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AUTHORITY: Implementing the lllinois Food, Drug and Cosmetic Act [410 ILCS 620] and the Sanitary
Food Preparation Act [410 ILCS 650] and authorized lti®e 21 of the Illinois Food, Drug and

Cosmetic Act [410 ILCS 620/21] and Section 11.1 of the Sanitary Food Preparation Act [410 ILCS
650/11.1] and the Food Handling Regulation Enforcement Act [410 ILCS 625].

SOURCE: Adopted December 23, 1975; amend&diih Reg. 19, p. 180, effective May 13, 1978; old

rules repealed, new rules adopted and codified at 7 lll. Reg. 1336, effective January 25, 1983; amended at
7 1ll. Reg. 16415, effective November 23, 1983; amended at 11 Ill. Reg. 2345, effective F&ba887;
amended at 11 Ill. Reg. 18735, effective January 1, 1988; emergency amendment at 12 Ill. Reg. 14380,
effective September 2, 1988, for a maximum of 150 days; amended at 12 Ill. Reg. 17918, effective
December 1, 1988; amended at 13 Ill. Reg. 18ff@ctive January 30, 1989; amended at 13 Ill. Reg.

18888, effective December 1, 1989; amended at 14 Ill. Reg.19975, effective January 1, 1991; amended at
14 1ll. Reg. 20535, effective January 1, 1991; amended at 16 Ill. Reg. 15995, effective Oct@9er, 1, 1
amended at 17 lll. Reg. 18588, effective October 15, 1993; amended at 20 Ill. Reg. 2171, effective January
20, 1996; amended at 20 Ill. Reg. 3210, effective February 5, 1996; amended at 22 Ill. Reg. 19009,
effective October 1, 199&mended at 32 lIReg. 11980, effective July 10, 2008



SUBPART A: GENERAL PROVISIONS
Section 750.5 Incorporated and ReferencedViaterials
a) The following materialgire referenced in the Part:
1) Alternative Health Care Delivery Act [210 ILCS 3]
2) Nursing Home Care Act [210 ILCS 45]
3) Good Samaritan Food Donor Act [745 ILCS 50]
4) Hospital Licensing Act [210UCS 85]
5) Federal Food, Drug, and Cosmetic Act (21 USC 301]
6) lllinois Food, Drug, and Cosmetic Act (410 ILCS 620]
7) Grade A Pasteurized Milk and MiRroducts Act [410 ILCS 635]
8) Meat and Poultry Inspection Act [225 ILCS 650]
9) Sanitary Food Preparation Act [4100S 650]
10) Control of Communicable Diseases Code (77 lll. Admin. Code 690)

11) Salvage Warehouses and Stores for Foods, Alcoholic Liquors, Drugs, Medical
Devices and Cosmeti€ode(77 Ill. Adm. Code 725)

12)  The lllinois PlumbingCode(77 Ill. Adm. Code 890)
13) Public Area Sanitary Practice Code (77 lll. Admin. Code 895)
14) Drinking Water Systems Cod&7 lll. Adm. Code 900)
15) Private Sewage Disposal Co@& Ill. Adm. Code 90p
16) lllinois Water Well Construction Cod@7 Ill. Adm. Code 92)
b) The following materialgre incorporated in this Part:
1) Official Methods of Analysi®f the Association of Official Analytical Chemists,
18th Edition, Association of Qitial Analytical Chemists (2006111 North

Nineteenth Street, Suite 210, Arlington, Virginia 22209.

2) Standard Methods for the Examination of Dairy Productd) Edition, American
Public Healbh Association (20048001 | StreetWashington, D.C2001-371Q
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3) The followingFederal Regulations, Office of the Federal Register, National
ArchivesandRecords Administration (2&), U.S. Government Printing Office,
730 N. Capitol Street NW, Washington, D.C. 20401

A) 9 CFR 1 Animals and Animal Products; AnemhWelfare, Definition of
Terms

B) 9 CFR 301 Animals and Animal Products; Manday Meat Irspection,
Definition);

()] 9 CFR 318 Animals and Animal Products; Mandatory Meat Inspection,
Entry into official establishments; reinspect and preparatioaf
products

D) 9 CFR 381 Animals and Animal Products; Mandatory Poultry Products
Inspection, Poultry mductsinspection regulations;

E) 21 CFR 110: Current Good Manufacturing Practice in Manufacturing,
Packaging, or Holding Huan Food;

F) 21 CFR 133: Cheeses and Related Cheese Products;
G) 21 CFR 131: Milk and Cream;
H) 21 CFR 114: Acidified Foods;
)] 9 CFR 317: LabelingMarking Devices, and Containers;

J) 21 CFR 170.38 Threshold of regulation fosubstance used in food
contact articles;

K) 21 CFR178 Indirect Food Additives: Adjuvants, Production Aides, and
Sanitizers (as regulated for use a foodadditive with conditions of safe
use);

L) 21 CFR 182 Substances Generally Recognized as Safe;

M) 21 CFR 1848 Direct Food Substance Affirmed as Generally Recognized
as Safe; and

N) 21 CFR 186 Indirect Food Substance Affirmed as Generally
Recognized as Safe (for usecontact with foojl

4) iAiApproved Drug Products with Therapeutic

by the Center for Drug Evaluation and Research, U.S. Food and Drug
Administration (available ofine at http://www.fed.gv/cder/ob/default.htm/).
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5) Tentative Final Monogr aph: i Tohecal Ant
Counter Human Use: Healtbar e Anti septic Drug Product
Center for Drug Evaluation and Research, U.S. Food and Adagnistraion
(available odine at
http://www.fed.gov/cder/otcmonographs/category_sort/antimicrobigl.-htm

C) All incorporations by reference of federal regulations and thelatda of nationally
recognized organizations refer to the regulations and standards on the date specified and
do not include any amendments or editions subsequent to the date specified.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)

Sedion 750.10 Definitions

The following definitions shall apply in the interpretation and the enforcement of this Part:

"Acceptable produdist” means a list of foods, acceptabldhe regulatory authority, thatecause
of their characteristicsvill present a barrier to the growth of Clostridium botulinum.

AiBal ut o means an embryo inside a fertile egg t1l
embryo to reach a specific stage of development after whislatmoved from the incubation
before hatching.

"Barrier' means a safety factor of a physical, b@tal, or chemicahature thatnhibits or
minimizes the growth of miocorganisms including those thagy beinfectious or toxigenic.

"Beefpattie miX (or "beefpatties” if in pattie form) means chopped beef with or without the
addition of beef fat as such and/or seasonings.

iBeve&r ang @ n s forarinking,dnaludihg water

"Category | facility" means a foogstablishmenthat presents a high relative risk of causing food
borne illness based on the large number of food handpegations tyjeally implicated in food
borne outbreaks and/or the type of population served by the facility. Category | faoititieke
those where the following operations occur:

Potentially hazardouiodsare cooledas part of the foodandlingoperationat the
facility;

Potentially hazardous foods are prepareddnatold and held hot or cold for more than 12
hours befoe serving;

Potentially hazardous cooked and cooled foods must be reheated;

Potentially hazardous foods are prepared foipo&Emises serving for which time
temperatureequirementsluring transportatiarholding and servicare relevant;
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Complex preprationof foods or extensive handliraf raw ingredients with hand contact
for readyto-eat foods occurs as part of the fdwhdling operations at the facility;

Vacuum packaging and/or other formgeduced oxygen packagiage performed at the
retail level; or

Immunaccompromised individuals such as the elderly, young children unddéo@agand
pregnant women are servyethere these individuals congmthe rajority of the
consuming population.

"Category Il facility" means a fooelstablishment that presents a medium relative risk of causing
food-borne ilinessbased upon few food handlimgerations typically implicated in foeabrne
illness outbreaks. Category Il facilitieeclude those where the following operations occur:

Hot or cold foods are held at requiretnperaturefor no more than 12durs and are
restricted to samday services;

Foods arepreparedrom raw ingredientsusingonly minimal assembly; and

Foods that require complex preparat{@rhether canned, frozesr fresh prepared) are
obtained from appreed foodprocessing plants, higtisk food serviceestablishments or
retail food stores.

"Category lll facility" means a fooestablishment that presents a low relative risk of causing food
borne illnessbased upon few or no food handliogerations typically implicated in fodabrne
illness outbreaks. Category lll facilitiesclude those where the following operations occur:

Only pre-packaged foods are available or served in the facility, and any potentially
hazardougoods available are commercially ggackagedn an approved processing
plant;

Only limited preparatiorof nonpotentially hazardouods and beverages, such as snack
foods and carbonateeerages, occurs at the facility; or

Only beverages (alcoholic and rattoholic) are served at the facility.
ACertification number o means a unique combinat.
controlauthority to a molluscan shellfish dealer according to the provisions of the National

Shellfish Sanitation Program.

"Certified foodservicemanager or supervisor" means a person certified in compliance with
Section 750.540.

"Cold smoke processs a smoking process used to apply smoke onake flavor at or below
ambienttemperaturéo foodproductsnot sufficiently darkened in the original smoking operation

"Commercially prepared sweet baked goods" means aridodlly portioned and wraged

nonpotentially hazardouyeast or cakéype bread, bun, croissant or roll with or without filling
and/or icing.
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ACommiongneeans to combine shell stock bhgeowingest ed o
areasas identified on the tag or label; or to combine shucked shellfish from contaitters
differentcontainer codes or different shucking dates.

