DEPARTMENT OF HEALTH
CHAPTER 64E-12
COMMUNITY BASED RESIDENTIAL FACILITIES
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64E-12.001 General.

(1) This rule chapter prescribes sanitary practiedating to construction, operation and mainteeaat community based
residential facilities. If a requirement in thidewchapter conflicts with a specific requirementaimy other Florida state licensing
agency'’s rule, then that agency’s standards shaligil and will be addressed by that agency’s i

(2) Base camps of wilderness programs shall be pkémm subsections (6) and (7), of Rule 64E-12,082\.C., of this
chapter, and the mobile components of wildernesgrams shall be exempt from all sections of this.ru

(3) Personal services may be provided to the ratsdirough coordinated outsourcing by the commubitsed residential
facility or by a contract provider.

Rulemaking Authority 381.006, 381.006(16) FS. Laplémented 381.006(16), 386 FS. History—New 6-18-8ifnerly 10D-23.001, Amended 1-
20-08.

64E-12.002 Definitions.

For the purpose of this rule, the following woraslghrases shall have the meaning indicated:

(1) Approved — means acceptable by law.

(2) Community Based Residential Facilities — megmip care facilities as established under Se@Rh006(16), F.S., used
as a primary domicile by the resident and locatedny building or buildings, section of a buildiray,distinct part of a building or
other place, whether operated for profit or notjolwhundertakes, through its ownership or managentenprovide for a period
exceeding 24 hours, housing, food service, andoomaore personal services for persons not relatebe owner or administrator
by blood or marriage, who require such servicesis tarm does not include family foster homes asindef in Section
409.175(2)(e), F.S., or foster care facilities afirebd in Section 393.063(15), F.S., and corredtidacilities, such as detention
centers, jails or prisons.

(3) Department — means the Florida Department @fltHeand county health departments.

(4) Food Preparation — means the manipulation ofl$antended for human consumption by such meangaaking, slicing,
peeling, chipping, shucking, scooping, and or poitig. The term also includes those activities imwgy temperature changes,
combining ingredients, opening ready-to-eat foodkpges, or any other activity causing physical leengical alterations in the
food.

(5) Hot Water — means water heated to a minimunpézaiure of 100 degrees Fahrenheit (°F).

(6) Law — means applicable statutes, rules, codegrdinances adopted by local, state, and fedsgahcies that have
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regulatory oversight or inspection authority.

(7) Minor — means any person under the age of a&syald.

(8) Open Water Hazard — means any body of waten asccanals, creeks, holding ponds, rivers, latesywamps which are
unrestricted by a barrier at least 4 feet in heightor abutting the property of a community bassidential facility. This term does
not include pools or spas and small ornamentalgiids, or above ground fountains which are leas &4 inches deep and have
less than 200 square feet of surface area.

(9) Personal Services — means providing supervisiostodial care, or assisting a resident witht#fsi&s or functions in their
daily living activities, such as bathing, dressitagindry, eating, ambulation, grooming, toileting,monitoring medications.

(10) Potentially Hazardous Food — means any pdsisifaod which consists in whole or in part of milkmilk products, eggs,
meat, poultry, fish, shellfish, edible crustaceagther ingredients, including synthetic ingredgerim a form capable of supporting:

(a) Rapid and progressive growth of infectiousoxigenic microorganisms, or

(b) The slower growth of Clostridium botulinum.

The term “potentially hazardous food” does notunld foods which have a pH level of 4.6 or belowa avater activity (Aw) value
of 0.85 or less, or air-cooled hard-boiled egghlie shell intact.

(11) Renovation — means any structural or equiprokanges in the food storage, service, preparatioining area. This does
not include replacing existing equipment with likguipment. Substantial renovation includes strattahanges to an existing
establishment which costs in excess of 33 percérnhe assessed value of the facility as determimgdhe county property
appraiser.

(12) Resident — means a person living in and réuogipersonal services from a community based resamlefacility, or
personal services through coordinated outsourtypically due to a specific emotional, social, ealth related condition.

