DEPARTMENT OF HEALTH
CHAPTER 64E-11
FOOD HYGIENE
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64E-11.001 Food Hygiene General.

Rulemaking Authority 381.0072 FS. Law Implemen&H®72 FS. History—New 1-1-77, Formerly 10D-13 Rthended 2-21-91, Retained here
and Transferred to 7C-4.008, Amended 6-1-93, 8@88rmerly 10D-13.021, Repealed 12-29-16.

64E-11.002Definitions.

Unless defined below, terms and phrases have thee s#efinition provided in paragraph 1-201.10(B),06foCode, 2013
Recommendations of the United States Public Hea#hvice, Food and Drug Administration, NTISP PB2Q18462 (“Food
Code”). The Food Code is incorporated by refereacd available ahttps://www.flrules.org/Gateway/reference.asp?Nd=Re
09894

(1) “Adulterated” — Food shall be considered tcadelterated:

(a) If it bears or contains any poisonous or delets substance which may render it injurious talthe but in case the
substance is not an added substance such foochstdle considered adulterated under this clauseifuantity of such substance
in such food does not ordinarily render it injuisaio health, or

(b) If it bears or contains any added poisonouadaled deleterious substance, other than one whilpésticide chemical in or
on a raw agricultural commaodity, which in or on tta&v agricultural commodity has been removed toekient possible in good
manufacturing practice, and the concentration ahskesidue in the processed food when ready toigatot greater than the
tolerance prescribed for the raw agricultural cordityp or

(c) If it consists in whole or in part of a disedseontaminated, filthy, putrid, or decomposed satse, which renders it unfit
for consumption, or

(d) If it has been produced, prepared, packed & lieder insanitary conditions whereby it may beearontaminated with
filth, or whereby it may have been rendered disgiasewholesome, or injurious to health, or

(e) If it is the product of a diseased animal, aimal which has died otherwise than by slaughtearoanimal that has been fed
the uncooked offal from a slaughter house, or father food establishments, or

(f) If its container is composed, in whole or inffpaf any poisonous or deleterious substance whiely render the contents
injurious to health.

(2) “Air gap” — The unobstructed vertical distantgrough the free atmosphere, between the lowesting from any pipe or
faucet supplying water to a tank, plumbing fixtuoe,other device and the flood-level rim of theagiacle, or the lowest opening
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from any waste outlet pipe and the flood-level dfrihe receptacle.

(3) “Air Curtain” — A mechanical device which procks a controlled plane of moving air at a minimugtoeity of 500 feet per
minute across the opening protected and directed $0 prevent the entrance of flying insects ahércairborne contaminants.

(4) Approved Source — Food originated from an distaiment that is under the regulatory authorityaatate or federal agency.

(5) Bars and Lounges — A facility which possessesrssumption on premises alcoholic beverage licémsa the Division of
Alcoholic Beverages & Tobacco; where food servicknmited to:

(a) The preparation of drinks; or

(b) The service of snack foods (such as, chipsc@mpand pretzels); or

(c) The service of time/temperature control forepaffoods and no preparation of time/temperatungtrob for safety food
occurs.

(6) Catering Operation — A food service establishitoperation that prepares food at one locatiordé&ivery to and individual
portion service at another location.

(7) Civic — Any organization, excluding Division Bfind Services, who offers food service to the lmland,

(a) Possesses tax exempt status under 26 U.Stonsg@1(c)(4), or

(b) Is incorporated and operates primarily to fartthe common good and general welfare of the geopthe community,
whether for profit or not.

(8) “Commissary” — A food service establishmentaoy other commercial establishment where food,ainats, or supplies
are stored, prepared, or packaged, or where udearsilsanitized for transit to, and sale or seraicether locations.

(9) Community Based Residential Facility — A fagilas defined in rule 64E-12.002, of the Floridanfidstrative Code.

(10) Extensively Remodeled — Structural changesartoexisting establishment which costs in exces§Opercent of the
establishment’s assessed value, as indicated tpoth#y property appraiser.

(11) “Fixed food establishment” — A food servicegaddishment which operates at a specific locatiod & connected to
electrical, water, and sewage disposal systems.

(12) “Food preparation” — The manipulation of foadsended for human consumption by such means ahing, slicing,
peeling, chipping, shucking, scooping, and/or pmitig. The term also includes those activities imvgy temperature changes,
combining ingredients, opening ready-to-eat foodkpges, or any other activity causing physical leensical alterations in the
food.

(13) Fraternal — An organization primarily operagtiior social, intellectual, educational, charitalidenevolent, moral, patriotic,
or religious purposes for the benefit of its mensbéhat offers food service to its members or thblip at their facility and
possesses a charter.

(14) Frankfurter — As defined in 9 C.F.R. §319.1@11-01-2018) herein incorporated by reference awdilable at
https://www.flrules.org/Gateway/reference.asp?Nd=Ga395

(15) “Garbage” — Food waste generated on premisasig not disposed of through the sewage dispysaém. The term also
includes solid waste such as discarded contaimessappers that are contaminated with food waste.

(16) Highly Susceptible Population — A group of gmers who are more likely than other populationsxperience foodborne
disease because they are immunocompromised, timtilized older adults, preschool age childrenustodial care, or elementary
school age children.

(17) Hot Water — A minimum water temperature of té@rees Fahrenheit or above.

(18) “Indirect waste connection” — An indirect wastonnection is a liquid waste pipe that is coreatith the sewerage
system through an air gap or air break.

(19) Limited Food Service Operation — Any estabtigimt with a food service operation, so limited bg type and quantity of
foods prepared and the equipment utilized, thpbdes a lesser degree of risk to the public’'s heattd, for the purpose of fees,
requires less time to monitor. The term includeslsseasonally operated concessions stands atlschmegardless of the level of
food preparation, provided the concession starmhlg operated in conjunction with sporting everfiéstivals, or similar activites,
as well as satellite kitchens that dispense cateeals and similar facilities.

(20) “Manager” — An individual who has direct autityy, control or supervision over employees engagedhe storage,
preparation, display and serving of food to theligub

(21) “Misbranded” — Food shall be considered toriigbranded:

(a) If in packaged form it lacks a label containthg name and place of business of the manufactmeker, or distributor; or




an accurate statement of the contents, or

(b) If it is offered for sale under the name of thres food, or

(c) If it purports to be or is represented as alffay which a definition and standard of identigshbeen prescribed and it is not.

(22) “Mobile food unit” — Any food service unit wth is self-propelled or otherwise moveable froncplto place and is self-
sufficient for utilities, such as gas, water, diiettty and liquid waste disposal, whose commissarg DOH regulated food service
establishment.

(23) Perishable Food — Any food of such type orsirch condition as may spoil. Food contained in ledically sealed
containers processed by heat or other means temrspoilage and properly packaged, dehydrateed an powdered foods so low
in moisture content as to retard development ofooiganisms are not considered readily perishable.

