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RS 40:5.5

§5.5, Sanitary inspections of certain restaurants; food safety certificate

A. The Department of Health and Hospitals shall charge only one sanitary inspecition §s¢ for the fizst two penmiiy 421 ace rdance
with the Sanitary Code for businesses that possess a valid local or state Class R pgrmit and operate primarily as 4 flestaorn The
fee provided for in this Subsection for the first two shall not exceed the fee assesspd fo the fivst permut accordmyylfo adminssative
regulations in effect on September 3, 1989.

B. No person, other than a representative of the restaurant, shall be notified by the dep wtment o7 the tume and pl s{:s of the
inspection prior thereto and shall be nontransferable,

C. On or after January 1, 1999, the State Health Qfficer and the Office of Public Healt1 of the Department of Hégth and Hospitale
ghall require, at a mininmum, the owner or a designated employee of a food servied estaslishment 10 hold a food qafety certilcate:
however, the State Health Officer and the Office of Public Health of the Departmgnt of Health and Hospitals shg linot require more
than on¢ owner or employee per establishment to hold a food safety certificate. Pfovis ons for the issuance and ddpewal of ach
certificate shall be made pert of the State's Sanitary Code in sccordance with the provi ions of R.5 40:4 and thei{pllowu g

t len ywledge of the natuce, prvpation, &
itory g cntical control pmnts find sate gLar ling
la .
am ¢ stablished by the Educatiiyal Found jation

i 2 industry, The office shdll approve
n, o7 other junsdiction wath sti- dards that meet

(1) The office shall approve training programs for applicants which impart and
conﬁrnl of food borne illnoss transrmsswn and of methods for identifying and mor

tions in the standards set fonh in thc Applwd Fnod Service Sanitation Pro
of the National Restaurant Association or other programs recognized in the food
traiping programs administered or approved by another state, a political subdivisi
or exceed those established by this Subsection.

prescribed by the Sanitary Code, provided such individual furnishes satisfactory qvider ce that he has completed g appre ved

(2) A food safety certificate shall be issued to any individual who files an application 1;pon a form and in such v.j ot a5
irai.ning program or has passed a written examination provided by the individual gr groap providing approved traMung prog ams

(3) A fee, not to exceed twenty-five dollars, may be imposed and collected from #n mcividual or a food service s Ialsl shment for
a food1 snfcty certificate to defer expenses in the administration of this Subsectmni
F

@) Renewnl of the food safety certificats shall be required every five years.
(5) Diuplay of a current, duly issued food safety certificate in the food service es+blisl ment shall be required.

l
(6) Any food service establishment whose food sales are leas than one hundred :enty five thousand dollars antd(kily shill aot be
required to comply with this Subsection until July 1, 2002, However, any such e abh*- hment may apply for such pertific 1t prior

to such date,
D, Nd parish or rounicipality shall adopt or unfon.c any ordinance or regulation r-squin ng a food service csrablis_i‘flvent o1 any of

its employees to complete a food safety training program or test. i i
|

E. Forpurposes of this Section, “food service establishment” shall mean an estab .isbrr, =nt which meets the follobgng cnter

|
(1) The establishment prepares food for human consumption, either for individ | service or for & group of peup! whethe:
consumption is on or off the premises and regardless if there is a charge for the fi pd.

!

consumption, religious or charitable food sales, a bar or lounge that serves beverages o 1ily, teraporary and seasord] establis! vents,

(2) The term “food establishment” does not include private homes where food ii;repa red or served for individuhlf farmily
and bed and breakfast operations. |

F. “Pood service establishment” as used in this Section shall not be construed to tipply to nursing: facilities

|
G. “Food service establishment” as used in this Section shall not be construed to Ppply to public. private, or pa.rfi ia) sehools.