"Comminuted" means reduced in size by methods including chopping, flaking, grinding or
mincing. It includes fish or meatroductsthat are reduced in size and rastured or
reformulated, such as gefilte fish, formed roast beef, gyros, groundabdefausage; and a
mixture of twoor more types of meat that have been reduced in size and eainbutch as
sausages made from two more meats.

"Commissary means a catering establishment, restaurant, or any other place in which food
containersor supplies are kept, handled, prepared, packaged or stored.

AConsdbumeerans a person who is a memb&snotof the pu
function in the capacity of an operator of a food establishment or food processing plant, and does
not offer the food for resale.

"Controlled atmosphere packaging "CAP" meas an active packaging systématcontinuously
maintains the desired atmosphere within the package throughout thifslodithe product
CAP uses an agent to bind or "scavenge" oxygen permeatipgtkage, or a sachet to emit a gas.

"Cook-chill processing" means a process in which a plasticis filled with hotooked foodand
the air is expelled while the bag is being sealed before being blast or tumble chilled.

"Corrosionresistant material' means those materidlgat maintain their original surface
characteristics under prolonged influence of the todoke contacted, the normal usfecleaning
compounds and bactericidal solutipaad other conditionsf-use environment.

"Critical control point means any point or procedure in a specific fpomtessg or packaging
operationwhere loss of contrahay result in an unacceptable heais.

"Curing' means the placing in or on edible flesh of approved ingredients, such as a solution or
mixture containing chloride and nitrite salts of sodium or potassium, veatdiumerythorbate or
ascorbate, sodium phosphates, sweeteners (dextrose and cane sugar) and flavorings.

"Dedicated equipment or persortheleans equipmermtr personnel reserved solely for theeaf
one foodprocessing operatidio prevent crossontamination.

"Department” means the lllinois Department of Public Health.

"Easily cleanablémeans that surfac@se readily accessible and made of sucterr@tand finish
and so fabricated that residue may be effectively removed by normal cleasetimgds.

i Eg g me an s edgbfavias $pecied such dmoken, duck, goose, guinea, quail, ratites or

turkey. The term does not include a balut; the egg of reptile species such as alligator; or an egg
product
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AEPg oduct & means al |, aundinaidepgys separated fronfthe shelh e ¢ o n
and pasteurized in a fogulocessing plant, with our without added ingredients, intended for

human consumption, such as dried, froaehquid eggs. The term does not included food that

contains eggs only in a relatively small proportions, such as cake mixes.

"Employeé means individuks having supervisory or management duties, and any other person
workingin a foodserviceestablishment.

"Equipment" means stoves, ovens, ranges, habdsrs, mixers, meatblocks, tables, counters,
refrigerators, sinks, dishwashingachines, steamables, and similar items other than utensils
used in the operatioof a foodserviceestablishment.

"Extensively remodelédneansconversion ofin existing structure for use a retail food
establishment; any structural additions or alterations to existing establishments; changes,
modifications and extensions of plumbing systems, excluding routine maintenance

"Field dressed" means the removal of the visceral organs of an animal following the animal's death
in the field.

"Food" means any raw, cooked, or processed edible substance, ice, beverage or ingredient used or
intended fomuseor for sale in whole or in part for human consumption.

"Food contact surface” means those surfatesjuipmentind utensilsvith which foodnormally
comes in contact, and those surfaces from which food may drain, drip, or splash back onto surfaces
normally in contact with food.

"Food employee" means an individual workingh unpackaged fogdood equipmentr utensils
or foodcontact surfaces

"Foodprocessing establishment" means a commercial establishment in whidhk food
manufactured or packaged for human consumption. The term does not include a food service
establishment, retail fabstore, or commissagperation

"Food serviceestablishmentteans any place where fosdprepared and intended for, though not
limited to, individual portion service, and includes the site at which individuabpsrtire

provided. The term includes any such place regardless of whether consumption is on or off the
premises and regardless of whether there is a charge for the footermbadso includes
delicatesseitype operations that prepare foods intendednfdividual portion service. The term
does not include lodging facilities®rving only a continental breakfgst continental breakfast is

one limited to only coffee, tea, and/or juice and conumadly prepared sweet baked goods),

private homes or a closed family function where food is prepared or served for individual family
consumption, retail food stores or the locatdfiood vending machines.

“Full time" means 30 hours per week or the length of time the facility is in openatichever is
less.
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"Game animalmeansan animal, the productd which are foodthat is not classified as cattle,

sheep, swine, or goat in 9 CFR 301 (Mandatory Meatectson, Definitions); as poultip 9 CFR

381 (Mandatory Poultry Products Inspection, Poultry products inspection regulations); &s meat
the lllinois Meat and Poultry Act [225 ILCS 650]; or as fish. Gamienal includes wild and not
domestically raised animals such as reindeer, elk, deer, antelopebufédty, bison, rabbit,

squirrel, bear, and muskrat; aquatic and nonaquatic birds such akieltsland geese, quail, and
pheasant; nonaquatic reptiles such as rattlesnakes; and aquatic mammals. It also includes exotic
animals as defined in 9 CFR 1 (Animal Welfare, Definition of Terms), such as lion, tiger, leopard,
elephant, camel, antelope, aattr, kangaroo and water buffalo, and species of foreign domestic
cattle, such as Ankole, Gayal and Yak.

"Ground beef" means chopped or ground beef with or without seasoning and without the addition
of beef fat and shall not contain more than 30 perednt f

"Hamburget means chopped beef with or without the addition of beef fat and/or seasoning and
shall not contain more than 30 percent fat.

AHaDarmktans a bi qdrphgsickpeoperty thatimaynoauseaah unacceptable
consumer healtrisk.

"HazardAnalysis Citical Control PointProgram”"o r i H An@2&hB & comprehensitood

safety controplan thatincludes a stepy-step description of the food processipgckaging and
storageprocedureincluding identification of criticatontrol points (CCPs); tHeod-contact

surface cleaningnd sanitizing procedures; lot identification procedure; and training procedures.

"Hermetically sealed container" means a container des@maéhtended to be secure against the
entry of microorganisms anih the case of low acid canned footdsimaintain the commercial
sterility of its content after processing.

AHIi ghly suscedptmebalne ppeorpswlnast iwohno are more | ikely
generabpopulation to experience fodmbrne disease because they:

Are immunocompromised, preschool age children or older adults; and
Obtain foodat a facility that prones services such as custodial care, heaité, or
assisted livingsuch as a child or adult day care center, kidney dialysis center, hospital or
nursing home), or nutritional or socialization servicest{saga senior center).
"Injected’ means manipulating a mest that infectious or toxigenic microorganisms may be

introduced from its surface to its interior through tenderizing with deep penetration or injecting
the meatsuch as with juices, which may be referred to as injecting, pinning or stitch pumping.

iJudi cneeans t he exrgssed orexracted frpm ane or more fruits or vegetables,
puréesf the edible portions of one or more fruits or vegetables,yocamcentrates of such liquid
or purees. The term does not include plorposes of HACCP, liquids, purées, or concentrates
that are not used as beverages or ingredients of beverages.

"Kitchenwaré means all multuseutensilsother than tableware
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"Law" includes State and local statutes, ordinances, and regulations.

"Lodging facilities' means any hotel, motel, motor inn, leggnd inn or other quarters that
providetemporarysleeping facilitie®open to the public.

"Lot" means a unique run of processed akpged produalith a specifically designated date and
processing operation

"Mobile food unit" means a vehicimounted food servicestablishment designéd be readily
movable.

i Mol | uslcfains hsbhemeans any edi bybteas dapme mussnd of f r esh
scallops or edible portions of the scallop, except when the scallop pomhscts only of the
shucked adductor muscle.

"Official Method of Analysis" means the Official Methods of Analysishe Association of
Official Analytical Chemists, 118 Edition, or Standard Methods for Examination of Pair
Praducts, 1t Edition, as incorporated in Section 75M%1) and (2.

"Operational supervision" means thegte supervision and management of the feeice
facility, operations, and employees

"Packagetmeans bottledcanned, cartoned, or securely wrappdtett er m Aipackagedo do
include a wrapper, cargut box, or other nedlurable container used to containerize ftmdhe
purposes of facilitating foodrptectionduring serviceand receipt of the food by the consumer.

"Partially defatted beef fatty tissumeans a beefygproductderived from the low temperat
rendering (not exceeding 120°6f fresh beef tissue. Such product shall have a pinkish color and
a fresh odr and appearance.

fPast eureigzgesdd snteealnls still in their shells that
Salmonella enteritidis to the FDA standard 66§ reduction and, thus, are exempt form status of
a potentially hazardousod because no viable salmonellae exist.

"Persofi includes any individual, partnership, corporatiorsaggation, or other legal entity.

"Personin charge" means the individual present in a feedriceestablishment who is the
apparent supervisor of the food service establishment at the time of inspection. If no individual is
the apparent supervisor, then any employee present is the person in charge.