(24) “Plumbing authority” — The local governing hodsuch as a county or city building inspection atément which has
adopted a plumbing code and has authority to interpspect, and provide enforcement of plumbiagdards.

(25) Premises — The physical food service estaiksit and the contiguous land or property underctrdrol of the manager,
operator or owner of the establishment.

(26) “Product thermometer” — A thermometer, thermgae, thermistor or other device that when ingentgo food indicates
the temperature of the food. This term does ndtudenon-product ambient temperature sensing dgvice

(27) “Reconstitute” — The recombination of dehyddafood products with potable water or other sugtdiquids.

(28) “Sanitation Certificate” — A license issuedthg department to operate a food service estabdéiah

(29) Safe Temperature — 135 degrees Fahrenhditomesor 41 degrees Fahrenheit or below.

(30) Snack — A commercially pre-packaged, non-tiemeperature control for safety ready-to-eat-foednitthat is wrapped for
individual consumption.

(31) “Temporary food service event” — Any eventeoiiig food service on the premises of a food sendstablishment
approved by the department. These events aredatdhlbcation for a temporary period of time noexceed any combination of 18
days within a calendar year and in conjunction witfingle event or celebration.

(32) Theater — A facility that shows motion pictsirend offers food, such as popcorn, hot dogs,dsofks, nachos and cheese,
and pre-packaged snack items, for consumption dadmittees of such theaters.

(33) “Wholesome” — Food which is in sound conditiarlean, free from adulteration and otherwise &lgtafor human
consumption.

Rulemaking Authority 381.0072 FS. Law Implemen&H@®72 FS. History—New 1-1-77, Amended 1-6-81miedy 10D-13.22, Amended 2-21-
91, 5-12-92, Retained here and Transferred to DY, Amended 6-1-93, 11-30-93, 8-28-96, Formerp-13.022, Amended 3-15-98, 7-14-03,
4-1-09, 9-26-18.

64E-11.003 Food Hygiene Standards.

(1) Food Supplies — Except as specifically providethis subsection, the standards for food supmi® governed by Part 3-2
of the Food Code, as incorporated by referencaléG4E-11.002, F.A.C.

(a) Food received or used in food service estaflkstis must be from sources approved or considexisfastory by the
department and must be clean, wholesome, free $pwitage, adulteration and misbranding, and safadman consumption. Food
must have been prepared, processed, handled, matkiagnsported and stored in a sanitary mannessim be protected from
contamination and spoilage.

(b) Meat and meat products received or used inod fervice establishment shall be identified asifgabeen officially
inspected for wholesomeness and sanitation byexdédr state regulatory program.

(c) Food prepared in a private home shall not leel usold, or offered to the public by a food sesvéstablishment or theater.

(2) Food Protection — Except as specifically predidn this subsection, the standards for food ptime are governed by Parts
3-3 through 3-8 of the Food Code, as incorporateceference in rule 64E-11.002, F.A.C.

(a) Food while being transported, stored, prepadeplayed, served or sold at a food service @stabent must be protected
from dust, flies, rodents or other vermin, toxicterals, unclean equipment and utensils, unnecgésandling, coughs and sneezes,
flooding by sewage, overhead leakage and all atherces of contamination.

(b) In the event of an emergency occurrence such fe, flood, power outage or similar event thaight result in the
contamination of food, or that might prevent poiaht hazardous food from being held at a safe eraure, the person in charge
must immediately notify the department.



(3) Personnel — Except as specifically providethia subsection, the standards for personnel arerged by Parts 2-2 through
2-5 of the Food Code, as incorporated by referencale 64E-11.002, F.A.C.

(a) No person while affected with any disease @gommunicable form or while a carrier of such digeaswhile afflicted with
boils, infected wounds, sores, or an acute regpiranfection, can work in any area of a food seevéstablishment in any capacity
in which there is a likelihood of such person camiteating food or food-contact surfaces with pathigerganisms, or transmitting
disease to other individuals, and no person knowsuspected of being affected with any such diseaseondition can be
employed in such an area or capacity. If the mamage of the food service establishment has reassudpect that an employee
has contracted any disease in a communicable foima®become a carrier of such disease that caramemitted by normal food
service operation, the department must be notifiethediately. Both management and employee are nsfiple for compliance
with the requirements of this section.

(b) Infants and children under 14 years of age rave permitted in food preparation areas. Only atitied individuals,
necessary for the operation of the food servicebdishment, or as part of an organized educatienant, are allowed in the food
preparation or utensil washing areas.

(4) Food Equipment and Utensils — Except as spadifi provided in this subsection, the standardsféod equipment and
utensils are governed by Chapter 4 of the Food Casléncorporated by reference in rule 64E-11.G08,C. Every food service
establishment must have equipment and utensilesigred, constructed, located, installed, mainthered operated as to permit
full compliance with the provisions of this chapt&nly equipment necessary for the proper operaifathe activities of the food
service establishment is required.

(5) Sanitary Facilities and Controls — except ac#jzally provided in this subsection, the starm$afor sanitary facilities and
controls are governed by Chapter 5 of the Food Caslencorporated by reference in rule 64E-11.60%,C.

(a) Water Supply — The water supply must be adequadisafe sanitary quality and from an approvada®in accordance with
provisions of chapters 62-550 and 62-555, F.A.C.clmapter 64E-8, F.A.C. Chapters 62-550 and 62-$5A,C. (07/2018) are
incorporated by reference and available dtttps://www.flrules.org/Gateway/reference.asp?Nd=08896 and at
https://www.flrules.org/Gateway/reference.asp?Nd=08897. Hot and cold running water under pressure mugirbeided in all
areas where food is prepared and where equipmdmnatii-use utensils are washed.

(b) Sewage Disposal — Sewage must be disposed af pnblic sewerage system or other approved sewesgstem in
accordance with provisions of chapter 64E-6 or tdrap2-600, F.A.C., whichever is applicable. Chap@600, F.A.C. (07/2018)
is incorporated by reference and availableh@ps://www.flrules.org/Gateway/reference.asp?Nd=68898 Grease interceptors
must be readily accessible for cleaning. Greas¥daptors must be designed and installed in acnoedwith provisions of chapter
64E-6, F.A.C., or the applicable plumbing authority

(c) Plumbing — Plumbing must be sized, installetj anaintained in accordance with provisions of applicable plumbing
authority. The plumbing must provide adequate qtiastof potable water to required locations thhoogt the establishment;
prevent contamination of the water supply; propadnvey sewage and liquid wastes from the estabbst to the sewerage
system; and must not constitute a source of cont@ion of food, equipment or utensils or createuasanitary condition or
nuisance. An indirect waste connection is requibetiveen the sewerage system and any drains origgntom equipment in
which food, portable equipment, or utensils areg@th

(d) Handwashing Facilities — Lavoratories mustdmated in or immediately adjacent to all toiletmmo At least one employee
handwashing facility must be located within eacbdfgreparation area, within 20 feet of the dutyiata visible and accessible
through an unobstructed area.