Acts 1989 No. 732, §§ 1; Acts 1997, No. 1206, §§ 1; Acts 1999, No. 647, §§ 1, el’f Tuy 1, 1999; Acts 2001, N-'li 06, 5§ 1
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RS 40:5.5 ;

§5.5, Sanitary inspections of certain restaurants; food safety certificate =

A. The Departnent of Health and Hospitals shall charge only one sanitary mspeohnu 1ze for the Jivst iwo perroif
with the Sanitary Code for businesses that possess a valid local or state Class R pimnt and operate primarily 4s d
feo provxded for in this Subsection for the first two shall not exceed the fee asscsspd fir the first pernnt accordu|
regulations in effect on September 3, 1989, .‘

B. No person, other than a representative of the restaurant, shall be notified by thE: dep wtment o7 the fme znd pl
inspection prior thereto and shall be nontransferable. 5

C. Onor after Jmuary 1, 1999, the State Health Qfficer and the Office of Public #{ealt 10f the Department of Hd

shall require, at a miniomum, the owner or a designated employee of a food servicd esta slishment o hold a food 4:

however, the State Health Officer and the Office of Public Health of the Departmgnt of Heaith and Hospitals she
than oné owner or employee per establishment to hold a food safety certificate. Povis ons for the issuance and 4
cerfificate shall be made pert of the State's Sanitary Code in accordance with the ial’ovi‘ ions of R.3 40:4 and tha

(1) The office shall approve training programs for applicants which impart and tefst ln ywledge of the aature, prd
control of food borné dlness transmission and of methods for identifying and momtoru g cntical control points 1
dserving of food, Snch training pmngans 1all include but nat be 1i
instructions in the standards set forth in the Applied Food Service Sanitation Program ¢ stablished by the Educati
of the National Restaurant Association or other programs recognized in the food dervics industry. The office shd
training programs administered or approved by apother state, a political suhdmsx&n, o1 otber junsdiction wath sth
or exceed those established by this Subsection. 1

(2) A food safety certificate shall be issued to any individual who files an appllcahon 1.pon a form and in such &
prcscnbed by the Sanitary Code, provided such individual fumishes satisfactory cmdcx ce that he has completed

tralmng program or has passed a written examination provided by the individual ar groap providmg approved ta

(3) A fee, not to exceed twenty—ﬁve dollars, may be imposed and collected from im incividual or 4 food service:
a food safcty certificate to defer expenses in the administration of this ‘:ubsecnon

4 'Renewa_] of the food safety certificats shall be required every five years.
) Display of a current, duly issued food safety certificate in the food service estiab,h’sl ment shall b= required.

(6) Any food service establishment whose food sales arc less than one hundred t\i/enty five thonsand dellars ant
required to comply with this Subsection until July 1, 2002. However, any such esjtabh« hment may apply for sucl
to such date,

D. No parish or municipality shall adopt or enforce any ordinance or regulation r{;qum ng a food service establish

its employecs to complete a food safety training program or test.
E. Forpurposes of this Section, *“foed service establishment” shall mean an estab&ifsh{r_ =nt which meets the follod

(1) The establishment prepares food for human consumption, either for mdmduai service or for a group of peojd
consumption is on or off the premises and regardless if there is a charge for the fopd

(2) The term “food establishment” does not in¢Jude private homes where food is prepu ved or served for individuly
consumption, religious or charitable food sales, a bar or Jounge that serves bevcragcs oy, temporary and s :ascﬂ
and bed and breakfast operations.

F. “Food service establishment” as used in this Section shall not be construed to xipply to nursmy; facilities
G. “Food service establishment” as used in this Section shall not be construcd to npply to public private, or pam

Acts 1989, No. 732, §§ 1; Acts 1997, No. 1206, § 1; Acts 1999, No. 647, §§ 1, e:“f Tuy 1, 1999; Acts 2001, No|
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STATE OF LOUISIANA
DEPARTMENT OF HEALTH AND HOSPITALS

P — —

Depert nent ol

! 2Tt HEAL H and
l : HOSFITALS
(| Kathieen Babineaux Blanco lor. #{d@ Corise M.D, M PH
1' GOVERNOR . - o N SECRET,RY
i* APPLICATION FOR FOOD SAFETJ’ CIrERTIFICATE
I LAST NAME FIRST e ||
| ADDRESS CITY _ PARISH
| |
| STATE 7P PHONENUMBER( }__ | I——
WWBSTW-~-~ S e ———
| ADDRESS _ PERMIT # !