(13) Vector — means an organism that transmitgteogen. This term includes, but is not limitedrisdcts, rodents and bats.

(14) Wading Pool — means a temporary and portadd fhat holds water, is less than 24 inches irttdegnd without motors.
It may also be known as a kiddy pool.

Rulemaking Authority 381.006(16) FS. Law Implem$rn3&1.006(16) FS. History—New 6-18-87, Amended98;7Formerly 10D-23.002,
Amended 1-20-08.

64E-12.003 Water Supply.

(1) Water supplies shall be adequate to serve ¢headds of the facility and shall be constructedtrafed and maintained in
accordance with requirements of Chapters 62-550ar855 or 64E-8, Florida Administrative Code (FCA.

(a) Routine Testing. Facilities served by a drigkimater system not regulated by Chapter 64E-8 6582, F.A.C., shall test
the water and submit bacteriological water teatltedo the local county health department (CHD):

1. Before opening the facility,

2. At least every 12 months,

3. Upon relocation,

4. Before having the well placed in service afmstruction, repair, or modification, or

5. After an emergency situation, such as a floleat, tnay introduce contaminants to the system.

(b) Test results must be negative for bacteriokigiontamination.

(c) Positive test results require the facility éoniporarily provide potable water from a source appd by law for the purpose
of drinking, cooking, and oral contact until tessults are negative. In addition, wells that tesitive shall be disinfected, flushed,
and tested for bacterial contamination.

(d) Laboratory test results must be submitted ¢oldlcal county health department in writing by tlgting laboratory.

(e) Testing can be obtained through the local gobetlth department or a certified independentriatiooy.

(2) Drinking water shall be accessible to all resits. When drinking fountains are available, thbgllsbe designed in
compliance with the applicable plumbing provisiafsthe State Building Code, as adopted in Rule 9B+3, F.A.C. When no
approved drinking fountains are available, resigetiall be provided with single service cups oarldrinking utensils which shall
be stored and dispensed in a manner to preveramamation. Common drinking cups are prohibited.

(3) Hot and cold running water under pressure drghf® temperatures, not to exceed 120° Fahreahtie faucet to prevent
scalding, shall be provided to all restroom lavietoand bathing areas.

Rulemaking Authority 381.006, 381.006(16) FS. Laplémented 381.006(16) FS. History—New 6-18-87 ntletk8-7-96, Formerly 10D-23.003,
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Amended 1-20-08.

64E-12.004 Food Service: Tiersand Catering.

There are three tiers of food service, each witfedint minimal requirements based on facility tygethe number of residents in
care. Only one tier of service as listed in subsast(1)-(3), below, will be applied to any fagjlitFacilities receiving or providing
catered food must meet applicable standards asilokeddn subsection (4), below.

(1) Tier 1. Facilities meeting the definition ofdat family-care home” regardless of the numbereasidents as defined in
Section 429.65(2), F.S., and other community baseidiential facilities with a maximum capacity touse up to 5 residents, shall
comply with the following requirements:

(a) Food used in the facility shall be clean, wkotee, free from spoilage and safe for human consampdiome canned food
shall not be used. Canned food shall be from sautw are approved by law.

(b) The facility shall protect the food from dusies, rodents and other vermin, toxic materials;laan equipment and utensils,
unnecessary handling, coughs and sneezes, flobgisgwage, overhead leakage and all other soufaentamination at all times
during storage, food preparation, transportatioth lom and off premises, and service.

(c) Food storage equipment shall be provided tg kakepotentially hazardous foods at safe tempeeatud1° Fahrenheit or
below or 140° Fahrenheit or above, except durirgessary periods of preparation and service. Patgnkiazardous food shall not
have been out of temperature more than 4 cumulhtives during the course of thawing, preparatienyise and cooling.

(d) At least one sink with hot and cold potableavatnder pressure shall be provided in the foodgration area.

(e) Refrigeration units and hot food storage ungsd for the storage of potentially hazardous fasiddl be provided with a
numerically scaled indicating thermometer accutat@lus or minus 3°F. The thermometer shall be tkgtan the warmest or
coldest part of the units as may be applicable @nduch type and so situated that the temperatanebe easily and readily
observed.