1. For school concession stands existing and dapgratior to January 2010, an employee handwastsiaijty is not required
in an outdoor cooking area, provided that the ootdmoking area is adjacent to a concession stanldity that meets the
employee handwashing facility requirements.

2. Where only prepackaged food items are servedaamilers do not open prepackaged items or othereasge into contact
with exposed food, a handwashing sink must be witldi0 feet and on the same floor where food iteraglstributed.

(e) Garbage and Rubbish Disposal — All garbage rabllish must be removed from the food establishnpeainises with
sufficient frequency to prevent nuisance conditiansl must be disposed of in accordance with prowssiof chapter 62-701,
F.A.C. (07/2018), which is incorporated by refeerend available ahbttps://www.flrules.org/Gateway/reference.asp?Nd=Re
09899

(f) Vermin Control — Insecticides or pesticides, amhused, must be used in full compliance with atrapE-14, F.A.C.
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(07/2018), which is incorporated by reference arallable athttps://www.flrules.org/Gateway/reference.asp?Nd=G8900

(6) Other Facilities and Operations — Except a<ifipally provided in this subsection, the standafdr other facilities and
operations are governed by Chapters 6-7 of the Exmat®, as incorporated by reference in rule 64Ba2,.F.A.C.

(a) Ventilation — All rooms in which food is storeggkepared or served, utensils are washed, tditegsing and locker rooms
and garbage storage areas must be well ventilgikters, where used, must be readily removableleaning unless designed to be
cleaned in place. Ventilation systems must compith vapplicable fire prevention requirements and trdischarge in such a
manner as not to create a nuisance. Intake andusixha ducts must be maintained to prevent thearoé of dust, dirt, and other
contaminating materials.

(b) At least one utility sink or curbed cleaningifay with a floor drain must be provided and udedthe cleaning of mops or
similar wet floor cleaning tools and for the displosf mop water or similar liquid wastes. The u$éawatories, utensil washing or
equipment washing, or food preparation sinks fa plurpose is prohibited.

1. Each utility sink or curbed cleaning facility silbe supplied with hot and cold water under pressu

2. School concession stands that operate onlyrijunotion with sporting events, festivals, or semiactvities are exempt from
this requirement when a self-contained mopping egipa is used in accordance with the manufacturiesguctions and is
available for use at all times and

a. The school concession stand was existing anctpg prior to January 1, 2010, or

b. The school concession stand was constructedpamting on or after January 1, 2010, and the @gaetation is restricted to
the service of prepackaged food items.

(c) Live Birds and Animals — No live birds or anilmiaexcluding crustacea, shellfish, and fish inaaqums, are allowed in a
food service establishment, in vehicles used fandporting food, or in any other area or facilised to conduct food service
operations, except as provided under section 418.38

(7) Temporary Food Service Events — Food serviegaifpns at temporary food service events must gomith all applicable
sanitary requirements of this rule, unless othexweisempted in this subsection.

(a) Notification — Temporary food service eventrspars or vendors must complete form DH8004-DCHR@P3, Temporary
Food Service Event Application, 02/18, which is drmmrated by reference and available at
https://www.flrules.org/Gateway/reference.asp?Nd=Ga901

(b) Facilitites — Specific requirements for the gicgl facility where the food service operatioidse conducted are based on
the type food that is to be prepared or servedlethgth of the event, and the amount of food praam that is to be conducted at
the temporary facility.

1. If the food service operation is intended foe 8ale of only packaged, non-time/temperature obfdr safety (non-TCS)
food or drink, the food packages must be protefrtad dust, dirt, and other sources of contaminatioring storage and serving.

2. Overhead protection must be provided at all feevice operations when food is prepared or paogticon premises.

3. When time/temperature control for safety (TC®)df is prepared at temporary food service eventaat than 3 days, the
physical structure where the food preparation acomist be protected from the entrance of flyingats and other vermin.

(c) All food and beverages served at temporary feedvice events must be from approved sources ¢ordance with
provisions of this chapter or prepared on premises.

(d) All food served at temporary food service eganust be protected in accordance with provisidriBis chapter.

(e) Food and food-contact surfaces must be pratdioten contamination by customers and dust. Whemessary, effective
shields or covers must be provided.

(f) Ice which will be consumed or which will cometd contact with food must be obtained from an aped source. The ice
must be held in a way that protects it from contation until dispensed.

(g) Storage of packaged food in contact with wateandrained ice is prohibited. Beverage containeay be stored in direct
contact with ice when:

a. The storage facility is equipped with adequasend which preclude the accumulation of water myirise;

b. The melt water is disposed of so as not to ereatuisance; and

c. The storage facility is kept clean.

(h) When all necessary washing and sanitizing efisits and equipment are conducted at an appromeanéssary or food
service establishment, a utensil washing sink israquired, provided that an adequate supply ofespaeparation and serving
utensils are maintained in the establishment aed trs replace those that become soiled. A sanitiakition in a bucket or spray




bottle to adequately sanitize the food preparadimfiaces must be available at all times.

(i) All food service operations which prepare fomu premises must provide an adequate supply obfgotaater for cleaning
and employee handwashing. An adequate supply maydwded in clean, portable containers equippetth wn/off valves. Soap
and single-service towels must be available fodiaashing and hand drying.

() Equipment must be installed in such a mannat the establishment can be kept clean and the fathchot become
contaminated.

(k) Liquid waste which is not discharged into a seage system must be disposed of in a manner iliatoi create a public
health hazard or a sanitary nuisance.

() Floor construction in establishments which @epfood on premises must be of durable material.dD gravel subflooring
can be used when graded to drain, and coveredplatforms, duckboards, plastic film, wood chipsawhgs, or similar suitable
material such as a sufficient cover of grass drttucontrol dust.

(m) Walls and ceilings, when required, must be troieged to minimize the entrance of flies and dGstilings may be of wood,
canvas, or other materials which protect the intesf the establishment from the elements and wadlg be of such materials or of
16 mesh screening or equivalent. Doors to foodgraon areas, when required, must be solid oese@ and shall be self-closing.
Counter service openings, for facilities with watticlosures, must not be larger than necessarpidgpdrticular operation conducted
and must be kept closed at all times, except whed Is actually being served.

(n) All food service operations at temporary foedvice events without effective facilities for afélag and sanitizing tableware
must provide only single-service articles for ugah®e consumer.

(8) Vending Machines — Except as specifically pded in this subsection, the standards for vendiaghimes are governed by
Section 4-204.12 — Section 4-204.111 of the FoodeCas incorporated by reference in rule 64E-11.B0R.C.