"Potentially hazardous &al' means any food thatquires time/temperatuoantrolfor safety that

consists in whole or in part of milk or milk productgigs, meatpoultry, fish, shellfish, edible

crustacea, or other ingredisnincluding synthetic ingredients, in a form capable of supporting

rapid and progressive growth of infectious or toxigenic microorganigrosith and toxin

production of Clostridium botulinum; or, in raw shetigs, the grown of Salmella enteritidis.

i Pottieml |l y hazardous foodod includes an ani mal f o
treated; a food of plant origin that is heat treated or consist of raw seed sprouts; cut tomatoes; cut
melons; and garlin-oil mixturesthat are not modified in a way that results in mixtures that do
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not support the growth of infectious or toxigenic microorganishige term does not include
foodsthat

Have a pH level of 4.6 or below;
Havea wateractivity (a,) value of 0.85 or les®r

Are a food in an unopened hermetically sealed container, that is commercially processed
to acheve and maintain commercial sterility under conditions ofrafnigeratedstorage
and distribution; or

Are eggs with sheihtact that have been pasteurizediéstroy all viable salmonellae.

"Preservativémeans any curing agent or curing accelerator (specific céagent thaextends
theshelf life of the produgtthatcures,accelerates color fixing or preserves color in noeat

poultry productsincluding sodiummitrateor potassium nitrate, sodiunitrateor potassium nitrite,
ascorbic acid, erythorbical, glucono delta lactone, sodium ascorbate, sodium erythorbate, citric
acid, sodium citrate or sodium benzoate.

"Processing" means to manufacture, compound, intermix or preparprimbattsfor sale or for
customer service

"Pushcart means a noself-propelled vehicle limited to serving nonpoteliyidnazardous foods or
commissarywrapped foodnaintained at proper temperatureslimited to the preparaticend

serving of frankfurters.

fRatited means a flightless bird such as an
"Readyto-eat food means foodhat is in a form that is edible without washjmgoking or

additional preparatiohy the food establishment or the consumer and that is reasonably expected
to be consumed in that form. Readyeat food includes:

Unpackaged potentially hazarddoesd that is cooked to the temperataned time
requiredfor specific bod under Section 750.180

Washedandcutraw fruit and vegetables;
Whole raw fruits and vegetables that are intended for consumption without the need for
further washingsuch as at a buffet, but exclod whole raw fruits and vegetables offered

for retail sale; and

Other foodpresented for consumptidor which further washingr cookingis not
requiredand from which rinds, peels, husks, or shells are removed.

"Reconstituted" means dehydrated favdductsrecombined with watesr other liquids.
fRedwxgdyen packagingodo means the reduction of

removingoxygen; displacing oxygen and replacing it with anotheroga®mbination if gasesr
otherwise controlling the oxygen content to a level below that normally found in the atmosphere
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(approximately 21% at sea level); and a process that involves éofoetlich the hazards
Clostridium botulinum or Listeria monocytogenes require coirtrtie final package form.
AfBRduces oxygen packagingo includes:

Vacuum packaging, in which air is removed from a package ofdaddhe package is
hermetically sealed so that a vaoutemairs inside the package;

Modified atmosphere packaging, in which the atmosphere of a package o food
modified so that its composition is differdrmm air, but the atmosphere may change over
time due to the permeability of the packaging material or the respiration of the food.
Modified atmosphere packaging includes reduction in the proportion of oxygen, total
replacemenof oxygen, or an increase in the proportion of other gaisels as carbon
dioxide or nitrogen;

Controlled atmosphere packaging, in which the atmosphere of a package isf food
modified so that, until the package is opened, its composition is different from air, and
continuous contrabf that atmosphere is maintained, such as by using oxygen scavengers
or a combination of total replacemeritoxygen, norrespiring food, and impermeable
packaging material,

Cook chill packagig, in which cooked fooi$ hotfilled into impermeable bags that have
the air expelled and are then sealed or crimped closed. ghedgood is rapidly chilled
and refrigerateat temperaturethat inhibit the growth of psychotropic pathogens; or

Sous vide packaging, in which raw or partially cooked fisgulaced in a hermetically
sealed, impermeable bag, cooked in the bag, rapidly chilled, and refrigarated
temperaturethat inhibit the growth of psychotropic pathogens.

"Regulatory authoritymeans the State and/or local enforcement authority or authorities having
jurisdiction over the fooderviceestablishment.

i Reervicd m etlee transfer to another person of fabdt is unused and returned by a
consumer after being served or sold and in the possession of tarern

"Safe materialsmeans articles manufactured from or composed of maténeatisnay no

reasonably be expected to result, directly or indirectly, in their becoming a compboent
otherwise affecting the characteristics of any fotfdnaterials used are food additives or color
additives as definechisection 201(s) or (t) of thederal Food, Drug, and Cosmetic Act, they are
"safe" only if they are used in agliancewith reguhtions established pursuant to section 409 or
section 706 offte Food, Drug, and Cosmetfct. Other materials are "safe" only if, as used, they
are not food additives or color additives as defimeskeiction 201(s) or (t) of thederal Food,

Drug, and Cosmetic Act and are used¢ampliancewith all applicdle regilations of the Food,
Drug, and Cosmetic Act that are incorporated by reference in Section 750.5 of this Part

"Sanitization" meanthe applications of cumulative heat or chemicals on cleanedcimutact
surfaceghat, when evaluated for efficacy, is sufficient to yield a reduction of at least 5 logs, which

is equal to a 99.999% reduction, of representative sliseacroorganisms of public health
importance.
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"Sealed" means free of cracks or other openings that permit the entry or passage of moisture.

AShell fish coméawol| aasdelym wihalt dy ettebregovarhment entity
legally responsible for administering a program that includes certificatiomlluscan shellfish
harvester and dealéor interstate commerce.

i Sheld sneoacrnksshelnoluscanrshellfish.

"Showering means a potabMaterspray with or without liqud smoke in the smoke house that
depending on when the water spray is applied, maintains hungiddyfavors, decreases cooking
time, promotes rapid cooling or reduces casing shrinkage.

iShuckedd snmheealnlsf insonl | uscan shell fish that have o

"Single servicarticles" means cups, containdids, closures, plates, knives, forks, spoons,
stirrers, paddles, straws, napkinsapping materialstoothpicks, and similar articles intended for
onetime, oneperson usand then discarded.

ASi rusph et i cl es 0 anehulkiaodcantamersesignescand constructed to be used

once and di sucsaer daerdt.i cfl S*isnogliencl ude items such as
wrap, formed aluminum food containers, jars, plastic tubs or buckets, bread wrappers, pickle

barrels, ketchup bottles, etc., and number 10 cans that do not meet the mdteehisty,

strength, and cleanability specification under Subpart D of this Part, specifically Sections 750.600,
750.630 and 750.650 for mulise utensils.

"Smoke generatbimeans a piece of equipmeattached or integral to a smokehouse which
provides smoke to the smoke house, usually by slowly augering sawdust onto a heating element
with the resulting smoke being drawn into #mokehouse.

"Smoke housemeans a piece of equipmentroom sized enclosure used to conduct the smoking
processwith a smoke sour¢gadequate ventilation, heat and humidity source if necessary
approved plumbing and wadiees if necessary, support structures for the fomdluctsto be
smoked and a method to determine internal promeperature

"Smokind' means the process of subjecting nmeds and other foods to an environment of heat
and smoke generated from hardwood, hardwood sawdust, corn cobs or natigrahtigke that

has been transformed into a gaseous state by application of direct heat.

fi S modo tnme a n scontact drface that is free of pits and inclusions with a cleanability equal
to or exceeding that of (100) grit number 3 stainless steel; a neoémddct surface of equipment
equal to that of commercial grade ‘nolled steel free of visible scale; and a floor, wall or ceiling
having an even or level surface with no roughness or projections that render it difficult to clean

"Specialevent means a unique event at a particular locasoich as a celebration, festival or
fundraiser that occurs no more than twice a year.

"Tableware" means multiseeating and drinking utensils
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ATempemaasumrei ng deviced means a ther mometer
that indicates the temperatwgfood, air or water

, t

"Temporary food service establishmemeansa food serviceestablishment that operates at a
fixed locationfor a period of time of not more than 14 consecutive days in conjunction with a
single event or celebration.

"Utensil" means foodcontactimplementor containewused in the storagereparation
transportationdispensingsaleor serviceof food, such as kitchenwar tablewarehat is multt
use single service or single use; gloves used in contact with food; tempesaisi@ probes of

food temperature measuring devices; and pigpe or identification tags used in contact with
food.

ivari anceoO means a written document, issued by
modification or waiver of one or more requiremeoitshis Part if, in the opinion of the regulatory
authority, a healthhazard or nuisance will not result form the modification or waiver.

"Voluntary inspection" means an inspection of magtoultryproductsthat are not subject to the
federal or State meat or poultry inspection laws, and for which the federal or State mark of
inspection is requested.

(Source: Amended at 32 Ill. Reg. 11980, effective July2003)
Section 750.20 Inspectionsand Inspection Report *ltem Interpretation

a) All food serviceestablishments are subject to inspect
at all times.

b) The operator of the fooskrviceestablishment shall (Administrative)
receive a written report from the regulatory authority
the end of the inspection. The inspection findings st
be reported on the "Retail Food Sanitary Inspection
Report", Fom IL 482-0200 or on a report form
substantially similar which, includes at a minimum, tt
same information and addresses all fdrg (45) items.

c) Allforty-five (45) items on the inspection report shall
addressed and et in accordance with the Food Serv
Sanitation Code, 7lll. Adm. Code 750.

d) An alternate scoring systeras approved by the Direct
and which evaluates all aspects of the Food Service
Sanitation Code, may be substéd for the current
scoring system of 100 points minus debit points. Thi
may include systems, for example, where each violai
rather than each item is assigned a weight, where ar
additional point value is debited for lack of the requir
certified foodservicemanager, where critical violation:
(to be defined) carry a larger than usual point value
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because of inherent risk, where separate scoring sys
are instituted for critical and negritical violations, or
other effective methods which assist the icspein
making an evaluation of the sanitation level in the foc
establishment.