(f) Labeling and Dating. Food containers shall #geled with their contents and labels shall colyedentify the contents of
the container. Potentially hazardous foods andnpieiey hazardous foods that are in a form whichedble without washing,
cooking, or additional preparation, including pesly cooked foods such as leftovers, must be dtor@accordance with the date
marking and disposition requirements of subsecté#is-11.004(14) and (15), F.A.C.

(2) Tier 1l. Except as described in subsection ébove, if food service is provided in a facilitythva maximum capacity to
house from 6 to 10 residents, the facility shathpdy with the following requirements:

(a) In Chapter 64E-11, F.A.C.:

1. Rule 64E-11.002, F.A.C., Definitions,

2. Rule 64E-11.003, F.A.C., Food Supplies,

3. Rule 64E-11.004, F.A.C., Food Protection,

4. Subsections 64E-11.005(1), (2)(b), (c), (e),(®), (4), (5), F.A.C., Personnel,

5. Subparagraphs 64E-11.013(3)(c)1., 2., 4., F.A.C.

(b) Facilities opening, initially licensed by thigdnsing agency, or renovating on or after Jandarg008, shall, prior to
construction or renovation of a food service operabr prior to substantial facility renovation,tifp the department and provide
plans of the proposed construction or renovationrdview and approval at least 90 days prior éodtart of the project. Plans shall
be submitted by the owner, prospective operatortheir designated representative. All plans shallidb compliance with this
section, shall be drawn to scale, describe theulaymnstruction, finish schedule, general openatibthe facility, equipment design
and installation, and similar aspects of the fgcdifood service operation. A copy of the intendednu shall be provided to the
department as part of the plan review.

(c) The floor surfaces in kitchens, all the rooms areas in which food is stored or prepared anghich utensils are washed
or stored, shall be of smooth, nonabsorbent matanie constructed so they can be easily cleanedshalll be kept clean and in
good repair.

(d) The walls and shelving of all food preparatameas, food storage areas, utensil washing andatzshihg rooms or areas
shall have smooth, easily cleanable surfaces. \Wh#fi be washable up to the highest level reablyesplash or spray.

(e) Hot and cold running water under pressure sfeaasily accessible where food is prepared amdenditensils are washed.

(f) A handwashing sink, provided with hot and calehning water under pressure, shall be locatedinvitie food preparation
area. A sign must be posted clearly designatingsitile for handwashing purposes. A handwashing sirdl not be used for any



other purpose. Facilities inspected and approvethéyepartment prior to January 1, 2008, are eké&mom this requirement until
such time as kitchen renovation will occur or sahsal renovation will occur at the facility.

(g) In addition to the designated one compartmamdivashing sink in paragraph (f), above, a two @mtnpent sink or one
compartment sink and a residential use dishwadtadr Ise provided for warewashing. Notwithstandihg provisions in subsection
(f), above, if a facility has a two compartmentksand a residential dishwasher, one compartmetiteofwo compartment sink can
be designated as a handwashing sink when labekdised exclusively as such. Existing facilitieslishave until December 31,
2008, to comply with this requirement.

(h) Multi-use equipment and utensils shall be caeséd and repaired with materials that are nomctaorrosion resistant and
nonabsorbent; and shall be smooth, easily clearsatuledurable under conditions of normal use; amdl slot impart odors, color or
taste nor contribute to the contamination of food.

(i) All multi-use eating and drinking utensils shiaé thoroughly cleaned with hot water and an effecdetergent, then shall be
rinsed free of such solution.

() Refrigeration units and hot food storage unis&d for the storage of potentially hazardous fasiusl be provided with a
numerically scaled indicating thermometer accuratglus or minus 3° Fahrenheit. The thermometell bledocated in the warmest
or coldest part of the units as may be applicablé @ such type and so situated that the temperatan be easily and readily
observed.