(a) Food Supplies — All foods, beverages, and itigras offered for sale through vending machinderinfy time/temperature
control for safety foods, which are located at famivice establishments regulated under this chaptest be from approved
sources in accordance with provisions of subsedfigrmust be manufactured, processed, and prejra@atapproved food service
establishment or food processing plant; and mustidiered to the vending machine from an approvechmissary or other
approved food establishment.

(b) Food Protection — All food must be protectechatordance with provisions of subsection (2). Arthometer accurate to
plus or minus 3 degrees Fahrenheit must be providehdicate the air temperature of food storagmmartments used for
time/temperature control for safety foods.

(c) Cleaning — All food-contact surfaces of vendimgchines must be thoroughly cleaned and subjeateffective bactericidal
treatment at scheduled intervals, based upon fieedy product being dispensed, as approved byépartiment in accordance with
provisions of subsection (4). A record of such eleg and sanitizing operations must be maintaimeeaich machine and must be
current for at least the past 30 days. The cavéies door edges of microwave ovens and similarpsgent, used in conjunction
with the beverages or food from a vending machimgst be cleaned at least once a day and must ldrkepof encrusted grease
deposits and other accumulated soil. Food-contataees of all equipment and utensils must be ptetefrom contamination at all
times, including while being transported from tloenenissary to the vending location.

(d) Single-Service Containers — All single-servicentainers which receive food or beverage from rimesh dispensing
products in bulk must be purchased in sanitaryooarbr packages, which protect the containers frontamination; must be stored
in a clean dry place in the original carton or gk until introduced into the container magazinelispenser of the vending
machine; and must be handled in a sanitary masiegle-service containers stored within the vendmagrhine must be protected
from manual contact, leakage, dust, insects, redmmd other contamination.

(e) Equipment Location — Vending machines, ovend, @her equipment associated with the use of lagesror food from a
vending machine, must be located in a room, arespace which can be maintained in a clean condii@hwhich is protected from
overhead leakage from drains, piping and othercgsur

1. Each machine must be so located that the spaoedand under the machine can be readily cleanddso that insect and
rodent harborage is not created. The immediate amest be well lighted and ventilated. The flooratgon which vending
machines are placed must be of such constructitm las easily cleaned and must be kept clean agdad repair.

2. Adequate handwashing facilities, including hotl @old running water, soap and individual, singgevice towels must be
located within 50 feet of machine locations whamgmyees service bulk food machines. Handwashinijjtias must be within 20
feet of machine locations where employees handbackaged or exposed foods.



(f) Interior Construction and Maintenance — Alldribr surfaces and component parts of vending mashinust be so designed
and constructed as to permit easy cleaning andltsh&kept clean.

1. All food-contact surfaces of vending machinesstrthe smooth, in good repair, and free of breaégosion, open seams,
cracks, and chipped places. The design of suclacesfmust be such as to preclude routine contasebe food and V-type
threaded surfaces, except that in equipment whare sontact is unavoidable, such as ice makers, ttweads must be minimized.
All joints and welds in food-contact surfaces mistsmooth; and all internal angles and cornersicti surfaces must be rounded
to facilitate cleaning. If solder is used, it mbstcomposed of safe materials and be corrosiostaesi All food-contact surfaces of
vending machines, including containers, pipes, emland fittings, must be constructed of non-toxwmrosion resistant, and
nonabsorbent materials and must be kept cleancatainers, valves, fittings, chutes and faucetihviare in contact with food
must be easily disassembled and when disassenabledirfaces must be visible for inspection andusiag. In machines of such a
design that pipes or tubing are in contact withdfoit are not readily removable, in-place cleardhguch pipes and pipe fittings
may be permitted; provided:

a. They are so arranged that cleaning and baatatisolutions can be circulated throughout thediggstem;

b. Such solutions will contact all interior surface

c. The system is self-draining or otherwise capableeing completely evacuated; and

d. The cleaning procedures result in thorough étepaf the equipment.

2. The openings into all nonpressurized containeesl for the storage of vendable foods and ingnésliacluding water must
be provided with covers which prevent contaminafimm reaching the interior of the containers. Sooliers must be designed to
provide a flange which overlaps the opening andtrbessloped to provide drainage from the coverasgrfwherever the collection
of condensation, moisture or splash is possiblewc@ee covers or cover areas are prohibited. Any gqmening through the cover
must be flanged upward at least three sixteenth imed must be provided with an overlapping coveanded downward.
Condensation or drip deflecting aprons must beigdeml/on all piping, thermometers, equipment, rotdrgfts and other functional
parts extending into the container, unless a wgtdrfoint is provided. Such aprons must be consides satisfactory covers for
those openings which are in continuous use. Gasketsed, must be of a material which is nontostable, and nonabsorbent and
must have a smooth surface. All gasket retainiogggs must be easily cleanable.

3. The delivery tube or chute and orifice of allkiood vending machines must be protected frommabdmanual contact, dust,
insects, rodents and other contamination. Desigstiine such as to divert condensation or other omaiftom the normal filling
position of the container receiving the food or éiage. The vending stage of such machines mustdwidpd with a tight fitting,
self-closing door or cover which is kept closed;ept when food is being removed.

4. The food storage compartment and other compatsrie refrigerated vending machines which areesittio condensation
or cooling water retention must be so constructedoabe self-draining or must be provided with aimroutlet which permits
complete draining of the compartment. In vendinghirges designed to store cartoned beverages, imesvices and retention
pans or drains for leakage must be provided. Adhsdrains, devices and retention pans must beyedsidnable.

5. Opening devices which come into contact withftrad or the food-contact surface of the contaimeust be constructed of
smooth, nontoxic, corrosion resistant and nonalesdrinaterials. Unless the opening device is ohglsiservice type, it must be
readily removable for cleaning and must be keprclé’arts of multi-use opening devices which camb@ ¢ontact with the food or
food-contact surface of containers must be protefrttem manual contact, dust, insects, rodents d@hedraontamination and such
parts must be readily removable for cleaning andtrha kept clean.

(g) Delivery of Foods, Equipment, and Supplies -edsosingle-service containers, and food-contactasas of equipment,
containers, and devices must be protected fronelémaents, dirt, dust, insects, rodents, and otbetatninants while in transit to
vending machine locations. Time/temperature cofitnosafety foods must be maintained at safe teatpezs while in transit.

(h) Personnel — Individuals servicing or replenghihese machines must comply with all applicablevisions of subsection
(3), rule 64E-11.012, and rule 64E-11.013, F.A.C.

Rulemaking Authority 381.006, 381.0072 FS. Law émgnted 381.006, 381.0072 FS. History—New 1-1-Aerndled 1-6-81, Formerly 10D-
13.23, Amended 2-21-91, Retained here and Trarsfao 7C-4.010, Amended 6-1-93, 8-28-96, Formedy-13.023, Amended 3-15-98, 7-14-
03, 9-26-18.