1) The approval process requires any regulatory
authority who seeks to usa alternate scoring
systemto submi a complete description of the
alternate to the Director for consideration. The
application/approval process consists of the
following:

A) A descriptive statement provided by the
applicant shall indicate that the alternate scol
systemevaluates all items on the Retail Food
Sanitation Inspection RepqformIL 4820200
and all sections of the Food Service Sanitatic
and Retail Food Store Sanitation Codes.

B) A printed example of the pposed alternate
scoring systenshall be provided.

C) An examinatiorof the applicant's form must shc
that all other aspects of the form besides the
alternate scoring systeare still substantially
similar to Form IL 4820200.

D) Providing the application fulfills subsections (A
through (C) above, notification will be provided
by the Director in writing that thdtarnate scorin
systemis approved and may be incorporated in
the regulatory authority's Retail Food Sanitary
Inspection form.

2) The lllinois Department of Public Health method f
determining the number of debit points is paied
after the United States Food and Drug Administre
model. A perfect score is 100 points. Each viola
is categorized ("item" number column on the
inspection form) and has a corresponding value
which is deducted from the 100 point score ("weéi
column on the inspection form).
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SUBPART B: FOOD SUPPLIES

Section 750.100 General

Food shall be in sountbndition, free from spoilagéilth, and other
contamination and shall be safe for human consumption. $taaibbe
obtained from sources that comply with all laws relating to fowdl food
labeling Use of home preparemt hermetically sealed food which has
been processed in a place other than a wholesale food processing
establishment is prohibitezkcept where it is in compliance with Subp
K, Reduced Oxygen Packaging, of this Part.

Section 750.110 Special Requirements

a)

b)

d)

Fluid milk and fluidmilk productsused or served shall be
pasteurized and shall meet the Grade A qusidpdardsis
established by lllinois Grade A Pasteurizes Milk and Milk
Products Act Dry milk and drymilk products shall be
pasteurized.

Fresh and frozeshucked shellfish (oysters, clams, or mussel
shall be packed in nonreturnable packadestifiedwith the
name and address of the original sk&ckprocessor,
shucker/packer, or repacker, and the interstate certification
number issued according to the lllinois Food, Drug, and Cos
Act. Shell stock and shucked shellfish shall be kept in the
container in which they were received until they are used. E
container of unshucked shell stock (oysters, clamsjussels)
shall be identified by the attached tag that states the name ¢
address of the original shell stock processor, repacker or
reshipper, the kind and quantity of shell stock, and an inters
certification number issued by the state or foreilgallfish
controlagency. Each tag affixed to a container of certified sl
stock along with its accompanying invoice and each shucke:
shellfish invoice shall be retained for a period of 9¢sdand be
made available for inspection by tregulatory authority

Only cleanwhole Grade A eggs, with shélitact and without
cracks or checks, or pasteurized liquidsteurized shell,
pasteurizedrozen,or pasteurized drggg productshall be usec
except that ha-boiled peeled eggs, commercially prepared a
packagedmay be used.

Game animal received for saler servicemust comply with the
criteriaspecifiedas follows:

1) Game anima commercially fararaised for foodshall be
raised, slaughtered, and processed under eitloertiae or
voluntary inspection program, &sdlows:

*Keyed to IDPH Retail Food Establishment Inspection Report

20

Interpretation

Sound
Source
Spoilage
Labeled

Source

Source

Labeled

Container

Source

Source



A) For a routine (mandatory) inspection program condu
by the United States Department of Agriculture or
lllinois Department of Agriculture, the game animals
shall be raised, slaughtered andgessed according to
applicable laws governing mead poultry

B) Any voluntary inspection program shall be conducte:
the agency that has animal heaittisdiction (the
United States Department of Agriculture, lllinois
Department of Agriculture or other regulatory agenc!

2) Field dressed wild game animals donated under the Go 1 Source
Samaritan Food Donor Act shall:

A) Receive a postmortem inspection by a veterinarian,
veterinaria's designee, professional biologist or othe
person familiar with the conditions, parasites and
diseases of the species, approved by the regulatory
agency that has animal hegjtiisdiction;

B) Have been field dressed and tram$gdaccording to
requirements specified by the regulatory agency tha
animal healthurisdiction; and

C) Be processed according to laws governing raadt
poultryas determined by the regulatory agency that |
animal healthurisdiction and conducts the inspectior
program.

3) Exotic species of animals, including animals raised for 1 Source
exhibition purposes in a zoo or circused for food

A) Shall ke raised, slaughtered and processed under a
voluntary or mandatory inspection program; or

B) Shall

i)  Receive antenrttem and postmortem
examinationand

i) Be slaughtered and processed according to
governing meaand poultryas determined by tl
regulatory agecy that has animal health
jurisdiction and conducts the inspection
program.
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e) Uninspected fieledressedvild game served at special events
such as wild game dinners shall:

1) Have placards displayed in a conspicuous location 2 Labeled
throughout the everthat identifythe foodserved as
uninspected wild game as proviti®r in the Good
Samarian Food Donor Act

2) Comply with all other foodanitation requirements specifi (All applicable)
in this Part; and

3) Not be served at instiions and facilitiesuch as nursing 1 Source
homes and hospitals that primarily serve higlugceptible
individuals.
f) Each retail foodestablishment locatioshall obtain written (Administrative)

permission from the appropriate regulatory authority respon
for retail food protectiomn that jurisdiction before packaging
foods n a reduced oxygeatmosphere. Reduced oxygen
packaging shall consist of coakill processing,
vacuumpackaging, modified atmosphere packaging (MAP) «
controlled atmosphere packaging (CAP). Téguest from the
retail establishment and approval from the regulator shall be
productspecific and shall be issued according to the
requirements listed in Subpart K of this Part.

g) Every foodprepackaged in advance of retail sale must bear 2 Labeled
following information in English on its label:
1) The common and/or usual name of the product

2) The rame, address and zip code of the manufacturer,
processor, packer, preparer or distributor;

3) The net contents of the package;

4) A list of ingredients in the order of their predominance b
weight with ingredients shown by their common or usua
name; ad

5) A list of any artificial color, artificial flavor opreservative
used.

h) Foods packaged or repackaged by charitable efongrofit 2 Labeled
organizations for distribution to people in need shall bear th
common and/or usual name of the prochrad the name of the
distributing organization. A list of ingredients for any
multi-ingredient product shall be posted or made available L
request. Prepared, reatyeat foods donated by fosgrvice
establishments to charitable or +iot-profit organizations are
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exempt from the ingredient listing requirementshi$

subsection.

i) Ground meats/poultrgnd other megtoultry productshall be
processed and label@dcompliance with Subpart L of this Pa

j) Pasteuried soft serve mix and frozelessertshall comply with
the ¢andards listed below.

Bacterial standard platg Coliform determination Storage
Product count on more than not more than temperature
Mix 50,000/ml* 10/ml 41°F
Frozen DessettPlain 50,000/ml* 10/mi Frozen
Frozen Dssert- Flavored 50,000/ml* 20/ml Frozen

*Except frozenyogurt with live culture added.

The productshall be tested in accordance with tests and
examinations entained in the 18 edition of Official Methods of
Analysisof the Association of Officiahnalytical Chemists or in
the 17h edition of Standard Methods for the Examination of

Dairy Products.
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k) ConsumeAdvisory. If a foodserviceestablishment offers any
raw or undercooked animal food, such as megadultry, eggs or
seafood (including shellfish), in reatly-eat form or offers any
readyto-eat food containing animal food as a raw ingredient,
food service establishment operator shall advise consumers
presewe ofsuch raw or undetooked animal food and advise
consumers of the increased heaisk of eating such foods in re
or undercooked form, especially for certain populations.

1) If entrees or menu items containing such raw or wodekec
animal food(e.g., steak tartare or Caesar salad containing
unpasteurized eggs) are routinelyeo#fd, such consumer
advisory shall clearly identify the food item that contains 1
raw or undercooked animal food.

2) If a foodserviceestablishment does not routinely offer ent
or menu items containing raw or und®roked animal food,
but will serve undecooked meateggs or seafood upon the
request of a consugn/patron, a generabnsumer advisory
shall be provided. This advisory does not need to identif
food item that a consumer might request in an uodeked
condition.

3) The requird consumer advisory may be in the form of a
brochure, deli case or menu advisory, label statement, ta
tent, placard or other written notification that is visible to
patrans. The advisory shall include the following:

"The lllinois Department of Public Health advises tha
eating raw or underooked meatpoultry, eggs or seafor
poses a healttisk to everyone, but especially to the
elderly, young children under age 4, pregnant womer
and other highly susceptible individuals with
compromised immune systems. Thorough cooking
such animal foods reduces the risk of illness."

4) If space permits, any consumer advisory may include
additional language such as the following:

"For further information, contact yophysician or
public healthdepartment.”