(k) Potentially hazardous foods and potentiallyardeus foods that are in a form which is edibléhaitt washing, cooking, or
additional preparation, including previously cookedds such as leftovers, must be stored in acooedwith the date marking and
disposition requirements of subsections 64E-11D044nd (15), F.A.C.

() The facility shall protect food and food equipnt from all sources of contamination at all tintkging storage, food
preparation, service, and transportation both ahadhpremises.

(m) Live animals and pets living in or visiting areamunity based residential facility shall not ernttee kitchen or any food
preparation areas when food is being preparedreedePreventing pets and animals from enteringitehen or food preparation
areas must be effective and may consist of passisteaint through obedience training, use of phaldiarriers such as a gate,
physical restraint such as limiting the animal tmam outside of the kitchen or food preparatiozaaor any other effective means.
Animals and pets shall not be fed, watered, bedkegt, or caged in the kitchen, food preparatieodf storage, or dining area.
Animal care supplies shall not be kept in the lettlor other food storage areas. If live animalsshascess to kitchen and dining
areas during non-food preparation and service tithes the facility shall effectively sanitize taing tables, kitchen counter top
surfaces, food preparation surfaces, and othetasisurfaces immediately before the next meal serer food preparation begins.
Persons handling or having direct physical contdttt an animal must wash their hands immediatelgrgo preparing or serving
food.

(n) As part of an organized activity, residents npayticipate in food preparation under direct sugén of the designated
staff person in charge of food service activitiggp is knowledgeable in food hygiene safety.

(o) Labeling. Food containers shall be labeled witiir contents and labels shall correctly identtifg contents of the container.

(3) Tier lll. If food service is provided in a hasp facility, or a facility with a maximum capacitof 11 or more residents, it
shall comply with Chapter 64E-11, F.A.C. Existiragifities shall have until December 31, 2008, tspty with the requirements
of Chapter 64E-11, F.A.C., except for item parabréy, below.

(a) Any organized food preparation activity in whigesidents may participate in food preparatiorpag of the organized
activity must be under the direct supervision tfa@ned food service employee, per Rule 64E-11.612,C. This does not apply to
specific designated therapeutic classes with diegts/for an individual or a group of individualsopided by a licensed occupational
or physical therapist as part of their occupatipphysical, or rehabilitation therapy activitiesremain basic self sufficiency skills.

(b) Facilities with capacities of 11-24 resideifiiatthave been in continuous operation since inigigllation or licensing by the
department prior to January 1, 2008, are exempn sabsection 64E-11.008(7), F.A.C., until the facitemodels the kitchen or
dining area, or substantially remodels the facility

(4) Catering. If food is catered from outside s@stcthe caterer shall be licensed or regulated &tate or federal regulatory
food program. If a community based residential lfigccaters additionally to outside sources, it inoeet all Chapter 64E-11,
F.A.C., licensing standards.

(a) When catering is provided as the primary medrisod supply, a copy of a current catering agreeinshall be provided to
the local county health department at least anpwaitl when a change in the agreement occurs. Tieemgnt shall minimally
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include the designated delivery times, method ofamal cold holding once food is delivered, whetiak or individually portioned
food will be provided, and a designated responglly for cleaning and sanitizing any multi-useipgent and utensils.

(b) Upon delivery of catered food to a communitysdxh residential facility, catered food must be adégly protected from
contamination. The facility shall maintain a ddibyg indicating the date and time of delivery, namnéype of potentially hazardous
food(s), and using an accurate food thermometersuneaand log the food temperatures upon arrivaiidsin the log shall be
made at the time of delivery. These temperaturs Ewll be maintained and retained at the fadititya period not less than 6
months. The records required by this section meshhde available for review by the department wepartment request.

(c) If outside catering is not the primary meandaufd supply to the facility, and the facility onpartakes in the occasional
carry-out or delivery of items such as, pizza, wingub-sandwiches, fried chicken, or barbequed, ftroal catering requirements
listed in paragraphs (a) and (b) above, do notyappl

Rulemaking Authority 381.006(16), 381.0072(2)(a). E8w Implemented 381.006(16), 381.0072(2)(a), (b), FS. History—New 6-18-87,
Formerly 10D-23.006, Amended 1-20-08.