64E-11.004 Food Protection.

Rulemaking Authority 381.0072 FS. Law Implement2@.542, 381.0072 FS. History—New 1-1-77, Amend&d81; Formerly 10D-13.24,
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Amended 2-21-91, 5-12-92, Retained here and Traesféto 7C-4.011, Amended 6-1-93, 8-28-96, Formg@lp-13.024, Amended 3-15-98, 7-14-
03, Repealed 9-26-18.

64E-11.005 Personnel.

Rulemaking Authority 381.0072 FS. Law Implemen&H@®72 FS. History—New 1-1-77, Amended 1-6-81miedy 10D-13.25, Amended 2-21-
91, 5-12-92, Retained here and Transferred to 7-2. Amended 6-1-93, Formerly 10D-13.025, Amend#s-38, 7-14-03, Repealed 9-26-18.

64E-11.006 Food Equipment and Utensils.

Rulemaking Authority 381.0072 FS. Law Implemen&H@®72 FS. History—New 1-1-77, Amended 1-6-81miedly 10D-13.26, Amended 2-21-
91, 5-12-92, Retained here and Transferred to 3. Amended 6-1-93, 8-28-96, Formerly 10D-13.@¢6ended 3-15-98, 7-14-03, Repealed
9-26-18.

64E-11.007 Sanitary Facilities and Controls.

Rulemaking Authority 381.006, 381.0072 FS. Law émgnted 381.006, 381.0072 FS. History—New 1-1-fiendled 1-6-81, Formerly 10D-
13.27, Amended 2-21-91, 5-12-92, Retained hereTaaasferred to 7C-4.014, Formerly 10D-13.027, Aneeh@-15-98, 7-14-03, Repealed 9-26-
18.

64E-11.008 Other Facilities and Operations.

Rulemaking Authority 381.006, 381.0072 FS. Law émgnted 381.006, 381.0072 FS. History—New 1-1-fendled 1-6-81, Formerly 10D-
13.28, Amended 2-21-91, 5-12-92, Retained here Taadsferred to 7C-4.015, Amended 8-28-96, Formé&f0{p-13.028, Amended 3-15-98,
Repealed 9-26-18.

64E-11.009 Temporary Food Service Events.

Rulemaking Authority 381.0072 FS. Law Implemeng&d®72 FS. History—New 6-1-93, Formerly 10D-132)28mended 3-15-98, Repealed 9-
26-18.

64E-11.010 Vending Machines.

Rulemaking Authority 381.0072 FS. Law Implemen&d@®72 FS. History—New 6-1-93, Formerly 10D-131038mended 3-15-98, Repealed 9-
26-18.

64E-11.011 Procedure When Infection Is Suspected.
When the department has reasonable cause to syspesibility of disease transmission from any famtvice establishment
employee, the department shall secure a morbidstyry of the suspected employee, or make othen suestigation as may be
indicated and take appropriate action. The departmey require any or all of the following measures

(1) Immediate exclusion of the employee from atideservice establishments.

(2) Immediate closure of the food service estabiisht concerned until, in the opinion of the depearitmno further danger of
disease outbreak exists.

(3) Restriction of the employee’s service to someaaf the establishment where there would be mgelaof transmitting the
disease.

(4) Adequate medical and laboratory examinatiothefemployee or other employees.

Rulemaking Authority 381.006, 381.0072(2) FS. Lawlémented 381.006, 381.0072(2) FS. History—New7TI;JAmended 1-6-81, Formerly
10D-13.36, Amended 2-21-91, Retained here and Teaesd to 7C-4.022, Formerly 10D-13.036.

64E-11.012 Manager Certification.

(1) All managers who are responsible for the steypgeparation, display, and serving of foods epghblic must have passed a
written certification test which complies with siect 509.039, Florida Statutes, within 30 days afiee effective date of
employment. Those managers who successfully passdtiification examination will be issued a céstife which is valid for a
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period of five years from the date of issuance.

(2) All establishments must designate in writing food service manager or managers for each locdfstablishments that
serve highly susceptible populations, or have tlaemore employees at one time engaged in thegapm@eparation, display, or
serving of food must have at least one certifiechager present at all times when said activities taking place. All other
establishments must have a certified manager oagas responsible for all periods of operation, daitl manager or managers
need not be present at all times.

(3) It is the responsibility of the certified mamagr person in charge to train or ensure theitrgiof all employees under their
supervision and control who engage in the storggeparation, or serving of food, or cleaning of ipquent, utensils, or food
contact and non-food contact surfaces, and to do aocordance with acceptable sanitary practisegeacribed in this chapter. The
trainings must be annual and provided to employgelslarch 31 of each year. Employees hired afteratireual training has been
provided for that calendar year must receive trgjnwithin 30 days of being hired. The certified rager or person in charge must
also maintain a copy of the establishment's mastmeregular food service inspection form providgdhe department. Employees
shall present this inspection form to guests orgpet for their review upon request.

(4) If a food service establishment, which possesssantitation certificate and initially met tregjuirements of this section,
becomes noncompliant with subsection (2), abowefdbd service establishment will have a perio8®tays to become compliant
with subsection (2), above.

(5) The food service employee training must infdha employee regarding basic public health foodegmtion practices, as
specified in this chapter and which relates torthesigned duties. Employees who prepare foods beukhowledgeable about safe
methods of thawing, cooking, cooling, handling,diioy, and storing foods. Service personnel mudtrimviedgeable about safe
methods of food service. Employees who clean eqeifpnand facilities must be knowledgeable about @rogeaning and
sanitization methods. Employees responsible fontaaiing the premises must be knowledgeable abaytep insect and vermin
control methods. Managers must obtain and mairmtaiattendance roster of all employees presentgltndming. Both the training
curriculum and attendance roster must be maintdioethree years and available upon request bydémartment. Establishments
that are not compliant with the employee trainieguirements and record retention of this sectiostrsahedule a training and
testing with the department and pay any applicé®s. In lieu of the department providing traineagd testing, the establishment
may schedule training and testing with an outsiolerge provider, who in addition to providing empeylevel training, is also an
approved manager certification test provider. Tianing and testing for employees must be completgdin 60 days of the
violation, or prior to the renewal of the sanitaticertificate, whichever comes first.

(6) Persons are considered certified under thels nvhen a written examination is a requirement Ifognsure by the
Department of Health, Division of Medical Qualitysgurance in a dietary field and when these perssne acquired and
maintained an active license, provided that thapplyg with subsection (2), above. The following d&ditthments are exempt from
the manager certification requirements of thisisacthowever, the establishment must have a pensomarge:

(a) Any theater, if the primary use is as a theatet patron service is limited to food items cusidip served to admittees of
theaters such as popcorn, hot dogs, soft drinkdasaand cheese, and pre-packaged snack foods;

(b) Establishments listed in section 381.0072,,”ASbeing exempt from this certification;

(c) Food service establishments that limit themdservice operation to non-time/temperature corfitnosafety prepackaged
food items;

(d) Culinary arts and similar food programs, whubt not offer, sale, or serve food beyond the pmmgainstructors and
participants.