5) NOTE: Food servicestablishments whose primary
consumers are highly susceptible individyauch as nursin
homes, hospitals, day care centers and nursery schools,
not serve raw or und&ooked animal foods (see Section
750.180(b)).
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1)

Pasteurized sheliggs or egg producshall be substituted for re
eggs in the preparati@f foods such as @aar salad, hollandai
or bearnaise sauce, mayonnaise, meringue, eggnog, ice cre

and eggfortified beverages that are:

1) Not properly cooked to 145°F (63°C) or above for 15 sect
for shelleggs that are broken and prepared gpoase to a

consumer's order and for immediate service

2) Not properly cooked to 155°F (68°C) or above for 15 sect
for shelleggs that are not prepared for immedsserice or

3) Not included in a consumer advisory as described in
subsection (k).

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)

Section 750.120 General- Food Protection

a)

b)

(Saurce: Amended at 32 lll. Reg. 11980, effective July 10, 2008)

At all times, including while being stored, prepared,
displayed, served, or transportddodshall be protected fro
potential contamination, including dust, insects, rodents,
unclean egipmentand utensilsunnecessary handling
coughs and sneezes, flooding, drainagel overhead leaka
or overhead drippage from comd@tion. The temperaturef
potentially hazardou®ods shall be 4£F or below, or 135
or above, at all times, except as otherwise provideigisn
Part.

In the event of a fire, flood, power outage, or similar ever
that might result in the contamination of foau that might
prevent potentially hazardofmod from being held at
requiredtempersures the person in charge shall immediat
contact the regulatory authorityJpon receiving notice of tt
occurrence, the regulatory authority shall take whatever ¢
that it deems necesséaunyprotect the public health.
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Section 750.130 General - Food Storage

a)

b)

c)

d)

Food, whether raw or prepared, if removed from the
container or package in which it was obtained shall be ir
clean coveredcontainer except during necesspeyiods of
preparatioror service Container covers shall be impervio
and nonabsorbent, except that linensiapkins may be use
for lining or covering bread or roll containerSolid cuts of
meatshall be protected by being covered in storageept
that quarters or sides of meat may be hung uncovered o
clean sanitizethooks if no foodoroductis stored beneath tt
meat.

Containers of foodhall be stored a minimum of six inche:
above the floor in a manner that protects the food from s
and other contaminatioand that permits easy cleaniof
the storagearea, except that:

1) Metal pressurized beverage containarsl cased food
packaged in cans, glass or other waterproof containe
need not be elevatathen the food container is not
exposedo floor moisture.

2) Containers may be stored on dollies, racks or pallets
provided such equipmer# easily movable.

Food and containers food shall not be stored under
exposedr unprotected sewer lines, or waliaes, except fo
automatic fire protectiosprinkler heads that may be requi
by law. The storagef food in toilet rooms or vestibules is
prohibited.

Food not subject to further washingcookingbefore being
served shall be stored in a way that protects it against
crosscontamination from foodequiring washing or cookin

Packagedood shall not be stored in contact with waber
undrained ice. Wrapped sandwiches shall not be stored
direct contact with ice.

Unless its identity is unmistakable, bdittod such as cookin
oil, syrup, salt, sugar or flour not stored in the product
container or package in which it was obtained, shall be ¢
in a container identifying the food by common name.
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Section 750.140 #&frigerated Storage

a)

b)

Enough conveniently located refrigeration facilities
effectively insulated facilities shall be provided to assure
maintenancef potentially hazardouf®od at required
temperatureduring storage Each mechanically refrigerate
storagdacility storing potentially hazardous food shall be
provided with a numerically scaled indicating thermomet
accurate to plus or minus 3 degrees F., located to measi
air temperaturén the warmest part of the facility and locai
to be easily readable. Recording thermometarsurate to
plus or minus 3 may be used in lieu of indicating
thermometers.

Potentially hazardous fooakquiring refrigeration after
preparatiorshall be labeledr tagged with the date and tirr
of preparation and rapidly cooled to an internal temperat
of 41°F. Potentially hazardous foods of large volume or
prepared in large quantities shall be rapidly cooled, utiliz
such methods as limiting depth of food to 4 inches or les
agitation, quick chilling or watesirculation external to the
food container.Potentially hazardous food to be transport
shall be prechilled and held at a temperature ofBDbr
below unless maintained in accordance with thestooage
requirements contained in Section 750.150.

1) Cooked potentially hazardofisod shall be cooled:

A) From 138F (60°C) to 70F (21°C) within 2 hours;
and

B) From 70F (21°C) to 4TF (4.5C), or below, within
4 more hours (or within a total of 6 hours).

2) Potentially hazardous foaghall be cooled to 4F
(4.5°C) or below within 4 hours if prepared from
ingredients at ambiem¢mperaturesuch as reconstitute
foods and canned tuna.

3) Fluid milk and milk productsshelleggs, and molluscat
shellstock received in compliance with laws regulatin
the respective fooduring shipment from the supplier
shall be cooled to 4F (4.5°C) or below within 4 hours

c) Stored fozenfoods shall benaintained frozen

d)

Iceintended for human consumption shall not be used a
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medium for cooling stored fopdood containersr food
utensils except that such ice may be used for cooling tuk
conveying beverages or beverage ingredients to a dispe
head. le used for cooling stored food and food containe
shall not be used for human consumption.

e) Upon delivery, intact shediggs shall be stored at a 3 Temperature
temperaturef 41°F or less.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
Section 750.150 Hot Storage

a) Enough convenientllocated hotood storagdacilities shall 4 Facilities
be provided to assure the maintenaoiciood at the require
temperatureluring storage Each hot food facility storing
potentially hazardou®od shall be provided with a 5 Provided
numerically scaled indicating thermoregtaccurate to plus
or minus 3°F located to measure the air temperature at tl
cddest part of the facility and located to be easily readak 5 Conspicuous
Recording thermometeraccurate to plus or min@SF, may
be used in lieu of indicating thermometers. Wherg it i
impractical to install thermometers on equipmanth as 5 Provided
bainmaries, steartables, steam kettles, heat lamps, calrc
units, or insulated food transport carriers, a product
thermometer must be available and used to check intern
food temperature.

b) The internal temperatud potentially hazardou®od 3 Storage
requiring hotstorageshall be 135°r above except during
necessarperiods of preparatioor when time is used as th
public healthcontrolas specified in Section 750.153
Potentially hazardous food to be transposdkdll be held at
temperature 0135°For above unless maintained i
accordance with Section 750.18)

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
Section 750.151 Readjo-Eat Potentially Hazardous Food, Date Marking

a) On-Premisesreparation (prepare and hold cold) 3 Time/Temperature

Except when packaging foating a reduced oxygen

packagingnethod, and except as specified in subsection:

and (e) of this Section, refrigerategadyto-eat potentially

hazardou$ood prepared and held in a food establishmen

more than 24 hours shall be clearly marked to indicate th

date or day by which the food shall be consumed on the

premise, sold, or discarded, and maintained at 41°F or le
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for a maximum of 7 days. The day of preparatiball be
counted as Day.1
3 Time/Temperature
b) Commercially Processed Food (open and cold)hol
Except as specified in subsections{l)of this Section,
refrigerated readyto-eat potentially hazardodsod prepared
and packaged by a food processing plant shall be clearly
marked, at the time the original container is opened in a 1
establishment and, if the food is held for more than 24 hc
to indicate the date or day by whittte food shall be
consumed on the premises, sold, or discarded, based on
temperatur@nd time combination specified in subsection
of this Section.

1) The day the originalantainer is opened in the food
establishment shall be counted as Day 1.

2) The day or date marked by the foestablishment may
not exceed a manufacturer's dgedate if the
manufacturer determined the tsgdate based on food
safety.
3 Time/Temperature
c) A refrigerated readyto-eat potentially hazardodisod
ingredient or a portion of a refrigerated, redaoheat
potentially hazardous food that is subsequently combinec
additional ingredients or portions of food shall retain the «
marking of the earliegtrepared or firsprepared ingredient.
3 Control
d) A datemarking systenthat meets the critier stated in
subsections (a) and (b) of this Section may include:

1) Using a method approved by the regulatory authority
refrigerated readyto-eat potentially hazardodigod that
is frequently rewrapped, such as lunchmeat or a roa
for which date marking is impractical, such as soft st
mix or milk in a dispensinghachine;

2) Marking the date or day of preparatjavith a procedur
to discard he foodon or before the last date or day by
which the food must be consumed on the premises,
or discarded as specified under subsection (a) of thi
Section;

3) Marking the date or day the original container is ope
in a foodestablishment, with a procedure to discard
food on or before the lastate or day by which the foor
must be consumed on the premises, sold, or discarc
specified under subsection (b) of this Section; or
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4) Using calendar dates, days of the week, eotated
marks, or other effective marking methods, provided
the making systermis disclosed to the regulatory
authority upon request.

e) Subsections (a) and (b) of this Section do not apply to
individual meal portions served or repackaged for sale fr
bulk container upon aonsumer's request.

f) Subsection (b) of this Section does not apply to the follow
food prepared and packaged by a food processing plant
inspected by aegulatory authority:

1) Deli salads, such as ham salad, seafood salad, chick
salad, egg salad, pasta salad, potato salad, and mac
salad, manufactured in accordance with 21 CFR 110
Current Good Manufacturing Practice in Manufacturit
Packagingpr Holding Human Food;

2) Hard cheeses containing not more than 39% moistur
defined in 21 CFR 133: Cheeses and Related Chee:
Products;

3) Semisoft cheeses containing more than 39% moistur
but not more than 50% moisture, as defined in 21 CF
133 Cheeses and Related Cheese Products;

4) Cultured dairy productas defined in 21 CFR 131: Mil
and Cream;

5) Preserved fish produgtsuch as pickled herring and dr
or salted cod, and other acidifiégh products defined ir
21 CFR 114: Acidified Foods;

6) Shelfstable, dnfermented sausages, such as pepper
and Genoa salami that are not lab€lédep
Refrigerated” as specified in 9 CFR 317: Labeling
Marking Devices, and Containers; and

7) Sheltstable satcured productsuch as proscuitto and
Parma (ham) that are not label&kep Refrigerated" as
specified in 9 CFR 317Labeling Marking Devices, an
Containers.