64E-12.005 Housing.

(1) The facility shall provide safe and sanitarysing free from objects, materials, and conditiohan environmental origin
that constitute a danger to the residents.

(2) Floors, walls, ceilings, windows, doors and abpurtenances of the structures shall be of samandtruction, properly
maintained, easily cleanable and shall be kepthclea

(a) Floor surfaces shall be of non-slip type andntaimed free of loose or broken tiles and boahddes, uneven projections,
protruding nails, tears, splinters, water spillagel other tripping hazards. Bathtubs and showeat shntain slip-resistent strips,
slip-resistent rubber bath mats, or slip-resissemtaces.

(b) Wall surfaces shall be maintained free of hdaas projections, splinters, loose moldings, ardkén plaster.

(c) Overhead surfaces shall be free of water damagse, missing or broken tiles, plaster, lathipose hanging fixtures, pipes
and electric wiring.

(d) All external windows designed to open shalblbeessible and operable.

(3) All housing facilities shall be kept free offefisive odors by adequate cleanliness and propeitateon.

(4) All areas of the facility shall be well lighteBormitories, bedrooms, toilets, bathing roomsveér rooms, and dayrooms
shall have light fixtures that provide at leastf@6t candles of illumination in all areas of th@no, measured at a distance 30 inches
from the floor, to permit observation, cleaning andintenance. Light fixtures shall be maintainedvtirk as designed and kept
clean.

(5) All areas of the facility occupied by residenitecluding sleeping rooms, common areas, hallwagshrooms, and dining
areas shall have natural or mechanical ventilation.

(a) If natural ventilation is utilized, the open&thdow area for ventilation purposes should be etpane-tenth of the floor
space.

(b) When mechanical ventilation systems are emplptfee systems shall be maintained to operate sigrsl and kept clean.
Intake air ducts shall be designed and installethabdust or filters can be readily removed. Isident occupied areas mechanical
ventilation systems shall provide a minimum of Wibic feet of fresh or filtered recirculated air painute for each resident
occupying the area.

(c) All toilet rooms shall be provided with dirempenings to the outside or provided with mechanieatilation to the outside.

(6) Adequate heating facilities shall be providedntaintain a minimum temperature of 68° Fahrent2gitinches above the
floor in all resident occupied rooms.

(7) Mechanical cooling devices shall be used amgarking condition in those areas of buildings qued by residents when
inside temperatures exceed 85° Fahrenheit. Exceptice made when the resident is capable and imotaf the thermostat or
cooling devices in their personal area and chofiseésto exceed 85° Fahrenheit.

(8) All heating and cooling systems shall be cdesiswith current building and fire code rules apgble to the area where the
facility is located, as determined by building dind officials.

(9) All furniture and furnishings must be in goapair and kept clean.

(10) Plumbing shall be maintained in compliancehwthie requirements of the applicable plumbing miovis of the State
Building Code, as adopted in Rule 9B-3.047, F.AaBd Section 553.06, F.S.



(11) Sanitary facilities shall comply with the réguments of Chapter 64E-10, F.A.C.
(12) Sewage and liquid waste shall be disposed atcordance with Chapter 62-601 or 64E-6, F.AMBichever is applicable.

Rulemaking Authority 381.006, 381.006(16) FS. Lawplémented 381.006, 381.006(6), (16) FS. Histoeyw-N-18-87, Amended 8-7-96,
Formerly 10D-23.009, Amended 1-20-08.

64E-12.006 Vector and Vermin Control.