CITY STATE  PARI§H z{*v e

NAME OF TRAINING PROGRAM PROVIDER

DATE OF TRAINING INSTRUCTOR

PLEASE ATTACH A COPY OF TRAINING COURSE CERTI*‘IC: \TE AND A CHECHK|OR MONEY
ORDER FOR 525,00 PAYABLE TO DHH.

DATE OF APPLICATION ~ ~ SIGNATURE

FOR OFFICE USE ONLY,
DHH CERTIFICATE # DATEISPUED )
METHOD OF PAYMENT: CHECK # MQ.# N
(REV. 06/00) i

6867 BLUEBONNET BOULEVARD - BATON RQUGE, QUIS ANA 70211
PHONE #: 225-763-5535 - FAX #: 225- 76346552

™ AR TIAYT LAY ANMDATUTY farymi3r ¥R F0RTY AY

OFFICE OF PUBLIC HEALTH - SANITARIAN %RW' ‘ES

Torr
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FOOD SAFETY CERTIFICATI
Organizations Offering Progrj
09/11/2003

There may be other organizations that offer programs . If you plan to take a
sure if it is approved, please contact this office. (225) 763-5553

Aets OF Safe iy

ALLIANT FOOD SERVICE
ALLIED DOMECQ RETAILING
ALPHA LEARNING SYSTEMS

AMERICAN FOOD SAPRTY INSTITUTE

it

ASTFOOD SAFETY
BOSSTER PARISH COMMUNITY COLLEGE
BRINCHO & ASSOCIATES

CHEF JOHN FOLSE CULINARY INSTITUTE
CHZEMSTAR CORF.

DELGADO COMMUNITY COLLEGE
EDUCATION PROGRAMS

EUNICE CAREER AND TECHNICAL CENTER
F.mﬁls_

FEDERAL FOOD SAFETY

'FLEMJNG RETAIL EDUCATIONAL SVCS

‘ FO('5D MARRETING INSTTTOTE

FOOD. SAFETY TRAINING INC.
FOODSERVICE OPERATOR’S TAP-CD-ROM
GARY CROWLEY AND ASSOCIATES
KMMR & ASSOCIATES |

LA RESTAURANT ASSOCIATION

LA TECHNICAL COLLEGE-SLIDELL

LSU-E
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(601) 9iH9431
(781) 24 .]hm_z‘;-
(225) Pf-4524

~-(800) 3573

(314) THR2555
(318) "tflaser

(515) sh-5571

(985) 4

(770

(504) 4k

1.(R00) 76

(601) 4418677
1-(800) 71440085
(405) 8334710
(202) 247066
1-(R00) 2334191
1-(888) RBEHs22.
(5047 4834675

(B0 25&4- 572

(985) 644 {f4zr

(327) S5t iA|-




L SYSCOOQENBWORIEANS .. .
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MCNRESE 8T. UNIVERSITY

MOBILE TRAINER

NATIONAL ENVIRONMENTAL HEALTH ASSC,

NATIONAL RESTAURANT ASSC.~— ONLINE

NUTRITION SYSTEMS

S AND W WHOLESALE
SCLAFANI’S COOKING SCHOOL
SODEXHO MARRIOT SERVICES

SYSCO FOOD SERVICES OF I ACKSON

JPHL

(537 4751

(225) 54:5.4_
301) 78623090 e
(312) 244

60"y 4711

(E-gn 34]

2
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531

101

| 444

(504) &1 4786

(301) 9t jf-404°

(607) 3

(5047 7i-11