(Source: Amendedt 32 Ill. Reg. 11980, effective July 10, 2008)
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Section 750.152 Readip-Eat Potentially Hazardous Food, Disposition
A food specified inSection 750.151(a) or (b) shall be discarded i 3 Time/ Temperature

a) Exceeds the temperatumad time combination specified in
Section 750.151(a), except time that the proiufibzen

b) Is in a container or package that does not bear a date or
or

c) Is appropriately marked with a date or day that exceeds ¢
temperatur@nd time combination as specified in Section
750.151(a).

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)

Section 50.153 Time as a Public Health Control

a) If time only, rather than time in conjunction with temperatu
is used as the public healtbntrolfor a workingsupplyof
potentially hazardou®od before cookingor for readyto-eat
potentially hazardous food that is displayed or held for ser
for immediate consumption:

1) The foodshall have an initial temperatuo&41°F (5°C) 3 Control
or less if removed from cold holding temperature contol

135°F (57°C) or greater if removed from thatding

temperature control;

2) The foodshall be marked or otherwise identified to 3 Control
indicate the time that is 4 hours past the point in time wt
the food is renoved from temperatumontrot

3) The foodshall be cooked and served, served if ready 3 Contrd
eat, or discarded within 4 hours from the point in time wl
the food is removed from temperataantrot

4) The foodin unmarked containe® packagesor marked
to exceed a 4 hour limit, shall be discarded; and 3 Control

5) Written procedures shall be maintained in the food

establishment and made available to the regulatory auth

upon request. The procedures shall ensure compliance (Administrative)
this Section and Section 750.140(b) for food that is pref

cooked, ad refrigerateefore time is used as a public

healthcontrol
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b) In a foodestablishment that serves a highly susceptible
population, time only, rather than time in conjunction with
temperaturgshall not be used as thablic healthcontrolfor raw

eggs.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
Section 750.155 Damaged Food Containers

Foodserviceestablishments shall utilize the guidelines establishe
the Department's rules for Salvage Warehouses and Stores for |
Alcoholic Liquors, Drugs, Medical Devices and Cosnge(ic7Ill.
Adm. Code 725) when determining if damaged foodtainersare
acceptable for use food service.

Section 750.60 General- Food Preparation

In an effort to prevent the transmissiginpathogenic organisms fro
humans, fooghall ke prepared with the least possible manual
contact, with suitable utensiggd on surfacethat prior to uséave
been cleaned, rinseohd sanitizedo prevent crossontamination.

a) Food employeeshall avoid direct contact (i.e., using bare
hands) with readyo-eat foodwhenever possible and, to th
extent possible, shall handle dgeo-eat food only with
suitable utensilsuch as deli tissue, spkts, tongs, or
singleusegloves. Handling of readyp-eat food with
suitable utensils is not a substitute for proper hand wash
Use of utensils, including deli tissu@adulas, tongs or
singleuse gloves, shall be preceded by thorough
handwashing

b) If gloves are used to handle readyeat food they shall be
singleusegloves, i.e., shall be used for only one task
(preparing/handlingeadyto-eat food), shall be used for nc
other purpose and shall be discarded when damaged or
or when interruptions occur in operations.

c) Atleast annually, each foagrviceestablishment shall
review its operations to identify and document any
procedures where readiy-eat food must be routinely hand
with barehands. This annual review shall include the
following components:

1) Those routine procedures/work stations that necessi
direct hand contact with readg-eat food This list shall
be made available, upon request, to the Department
any local healtldepartment responsible for
licensing/permitting the establishment.
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2)

3)

Available alternatives to unprotected direct hand acin
e.g., usef suitable utensilsFDA-approved sanitizing
hand rinses, etc., shall be considered. If an alternati
(e.g., use of a suitable utensil) can be implemented,
procedure/work station shall be removed from the lis
routine direct handantact points.

Special focused education and training shall be prov
to all foodemployeesnvolved in the identified
procedures, reinforcing the importance of proper han
washingfor all employees with direct hand contact wir
readyto-eat food. The content and duration of this
focused education and training shall be determinettid
food serviceoperator.

Section 750.170 Raw Fruits and Raw Vegetables

Raw fruits and raw vegetables shall be thoroughly washed with
potablewaterbefore being cooked or served.

Section 750.180 Cooking Potentially Hazardous Foods

a) Raw animal foods, such as eggs, fish, pgumeat and
foods containing these raw animal foods, shall be cooke:
heat all parts of the fodd the following temperaturesnd
times, except as specified in subsections (d)(apof this
Section:

1)

2)

3)

4)

145F (63C) or above for 15 seconds for:

A) Shell eggs that are broken and prepared in respc
to a consumer's order and for immediate sendnd

B) Fish am meathat are not specified in subsections
(@)(2), (3) and (4) of this Section;

For pork and game animals, comminuted fish and m
injected meats, and sheljgs that are not prepared for
immediate servig, 155F (68°C) for 15 seconds or the
temperaturepecified in Section 750.185 that
corresponds to the cookitigne;

As specified in Section 750.187 for roasts of beef an
corned beef;

165°F (74°C) or above for 15 seconds for fieldessed
wild game animalgpoultry, stuffed fish, stuffed meat
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stuffed pasta, stuffed poultry, or stuffiogntaining fish,
meat, or poultry; or

5) Any alternative temperatusnd time that provides an (Administrative)
equivalent heat lethality provided the alternative metl
is approved in advance by the Department and confi
in writing. Requests for alternative cookitigie and
temperature methods shall be submitted in writing in
format prescribed by the Department. If the Dapant
approves an alternative cooking method, it shall notif
the requestor of its approval and inform local health
departments of that approved alternative.

b) Raw and undecooked animal foods that are served or 2 Labeled
offered for salen a readyto-eat form are exempt from the
cookingrequirements of subsections (a)(1) through (5) of
Section, provided the focgstablishment serving the food
follows the consumer advisory requirements specified in
Section 750.110(k). Examples of this type of food includ
raw marinated fish; raw afluscan shellfish; steak tartare;
lightly cooked fish; rare meaand soft cooked eggs.
Establishments such as nursing homes, hospitals, day c. 3 Preparation
centers and nursery schools that serve a highly suscepti
population, including thelderly, young children under age
four, pregnant women, and individuals who are ill or hawv
compromised immune systems, shall not serve raw or
undercooked animal foods, or must comply with subsect
(a)(2) through (5) of this Section.

c) Beefroasts shall be cooked: 3 Preparation
1) Inan oven that is preheated to the temperapeeified for

their weight in Section 750.186 and that is held at, or ab

that temperature; and 3 Preparation
2) To a foodtemperatures specified in Section 750.187 anc

held for the corresmding amount of time specified in
Section 750.187 for that temperature.
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Section 750.185 Minimum Food T emperature and Holding

Time Required Under Section 750.180(a)(2) for Cookingll 3 Preparatn
Parts of Pork and Game Animals, Comminuted Fish and Meats

and Injected Meats

Minimum
_ |
Temperature Time
°F CC)
145’ (63°) 3 minutes
150 (66°) 1 minute

Section 750.186 Oven Parameters Required for Destruction of Pathogens on the Surface of Roasts
of Beefand Corned Beef

OVEN TYPE OVEN TEMP{)

= > >»}5}55->>]

Roast Weight Roast Weight
Less than or equal to Greather than 4.5kg
4.5kg (10Ibs.) (10 Ibs.)
Still Dry 350°F (177C) 250°F (121°C)
Convection 325°F (163C) 325°F (163C)
High Humidity () <25C°F (121°C) <250°F (121°C)

o — — |

() Relative humidity greater than 90% for at least 1 hour as measured in the atkintger
or exit of the oven or in a oistureimpermeable bag that provides 100% humidity.
(®) Refer to Section 750.187 for minimum holding time requirements.
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Section 750.187 Minimum Holding Times Required at 3 Preparation
Specified Temperatures for CookingAll Parts of Roasts of Beef
and Corned Beef

Preparation
Temp.€) Time ) Temp.€) Time)) Temp.€) TimeY)
°F(°C) °F (°C) °F (°C)
130 (54) 121 minutes 136 (58) 32 minutes 142 (61) 8 minutes
132 (56) 77 minutes 138 (59) 19 minutes 144 (62) 5 minutes
134 (57) 47 minutes 140 (60) 12 minutes 145 (63) 3 minutes
(') Holding time may include postoveedt rise
(%) Refer to Section 750.186 for oven temperatures

Section 750.188 Plant Food Cookindgor Hot Holding

Fruits and vegetabldbat are cooked for htitolding shall be cookec 3 Temperature
to a temperaturef 135°F (57°C).