(1) Effective control measures shall be utilizedrmimize the presence of rodents, flies, cockreacand other vectors and
vermin on the premises. The primary means of pastral shall be the use of integrated pest manage(ileM) systems and tools.
IPM tools, such as “Integrated Pest ManagemenSfirools: How-to Manual,” dated May 2, 2006, whick eecognized by the
United States Environmental Protection Agency,agmeroved practices for the control of pests thrawgla residential facility. The
manual is available at http://www.epa.gov/pestisigen/schoolipm/index.html or by writing for a frempy to EPA Pesticides
Section, U.S. EPA Region 9, 75 Hawthorne Street PEB), San Francisco, CA 94105. Use of IPM systents @ols does not
restrict the use of licensed pest control compamiesdividuals.

(2) The creation, maintenance or causing of anylitiom capable of propagating vectors and vermith mat be permitted. All
building shall be effectively maintained rodent-gied and rodent free. All outside openings shalkffectively sealed or screened
with 16 mesh screening or equivalent, to prevertyeaf insects, rodents, or other vectors and vermaixcept in wilderness
programs when mosquito netting is provided to easident.

Rulemaking Authority 381.006, 381.006(16) FS. Lawlémented 381.006, 381.006(16) FS. History—Ne8-871 Amended 8-7-96, Formelry
10D-23.010, Amended 1-20-08.

64E-12.007 Bedding, Towels, Clothing and Personal I1tems.
Beds, mattresses and bedding shall be providedkepidin good repair and shall be cleaned reguldigttresses and pillows shall
have cleanable covers which shall be cleaned betwses by different residents. Sheets, towels amgopal clothing shall be
washed at least weekly. Blankets shall be washedtycleaned as necessary and between uses byediffeesidents. Blankets,
sheets, towels and clean clothing shall be staweal élean, dry place between laundering and ugmarste, individually assigned
spaces shall be provided for storage of persosiastand toiletries. The use of common towels ikipited.

Rulemaking Authority 381.006(16) FS. Law ImplenmeB8&1.006(6), (16) FS. History—New 6-18-87, Forn&@D-23.011.

64E-12.008 Laundry.

(1) Where laundry facilities are provided, theylsbha adequate to ensure an ample quantity of obé@thing, bed linens and
towels. Laundry facilities shall be of sound coustion and shall be kept clean and in good rep&ilequate space shall be
provided for the complete separation of clean anléd clothing, linen and towels.

(2) Laundry rooms shall have fixtures that provéddeast 30 foot-candles of illumination, be kelgtao and free of lint build-
up, and be properly ventilated as specified inahplicable building provisions of the State Builgli@ode, as adopted in Rule 9B-
3.047, F.A.C. Lighting will be measured 30 inché®we the floor. Clothes dryers shall be ventedh exterior. Carts used for
transporting dirty clothes, linens and towels shadt be used for transporting clean articles untesy have been thoroughly
cleaned and sanitized.

Rulemaking Authority 381.006, 381.006(16) FS. Lawplémented 381.006, 381.006(16) FS. History—Nel8-87, Formerly 10D-23.012,
Amended 1-20-08.

64E-12.009 M edications, Alcohol, Poisonous or Toxic Substances.

(1) Poisonous or toxic substances are to be stgpad from food and other areas that would cortstéiLhazard to the residents.
All containers containing poisonous or toxic substs must be clearly labled to indicate their cotste

(2) All toxic, poisonous, and alcoholic substansball be kept in locked areas, such as a lockedepffocked cabinet, or
locked cupboard at all times when not in use. Tiss not apply to alcoholic beverages. Alcoholiedbages shall be kept out of a
child’s reach.

(3) Medications shall be kept in locked areas, sagh locked office, locked cabinet, or locked hball times when not in use.
This is in addition to a childproof medicine bottap, lid, or other packaging. Exceptions are ed¢ento adults capable of self-
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medication, life saving medications such as epiriaphpens, insulin, nitro glycerin, or asthma idralthat may be needed by the
resident who is capable of self-medication in aremancy due to iliness or disease. Medicine coetailnr packaging must be
clearly labeled indicating the prescribed individl@ame and its contents. Medications requirinfgigeration or which are stored

in a food service or food storage area, shall beedtin such a manner that they do not pose a wamddion hazard to food.