Rulemaking Authority 381.0072 FS. Law Implemen&H @72 FS. History—New 2-21-91, Amended 5-12-8faifked here and Transferred to
7C-4.023, Amended 6-1-93, 8-28-96, Formerly 100033, Amended 3-15-98, 7-14-03, 9-26-18.

64E-11.013Sanitation Certificates and Fees.

(1) Sanitation Certificate Required.

(a) All food service establishment sanitation diedites expire on September 30. Initial sanitatiertificates issued for a period
less than a calendar year will be prorated on atepa basis, in accordance with section 381.00), HK4&.

(b) Food service establishments containing multiptel operations housed in the same building,easttime location, under the
same ownership and operation or concession stgretating on the premise of K-12 schools, must fiencaccording to either one
of the following:



1. Each food operation must operate under the ukalokthe sanitation certificate issued to the mifmiod service operation, in
which case the sanitation certificate must be mbist@ conspicuous location at the main food sereistablishment, or

2. Each food operation must be issued its own iddal sanitation certificate, in which case eachdfeervice establishment
must post their own sanitation certificate in asmiouous location in their establishment. The ovworesperator of the food service
establishment must decide which of the sanitatetificate processes listed above, will be followed

(c) Food service establishments where multiple foperations are located in different buildingshet $ame location regardless
of ownership must each be issued their own ind&idanitation certificate, in which case each docil operation must post their
own sanitation certificate in a conspicuous loaatin their food service operation. School concessitands under the same
ownership, may elect to comply with the provisioolis subparagraph (b)1. Regardless of location, pexvithat the school
concession stands are located on the same preamdebere are no more than four concession sta@ctigns.

(2) Application and Renewal of Sanitation Certifes

(a) Each person who plans to construct, purchas@en, or operate a food service establishmem estblishment subject to
the requirements of this chapter, must apply fat @teive a sanitation certificate from the departtrprior to the commencement
of operation. Applications for certificates mustrbade to the department on DH 4086, ApplicationSanitation Certificate, 02/18,
incorporated herein by reference and availabletas://www.flrules.org/Gateway/reference.asp?Nd=G8902

(b) Applications for sanitation certificates mus submitted with the facility plans as describeganagraph (c), below, the
annual fee and any other applicable fee that igired in subsection (3).

(c) Prior to the renovation of a food service elishiment, notification must be provided to the dépant. This notification
must include construction schedules and detaith®fvork to be completed. Prior to the constructiorextensive remodeling of a
food service establishment, or the conversionsifiecture for use as a food service establishneememodeling which includes the
addition or relocation of major equipment, planstioé facility and its operation must be submittedand approved by the
department. Plans may be submitted by the ownespgctive operator or their designated represestaill plans must comply
with the requirements of this chapter. Plans mestitawn to scale, describe the layout, constructod general operation of the
facility, equipment design and installation, théeimded menu, and similar aspects of the faciligperation that relate to the
requirements of this chapter, and be accompaniedDB003-DCHP-02/2018, Food Service EstablishmergnPReview
Application, 02/18, incorporated by reference awdilable athttps://www.flrules.org/Gateway/reference.asp?Nd=¢8903

(d) Before a sanitation certificate is issued toeavly constructed or extensively remodeled foodriserestablishment, an
inspection must be made by a representative ofitipartment for the determination of compliance \tite requirements of this
chapter, and section 381.0072, F.S.

(3) Fees.

(a) Fees must be submitted to the department fatas@n certificates, as well as the provisionotfier required public health
services at food service establishments. Sanitagotificates must be renewed annually and theviBeot be prorated. Fees for all
other sanitation certificates, such as change ofiesghip, reinstatement after revocation of a shomacertificate, or new
establishments, after the first quarter will berpted on a quarterly basis. Proration will be basedhe quarter the department
receives an application for a Sanitation Certificet operate a food service establishment. Uponestcpf the applicant, the initial
fee for school concession stands may be proratedqrarterly basis regardless of the date of agidic, provided that it does not
operate for more than one quarter, the conditidrsubparagraph (1)(b)1., do not apply, and the ahfee used to determine the
prorated amount is prescribed by sub-subparagtahb(, below

(b) Except for establishments specifically exempfredn fees in subsection (4), all food service lglisghments must pay an
annual or prorated fee to the department accortditige following schedule:

ANNUAL SANITATION CERTIFICATE FEE OR INSPECTION FEE SCHEDU

Total

1. Detention Facilit $250.0(
2. Bar/Loung $190.0(
3. Fraternal/Civic Organizatic $190.0(
4. Movie Theate Inspectiol $190.0(
5. School Cafeteri

a. Cafeteria requiring 3 routine inspections yeal $17000C
b. Cafeteria requiring 4 routine inspections per $200.0(
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c. Concession Sta $100.0(¢

6. Community Base Residential Facilit $135.0(
7. Afterschool Meal Progra $170.0(
8. Prescribed Pediatric Extended Care Ce¢ $110.0(
9. Limited Food Srvice Operatiol $110.0(
10. Catereing Operatiol $180.0(
11. Mobile Food Uni $180.0(
12.Vending Machine Dispensi Time/Temperature Control for Saf Fooc $ 85.0(

(c) Food service establishments with multiple faperations, as described in subparagraph (1)(@pbye, will be assessed a
single annual fee of $300. That fee will be asskssethe main food service establishment, andlitaover the other food service
facilities operating in that same building undes tihmbrella of the main food service establishm€&his fee provision also applies
to school concession stands that elect to comgly thie provisions of paragraph (1)(b).

(d) Food service establishments with multiple foperations, as described in paragraph (1)(c), aheillebe assessed separate
annual fees for each food operation based on tieg@gy of establishments listed in paragraph (3gbpve.

(e) Except for school concession stands that étecomply with the provisions of subparagraph ()(tabove, food service
establishments as described in paragraph (1)(#)beviassessed separate annual fees for each pmwdtmn based on the category
of establishments listed in paragraph (3)(b), above

(f) Vending machines dispensing time/temperatunmgtrod for safety food, catering operations and refbod units that are
located at or operated from an establishment ligteskection 381.0072, F.S., will be charged thes fisted in paragraph (3)(b),
above, when they are not operating under an egiSanitation Certificate that has already beeneiddor the main food service
establishment where they are located.