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
Section 750.189 Microwave Cooking
Raw animal foods cooked in a microwave oven shall be:

a) Rotated or stirred throughout or midway during
cookingto compensate for uneven distribution of heat

b) Covered to retain surface moisture; 8 Covered

¢) Heated to a temperatuoé at least 165°F (74 °C) in all 3 Temperature
partsof the food and

d) Allowed to stand coverefibr 2 minutes after cookintp
obtain temperaturequilibrium.
Section 750.190 Dry Milk and Dry Milk Products

Reconstituted, drgnilk and dry milk productsnay be used in instar 8 Preparation
dessertand whipped products, or for cookiagd baking purposes.
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Section 750.200 Liquid, Frozen, Dry Eggs and EggProducts

Liquid, frozen,and dryeggs and egg producthall be used only for
cookingand baking purposes.

Section 750.208 Preparation for Immediate Service

Cooked and refrigeratddod that is prepared for immediate servic
in response to an individual consumer order, such as a roast be
sandwich auys, may be served at any temperature

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
Section 750.210 Reheatingfor Hot Holding

a) Except as specified under subections (b), (c), (d), an
potentially hazardoukods that have been cooked an:
then refrigeratedhall be reheated rapidly &b leastl65°
F or higherfor 15 secondghroughout before being
served or before being placed in a fomd storage
facility. Steam tables, baimaries, warmers, and simil;
hot food holding facilitiegre prohibitedor the rapid
reheatingpf potentially hazardous foods.

b) Except as specified under subsection (c), potentially
hazardougood reheated in a microwave oven for hot
holding shall be reheated so that all parts of the food
reach a temperatudd at least 165° F (74° C) and the
food is rotated or stirred, coveraghd allowed to stand
covered for 2 minutes after reheating

c) Readyto-eat foodtaken from a commercially processe
hermetically sealed container, or from an intact pack.
from a foodprocessing plant that is inspected by the f
regulatory authority that has jurisdiction over the plar
shall be heated to a temperatafat least 135°F (57°C
for hotholding.

d) Reheatindgor hotholding shall be done rapidly, and th
time during which the food between 41°F and 165°F
may not exceed 2 hours.

e) Remaining unsliced portions of roasts of beef that ar
cooked as specified under Sections 750.186 and 75!
may be reheated ftwot holding using the oven
parameters and minimum time and temperature
conditions specified under Sections 750.186 and
750.187.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
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Section 750.220 Nondairy Products

Nondairy creaming, whitening, or whipping agents may be reconsit
on the premises onlyhen they will be stored in sanitizecbvered
containersiot exceeding one gallon gapacity and cooled to 45
degrees F. or below within 4 hours after preparation

Section 750.230 Product Thermometers

Metal stemtype numerically scaled indicating thermomegrsurate tc
+2 degrees F. shall be provided and used to assure attainment an
maintenancef proper internal cookindholding or refrigeration
temperaturesf all potentially hazardou®ods.

Section750.240 Thawing Potentially Hazardous Foods
Potentially hazardous foods shall be thawed:

a) In refrigeratedunits in a way that the temperatwfethe fooc
does not exceed 4& or

b) Under potableunning watemat a temperaturef 70°F or
below, with sufficient watevelocity to agitate and float off
loose foodparticles into the ovélow; or

¢) In a microwave oven only when the foail be
immediately transferred to conventional cookiagilities as
part of a continuous cookingocess or when the entire,
uninterrupted cookingrocess takes place in the microws
oven; or

d) As part of the conventional cookipgocess.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 20C

Section 750.250 Food Display and Service of Potentially Hazadous
Food

Potentially hazardous foods shall be kept airg@rnal temperaturef
41°F or below omt an internal temperature of P85 above during
displayand serviceexcept that rare roast bestfall be held for service
at a tenperature of at least 130 Potentially hazardous foods shall k
held during display and service at an internal temperature°bfarl
below, or held during display and servitean internal temperature of
135°F or above, except that rare roast beell §igaheld for service at ¢
temperature of at least 130

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 20C
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Section 750.260 Display Equipment

Food on displaghall be protected from consumer contamination by
useof packaging or by the use of easily cleanable counter, sermimg
or salad bar protector devices, display cases or by other effective |
Enough hoor cold foodfacilities shall be available to maintain the
requiredtemperaturef potentially hazardoufood on display.

Section 750.270 Reuse of Tableware

Reuse of soiled tablewaby seltserviceconsumers returning for
additional foods prohibited. Beverag cups and glasses are exempt
from this requirement.

Section 750.280 Dispensing Utensils

To avoid unnecessary manual contact with feottable dispensing
utensilsshall be used by employeesprovided to consumers who se
themselves. Between uses during sendpensing and incidental
utersils shall be:

a) Stored in the fooavith the dispensingtensil handle
extended out of the fopdr

b) Stored cleamnd dry;or
¢) Stored in running potableaterdipper wells; or

d) In the @se of dispensingtensilsand malt collars used in
serving frozerdessertsstored either in a running potable
waterdipper well, or cleaand dry.

Section 750.290 Ice Dispensing

Icefor consumer usshall be dispensed only with scoops, tongs, or o
ice-dispensingutensilsor through automatic sefferviceice-dispensing
equipment Icedispensing utensils shall be stored on a cteaface or il
the ice withthe dispensing utensil's handle extended out of the ice.
Between uses, ice transfer receptacles shall be stored in a way that
protects them from contamination. Ice storbges shall be drained
through an air gap.

Section 750.300 Condiment Dispensing
a) Condimentsseasonings, and dressings for-selfviceuse

shall be providedn individual packagesr from dispenseror
from containersn accordane with Section 750.260.
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b)

Condimentgrovided for table or counter serviskall be
individually portioned, except that catsup and other sauce
may be senein the original container or potype dispense
Sugar for consumer uséall be provided in individual
package®r in pourtype dispensers

Section 750.310 Milk and Cream Dispensing

a)

b)

d)

Milk and milk productdor drinking purposes shall be
provided to the consumer in an unopened, commercially -
package not exceeding one pint in capacity, awdrfrom a
commercially filled container stored in a mechanically
refrigeratedbulk milk dispenser. Where bulk milk dispenst
for milk and milk productss not available and portions of l¢
than¥z pint are requiredor mixed drinks, cereal, or
dessert servigamilk and milk productsnay be poured from .
commercially filled cotainer.

Milk and milk productdor drinking purposes in hospitals,
nursing homes or day care centers may be dispensed fro
commercially filled containensito individual serving vessel:
by foodservicepersonnel for service to the consumer.

Cream or half and half shall be provided in an individual
servicecontainer, protected potype pitcher, or drawn fra a
refrigerateddispenser designddr such service

Remotemix supplyng systemdor frozendessert dispensers
shall be so designedonstructed, refrigeratethd equippedo
that all mix therein is maintained at mabre than 43F until
subject to freezing. Product pumps and flexible lines sha
maintained under continuous refrigeration or insulation w
productis within the systemSystems shall be supporizadd
sloped to drain at leastidich perl0Ofeet, preventing retentio
of fluid. All product lines shall be equipped with an
indicating thermometer accurate to plus or minis 2
Flexible plastidines are permittedp to 30 feet if they are ir
one continuous length and contain sanitary fittings on the
terminal ends.

(Source: Amended at 32 lll. Reg. 11980, effective July 10, 2008

Section 750.320 Re-Service

Once served to a consumer, portions of left over &l not be servec
again except that packaged food, other than potentially hazdmm)s
that is still packaged and is still in soucmhdition, may be rserved.

*Keyed to IDPH Retail Food Establishment Inspection Report

40

12

14

Service

Container

Preparation

Service

Service

Temperature

Designed

Re-served



Section 750.325 Special Requirements for Highly Susceptible
Populations

In a foodestablishment that serves a highly susceptible population: 3 Temperature
a) The following criteria apply to juice:

1) For the purposes of this subsection (a) only, children
are age 9 or lesnd receive footh a school, day care
setting, or similar facility that provides custodial care
included as highly susceptible populations;

2) Packagdjuice, or a packaged beverage containing ju
that has not been specifically processed to prevent,
reduce, or eliminate the presencgathogens, may nof
be served or offered for sale.

b) Pasteurized eggs or egg produsteall be substituted for raw 3 Termperature
eggs in the preparatiaf foods using raw or undercooked
shelleggs.