Rulemaking Authority 381.006, 381.006(16) FS. Lawlémented 381.006, 381.006(6), (16) FS. HistorywBel8-87, Formerly 10D-23.013,
Amended 1-20-08.

64E-12.010 Garbage and Rubbish.

(1) All garbage, trash and rubbish shall be codidctiaily and placed in storage facilities. Garbagall be removed from
storage facilities frequently enough to preventaitsry nuisance, as defined in Chapter 386, F.& §srbage shall be collected
and stored in impermeable, leak proof, fly tighhtziners pending disposal. All containers, storaiggs and surrounding premises
shall be kept clean and free of vermin.

(2) The method of disposal shall not create sanitaiisance conditions and shall comply with prawisi of Chapter 62-701,
F.A.C.

Rulemaking Authority 381.006(16) FS. Law Implenme8&1.006(6), (16) FS. History—New 6-18-87, Amer8i@ed6, Formerly 10D-23.014.

64E-12.011 Recreational Areas.

(1) The recreational area shall be safe and fira frazardous conditions. Recreational equipmeriitistnée no jagged or sharp
projections or other hazardous construction, amdl ble maintained in a structurally sound condition

(2) Outdoor recreational areas shall be well dchimved kept free of litter and trash.

(3) If swimming pools, spas, or open water hazamdslocated on the property of a community baseifieatial facility, the
facility shall provide direct supervision by an #demployee when in use or when the area is ocdupie minors and other
residents that cannot swim. The individual respaasfor supervision during water activites or neater hazards must have
successfully completed the community water safetyse specified in paragraph (b), below.

(a) A wading or kiddy pool is not allowed.

(b) All community based residential facilities wiwimming pools, spas, or open water hazards mast b person on staff
who has completed a community water safety coudseirastered by the American Red Cross, YMCA, or aqgyatic training
program granted approval under paragraph 64E-910@B( F.A.C.

(c) A community based residential facility with agh or spa not currently regulated by Chapter 64E-8.C., shall minimally,
regardless of construction date, meet the bareguirements in one of the following references:ti®ac424.2.17 through
424.2.17.3 of the 2004 Florida State Building Céateprivate swimming pools or Section 515.29, F.S.

(d) Water safety devices shall be provided fordestial pools. A shepherd’s hook shall be providedurely attached to a one
piece pole not less than 16 feet in length, ardagt one 18 inch diameter lifesaving ring withfisignt rope attached to reach all
parts of the pool from the pool deck. Safety equptrshall be mounted in a conspicuous place anedudily available for use.
Residential spas and hot tubs are exempt fronrélisirement.

Rulemaking Authority 381.006, 381.006(16) FS. Lawlémented 381.006, 381.006(16) FS. History—Ne8-871 Amended 8-7-96, Formerly
10D-23.015, Amended 1-20-08.

64E-12.012 Radon Testing.
Rulemaking Authority 404.056(4), (6), 381.006 F&vlmplemented 404.056(4), 381.006(16) FS. Histdey- 1-20-08, Repealed 12-29-16.

64E-12.013 Animal Health and Safety.

(1) Animals requiring rabies vaccination under #sc828.30, F.S., must be vaccinated for rabiesthait vaccinations must
be current at the time of inspection. Proof of egbraccination or veterinary certification of vamation exemption shall be kept on
the premises at all times.

(2) All animals must be kept in good health ane fimm disease or under treatment by a licensegtinarian. Indoor animals
frequenting the outside must have an annual sergeforr internal parasites by a licensed veterimari@ny animal positive for
internal parasites must be treated appropriatelheyicensed veterinarian. Animals being keptavihg access to the indoors must
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be treated for flea control throughout the yegprevent infestations.

(3) Aggressive, venomous, or potentially dange@misals must be restricted from access by theeatsdt all times and kept
in such a manner so as not to be able to becoraedening and cause or inflict harm to the resiglernisitors, or employees. These
animals may not be housed in the residents’ slgepirarters.

Rulemaking Authority 381.006(6), (16) FS. Law Irm@eated 381.006(6), (16) FS. History—New 1-20-08.