(g) The following schedule of fees is establisheddlan reviews, food service worker training aesting, alcoholic beverage
establishment sanitation inspections, reinspectiaes renewals:

1. Plan review per hour. $40.00
Public schools, colleges, and vocational teachérgifies are exempt from this f

2. Food establishment worker training course (gesqn) $10.0(
3. Sanitation inspectia

a. Alcoholic beverage inspection appro $30.0(
b. Requests for inspecti $40.0(
4. Reinspection $75.00
(for each reinspection after the fir

5. Late renewal of certifica $25.0(
6. Temporary event food service establishn

a. Sponsor witout an existing sanitation certifice $100.0(
b. Vendor or booth at an establishment or locatithout an existing sanitation certifice $50.0(

(h) All fees submitted to the department are namrééble, once review has started on the application

(4) Exemptions. The following limited food serviestablishments are exempt from the fee requirenwérlss section:

(a) Food service establishments that only serveredtmeals which have been prepared in an appfoeedestablishment and
where no warewashing, and no storage, reheating-service of the catered food takes place on-siteh as satellite kitchens at
schools and other institutions, and similar opereti

(b) Food service establishments that serve onlgksnahich are not kept overnight, or that requidividuals in attendance to
bring their own meals to the facility, which do metuire any food preparation.

Rulemaking Authority 381.0072, 154.06 FS. Law Imjeleted 381.0072(2), 154.06 FS. History—New 2-21A®dended 5-12-92, Retained here
and Transferred to 7C-4.024, Amended 6-1-93, 1B38-28-96, Formerly 10D-13.038, Amended 3-157984-03, 4-1-09, 9-26-18.

64E-11.014 Mobile Food Units.
All mobile food units required to have vehicle itiioation numbers must submit their vehicle id&oétion number to the
department on the application for licensure. Titerlse decal must be affixed to the mobile food. Mitbile food units must
comply with rules 64E-11.001 through 64E-11.003] 64E-11.011 through 64E-11.013, F.A.C., except$hah mobile food units
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are not required to have employee/patron toilelifiégs or mop sinks. No license will be grantedaanobile food unit until the
following additional requirements have been met:

(1) A potable water supply system of sufficient @epy (minimum 5 gallons) to furnish an adequatardity of hot and cold
water for food preparation, cleaning, and handwaslpurposes must be provided during all periodspafration. The water inlet
must be located so that it will not be contamindigdvaste discharge, road dust, oil or grease,itamaist be kept capped unless
being filled. It must be provided with a transitioonnection of a size or type that will preventuge for any other service.

(2) A suitable liquid waste system, including a teasnk having a capacity at least 15 percent greban the water supply
system, shall be provided. All connections on thi for servicing mobile food unit waste disposatifities shall be of a different
size or type than those used for supplying potatdéer to the mobile food units. The waste tank Ishal capable of being
completely drained and flushed.

(3) Serving openings shall not be larger than remngsfor the particular operation conducted andl $feakept closed at all
times except when food is actually being servedbildofood units shall provide only single-serviceides for use by the
consumer.

(4) Waste containers shall be provided for the digpaf food scraps, food wrappings, cups, napkind discarded single-
service articles.

(5) Mobile food units must operate from an approeednmissary that meets all applicable requiremefitthis rule. The
commissary must be provided with potable water aafehjuate facilities for disposal of liquid and daliaste. The mobile food unit
must report to the commissary to store or replesigbplies, clean utensils, and equipment or dispddiuid and solid waste.
Mobile food units which are self-sufficient for égment, storage, and utilities must report to thenmissary at least once weekly
or as often as needed to replenish supplies, dlaiinterior of the unit, or dispose of liquid alid wastes. A letter from the
commissary must be submitted as part of the apflitaonfirming the arrangements above. A mobiledfanit which is self-
sufficient includes a three compartment sink foskiag, rinsing, and sanitizing of equipment anchsile, a separate handwash
sink, adequate refrigeration and storage capdtitlyprovision of power utilities including electal, LP gas, or a portable power
generation unit, and a liquid waste disposal systemd potable water holding tank in accordance withsections (1) and (2).
Mobile food units which are not self-sufficient musport to their commissary at least once dailye Exterior of the unit may be
washed in any location, provided the waste watessdwt create a sanitary nuisance.

(6) When a service area is provided at the commyisfea cleaning and servicing mobile food unitse thervice area must
include at least overhead protection for any suppglycleaning or servicing operation. Such areatrhasphysically separated from
other food operations; must be equipped to furajgbroved potable water in accordance with applegbbvisions of chapters 62-
550 and 62-555 or chapter 64E-8, F.A.C.; and mustige facilities for the drainage and disposaligfiid wastes in accordance
with applicable provisions of chapter 64E-6 or @6F.A.C., and the plumbing authority. The surfatthe servicing area must be
constructed of a smooth, nonabsorbent material aadoncrete or machine laid asphalt and must lietairzed in good repair, kept
clean and be graded to drain. Chapters 62-550562#@hd 62-600, F.A.C. (07/2018) are incorporatedetference and available at
https://www.flrules.org/Gateway/reference.asp?Nd=08929 https://www.flrules.org/Gateway/reference.asp?Nd=0893Q and
https://www.flrules.org/Gateway/reference.asp?Nd=08931

(7) Mobile food units which are limited to the salenon-time/temperature control for safety foodycare exempt from:

(a) The requirements of employee hand washing girdyided that only pre-packaged items are offeaed,

(b) The requirements of a utensil washing sink wh#nnecessary washing and sanitizing of utensild equipment are
conducted at a designated approved commissaryed food establishment. An adequate supply of spegparation or serving
utensils must be maintained in the unit and usedptace any utensils that become contaminated.

(8) Mobile food units may temporarily connect to approved utility system for a time period not tecceed one day’s
operation, provided the utility system is adequateneet the needs of the unit, sanitary facilides made available for employees
and patrons in accordance with the applicable pinghauthority, and the unit returns to its base eussary in accordance with
subsection (5).

(9) Mobile food units which limit the preparatioffood to frankfurters only, must comply with alpglicable requirements of
this section, except that subsection (3) does pptyawhen adequate precautions are utilized to gurexcontamination of the
frankfurters during cooking operations. Potentidlbzardous time/temperature control for safety $osuth as chili, cooked onions
and peppers, cheese, and cheese sauce may omlywbd B individually portioned and packaged or-pagkaged containers which
are maintained at proper temperatures on the Noib-time/temperature control for safety foods sashrelish, raw onions and

12



peppers, and other such condiments may be servectigifrom the unit. Bulk beverages from approsedrces may be dispensed
from covered urns or other protected containers.

Rulemaking Authority 381.0072 FS. Law Implemen8id@®72 FS. History—New 3-15-98, Amended 7-14-2%-28.

64E-11.015 Afterschool Meal Program.

(1) Facilities participating in the United Statesdartment of Agriculture (USDA) Afterschool Mealogram, which are not
used for any other food service operation or fortiple USDA Afterschool Meal Programs, shall compijth all applicable
sanitary requirements of this chapter when mininstamdards are not specified in this section.

(2) Food preparation sink — The sanitizing comparttrof a two or three compartment sink may be @sed food preparation
sink provided that the Afterschool Meal Programitgritas a written procedure of use, which has mmroved by the Department
prior to the implementation of the procedure. Ahimum, the written procedures shall:

(a) Ensure the third compartment is clean to thbtsind touch and sanitized, prior to and afterassa food preparation sink;

(b) Ensure no other sink compartment(s) is usearigrother purpose while the sink is in use ad fareparation sink;

(c) Ensure only workers, who have been trainecherptocedure, use the sink for food preparatiod; an

(d) Ensure the approved procedure is posted aitike

(3) Hot and Cold Holding Equipment — In order tangmy with holding temperature requirements, eleutrchot and cold
holding equipment shall be used for food storag&dver, controls for the adjustment of temperatueenot required.

(4) Cleaning facilities — Food operations restucte the receipt of pre-portioned catered mealseovice of prepackaged food
items may use a self-contained mopping apparatusjded it is used in accordance with the manuf&ets instructions and
always available for use.

(5) Manual washing, rinsing and sanitizing — Sinksainboards and dishtables must be cleaned poiouse. A two-
compartment sink may be used when warewashingitelil to a batch operation in which cleaning offkénware and tableware is
suspended until the end of the service periodbateh cleaning, the following process applies:

(a) Prior to using this process, Department apprsivall be obtained;

(b) Prior to washing, multi-use tableware and latolvare must be pre-flushed or pre-scraped and, waesssary, pre-soaked
to remove gross food particles and soil;

(c) Immediately before use, prepare the cleanirthsamitizing solutions in sinks, which are freedebris and residue and clean
to the sight and touch;

(d) In the first compartment use a detergent-sagritproduct, which is a detergent that containsratiger, and apply the
detergent-sanitizer in accordance with the manufack instructions;

(e) In the second compartment use a sanitizatiothadein accordance with rule 64E-11.006, F.A.Cug¢ing a chemical
sanitizer, the sanitizing agent must be the sareenttal agent contained in the detergent-sanitened,

(f) Immediately after use, drain sinks.

(6) Drains — For an existing building with an ekigtfood service operation, all drainage connectiare considered acceptable
if in good working order and capable of being maiiméd in a sanitary condition. Replacement mateaald repairs must meet the
requirements specified in rule 64E-11.007, F.A.C.

(7) Handwashing Facilities — For sites that recgive-portioned catered meals or only serve pregmekdood items and
employees do not open prepackaged items or otherisie into contact with exposed food, a designiatestory, equipped with
hand cleansing soap or detergent and individugleinse sanitary towels or a heated-air hand drgegce is required but need not
be in the same room. However, where food is serdesghensed, or otherwise unpackaged, a designatedwashing lavatory,
equipped with hand cleansing soap or detergentratiddual single use sanitary towels or a heatiedvand drying device, shall be
located in the same room and within 20 feet ofaitem where food is served or dispensed.

(8) Hot Water — Food operations restricted to #heeipt of proportioned catered meals or servicprepackaged food items
and do not require ware washing are not requirddht@ hot water.

(9) Manager Certification — manager certificatidgarglards in accordance with Rule 64E-11.012, F.AsRall be required for
the following Afterschool Meal Program sites:

(a) Those sites routinely inspected three timefor times per year and which result in three contee routine inspections
each containing violations involving three of tloaif foodborne illness risk factors listed in paegar (c), below.

(b) Those sites routinely inspected one time or tintes per year and which result in two out of ¢hewnsecutive routine
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inspections each containing violations involvingeth of the four foodborne illness risk factorsdistn paragraph (c), below.

(c) Risk Factors are significant contributors todborne iliness and are identified as:

1. Employee health and hygiene, such as impropedviiashing and the presence of ill food workersdooedance with rule
64E-11.005, F.A.C,

2. Holding temperatures (Hot and cold holding aodliag),

3. Inadequate cooking or reheating; and,

4. Food from unapproved sources.

(10) Time as a public health control — Time mayussed in lieu of the holding temperature requiremeitsubsection 64E-
11.003(2), F.A.C., provided that time/temperatuoatml for safety foods are cooked or reheatedcicoedance with subsection
64E-11.003(2), F.A.C.; the Department is notifiedeast 14 days prior to the implementation of tiasea public health control; and
the Afterschool Meal Program:

(a) Provides the Department a copy of the writtescedures, which at a minimum indicates the mealige times and the
following:

1. The specific location where the time/temperatoatrol for safety foods proposed for use underetias a public health
control are prepared;

2. The proposed delivery schedule, if time/tempgeatontrol for safety foods are received from atsiole approved source;
and,

3. The names of the food workers who have beenddaiegarding these written procedures.

(b) Maintains a daily log for time/temperature aohtfor safety foods cooked or reheated on-siteictvlindicates the date,
name of the time/temperature control for safetydfpdinal cooking temperature, and the time thatfthal cooking temperature
was reached. In addition, each time/temperaturéraoior safety food product or the container holglithe product must be labeled
with an expiration time, which must not exceed 4irisofrom the time that the product reached thel fawking temperature.
Time/temperature control for safety food productisstrbe discarded upon reaching the expiration tmi no expiration time is
indicated.

(c) Maintains a valid copy of the caterer’s licen$a catering operation is used, and documergstime of food suppliers, for
ready-to-eat time/temperature control for safetydf@roducts that are not cooked or reheated onisitaddition, a daily product
log must be maintained that documents the followthg date, name, and quantity of the time/tempegatontrol for safety food
products that are obtained or received; the tintk tamperature of time/temperature control for safebd products received or
obtained by the Afterschool Meal Program; the eagmn time, which must not exceed 4 hours fromtitme that the Afterschool
Meal Program takes possession of the time/temperatontrol for safety food product; and the namel auantity of
time/temperature control for safety food produdtsarded.

(d) Provides and documents training for food woskezgarding the Afterschool Meal Program site’s oséme as a public
health control, including written procedures anis $ection. Only trained employees shall completedaily logs and document
expiration times.

(e) Maintains all documentation, including logs dicénses, for one year on site and makes thentadlgito the Department
upon request.

(11) During transport between food service esthbiisnts or while being transported from a food senestablishment to
another location, all food must be in covered cioieta or otherwise wrapped or packaged to ensutegtion from contamination.
Time/temperature control for safety food productastnbe kept at safe temperatures during all perafdgansportation and
delivery. Food utensils must be completely wrappedackaged to protect them from contamination. Ame/temperature control
for safety food product that does not meet thegeirements must not be accepted or served by ttersthool Meal Program Site.

Rulemaking Authority 381.0072 FS. Law Implemen8id@®72 FS. HistonNew 2-18-14, Amended 9-26-18.
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