¢) Timeonly, as the public healttontrolspecified under Secti 3 Temperature

750.153, may not be used for raw eggs
(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008
Section 750.330 General- Food Transportation

During transportationfood and food utensilshall be kept and packed 8 Transportation
coveredcontaineror completely wrapped or packaged so as to be

protected from contamination. Foods in original individual packege: 3 Transportation
not need to be ovevrapped or covered if the original package has ne 4 Facilities

been torn or broken. During transportation, including transportation 5 Provided
another locatiorfor serviceor catering operains, food shall meet the 5 Conspicuous
requirements of Section 750.130, 750.140, and 750.150 relating to 8 Transportation
storage

Section 750.340 Public Health Protection

The regulatory authority shall applyi$ Part to promote its underlying (Administrative)

purpose of safeguarding public headiid ensuring that fodd safe,
unadulterated and hongsfiresented when offered to the consumer.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
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Section 750.350 Preventing Health Hazards, Provision for
Conditions Not Addressed

a) If necessaryo protect against public healazards or 11
nuisances, the regulatory authority shall impose specific
requirements in addition to the requirements contained it
Part that are referenced andarporated in Section 750.5.

b) The regulatory authority shall document the conditions th
necessitate the imposition of additional requirements anc
underlying public healthationale. The documentation sha
be provided tahe permit applicant or permit holder, and ¢
copy shall be maintained in the regulatory authority's file
the foodestablishment.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
Section 750.360 Variances

The regulatory authority may grant a variance by modifying or waiv
the requirements of this Part if, in the opinion of the regulatory auth
a halth hazard or nuisance will not result from the variance. If a

variance is granted, the regulatory authority, shall retain the informi
specified under Section 750.370 in its records for the éstablishmen

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 200¢

Section 750.370 Justification for and Documentation of Proposed
Variance

Before a variance from a neigement of this Part is approved, the
information, which shall be provided by the person requesting the
variance and retained in the regulatory authority's file on the food
establishment, shall include:

a) The requirement of this Part for which the variance is
requested, citing relevant Section numbers; and

b) An explanation of how the potential public hedidzards
and nuisaces addressed by the relevant Sections of this
will be alternatively addressed.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 200¢
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SUBPART C: PERSONNEL

Section 750.50 General - EmployeeHealth

a) No person, while affected with a disease in a communics
form that can be transmitted by foods or who is a carrier
organisms that cause such a disease or while afflicted w
boil, or infected wound, or an acute respiratory infection,
shall work in a fooderviceestablishment in any capacity i
which there is a likelihood of such person contaminating
or food-contact surfacewith pathogenic organisms or
transmitting disease to other persons.

b) When the regulatory authity has reasonable cause to
suspect possible disease transmisbipan employee of a
food serviceestablishment, it may secure a morbidity hist
of the suspected employee or make any other investigati
indicated and shall take appropriate action. The regulatc
authority mayequire any or all of the following measures

1) The immediate exclusion of the employee from
employment in foodervie establishments.

2) The immediate closing of the foeegrvice
establishment concerned, until, in the opinion of 1
regulatory authority, no further danger of disease
outbreaks exist.

3) Restriction of the employee's servicesome area o
the establishment where there would be no dang
transmitting disease.

4) Adequate medical and laboratory examinatbthe

employee and other employeasd of his and their
body discharges.
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Section750.510 General- Personal Cleanliness

a) Food employeeshallkeep theihands and the expospdrtions
of their armsclean Employees shall keep their fingernails cle
and trimmedfiled, and maintained so that the edges and
surfacesare cleanable ahnot rough. Unless wearing intact
gloves in good repair, a foainployee may not wear fingerna
polish or artificial fingernails when workingith exposed food

b) Food employeeshall cleartheir hands and exposedrtions of
their arms for at least 20 seconds, using a cleacmngpound.

¢) Food employeeshall usehe following cleaningprocedurdn
the order stated to cledimeir hands andx@osedportions of
their arms:

1) Rinse under clearunning warm water

2) Apply an amount of cleaningpmpound
recommended by thdeaning compound
manufacturer;

3) Rub together vigorously for at least 20 seconds
while:

A) Paying particular attention to removing soll
from underneath the fingernails during the
cleaningprocedureand

B) Creating friction on the surface$the hands
and arms, fingertips, and ardsstween the
fingers;

4) Thoroughly rinsaunder cleamunning warm water
and

5) Immediately follow the cleaningrocedurewith

thorough dryingusing a method specified under
Section 750.1120(e).

d) To avoid recontaminating their hands, foemployeeshall use
disposable paper tovsebr similar cleamarriers when touching
surfacesuch as manually operated faucet handles on a har
washingsink or the handle of a restroom door.

(Source: Amended at 32 lll. Reg. 11980, effective July 10, 200¢
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Section 750.512 When to Wash Hands

Food employeeshall cleartheir hands and exposedrtions of their 12
arms immediately before engaging in fqméparationincluding

working with exposed food, clean equipmemtd utensilsand

unwrapped singlservicearticles and:

a) After touching baréuman body parts other than cldeands
and clean exposaqubrtion of arms;

b) After using the toilet room;
c) After caring for or handlingerviceanimals;

d) After coughing, sneezing, using a handkerchief or disposak
tissue, using tolzzo, eating, or drinking;

e) After handlingsoiled equipmendr utensils
f) During foodpreparationas often as is necessawyremove soil
and contamination and to prevent crosstamination when

changing tasks;

g) When switching between workingith raw foodand working
with readyto-eat food;

h) Before donning gloves for workingith food;, and
i) After engaging in other activities that contaminate the hand

(Source: Amended at 32 Ill. Reg. 11980, effectivg 10, 2008)

Section 750.514 Where to Wash Hands
Food employeeshallcleantheir hands in a handashingsink or 12
approved automatic harwdashing facility and may not clean their har
in a sink used fofood preparatioror ware washing, or in a servismk
or a curbed cleaninigcility used for disposing mop watand similar
liquid waste
(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 200¢
Section 750.516 Hand Antiseptics

a) A hand antiseptic used as a topical application, a hand antit
solutionused as a hand dip, or a hand antiseptic soap shall:

1) Comply with one of the following: 41
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A) Be an approved drug that is listed in "Approved Dru
Products with Therapeutic Equivalence Evaluations
an approved drug based on safety and effectiveoes:

B) Have active antimicrobial ingredients that are listed i
OTC HealthCare Antiseptic Drug Products as an
antiseptic handwash; and

2) Comply with one of the following: 41 Allowed

A) Have components that are exempted from the
requirement of being listed irderal foodadditive
regulations as specifiedthl CFR 170. 3
of regulation for substances used in famhtact
articles; or

B) Comply with and be listed in:

) 21 CFR 178 1T Indirect
Production Aides, and Sanitizers (as regulated f
useas a foodadditive with conditions of safe use)
or

i) 21 CFR 182 1 Substanc:
Saf e, 21 CF RoodlS8ibstarices D i
Affirmed as Generally Recognized as Safe, or 2
CFR 186 1 Indirect Fou
Generally Recognized as Safe (for useontact
with food); and

3) Be applied only to hands that are cleaned as specified t 12 Practices
Section 750.510.

b) If a hand antiseptic or a hand antiseptic solution used as a | 41 Approved
dip does not meet the criteria spesifiunder subsection (a)(2)
useshall be:

1) Followed by thorough hand rinsing in cleaaterbefore
hand contact with foodr by the usef gloves; or

2) Limited to situations that involve no direct hand contact
food by the bare hands.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
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Section 750.520 General - Clothing

a) The outer thing of all employeeshall be clean

b) Employees shall usffective hair restraints to prevent th
contamination of foodr food-contact surfaces

Section750.530 General- EmployeePractices

a) Employees may consume foodly in designated dining
areas An employee dining area shall not be so designe
if consuming foodhere may result in contamination of
other food equipmentutensils or other items needing
protection

b) A food employee may drinfrom a closed beverage
container if the container is handled to prevent
contamination of:

1) The empl oyeeds hands;
2) The container; and

3) Exposed foodcleanequipments, utensiend linens
and unwapped singleerviceand singleusearticles.

¢) Employees shall not usebacco in any form while
engaged in foo@reparatioror service nor while in any
equipmenbr utensil washingr food preparation areas
Employeesnayuse tobacco inrgy form only in designate
areas. Areas shall not be designated for that purpose
use oftobacco might result in the contamination of fooc
equipment, utensilsr other items needing protection

d) Employees shall handle soiled tablewara way that
avoids contamination of their hands.

€) Employees shall maintain a high degree of personal
cleanlinessiad shall conform to good hygienic practices

during all workingperiods in the foodervice
establishment.

f) Food employeeshall not wear jewelry on their arms anc
ands while preparing fog@xcept for a plain ring such as
wedding band or medical information jewelry.

(Source: Amended at 32 Ill. Reg. 11980, effective 10ly2008)
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Section 750.540 Management Sanitation Training and
Certification

a) All food serviceestablishments as defined in Section 750
except Category lll facilitieshall be under the operational
supervision of a certified food service sanitation manage
Category lll facilities do not require the operational
supervision of a certified food service sanitation manage

1) Category | facilities Category | facilities as defined in
Section 750.10 shall have a certified famvice
sanitation manager on the premises at all times that
potentially hazardou®od is being handled, except a
specified in subsectien(a)(1)(A) and (B) of this
Section. A certified food service sanitation manage
not requirecon the premises during hours of operatic
when all food productsold have been prepared and
packaged commercially or prepared under the
supervision of a certified food service sanitation
manager.

i) Health care faciliesmay develop a list of foods
approved by a certified fooservicesanitation
manager that, under specific circumstances, may
prepared or served by trained staff under the
supervision of a healtbare professional without th
presence of certified food service sanitation
manager. These specific circumstances may inc
late night snacks or light meals prepared at the
request of a physician or individual patient/reside
The list of foods shall include instructiore f
preparing, serving and storing the foods.

i) Health care facilitiess specified in subsection
(a)(1)(B) are exempt from the requirement of
subsection (a)(1) of this Seatiqprovidedthatthe
food servicein each facility is under the operatior
supervision ba manager or supervisor who has
been certified in food service sanitation and the
service staff annually receive-gervice food
sanitation training afllows: for nursing homes,
accordance with the rules promulgated pursuan
the Nursing Hora Care Act; and for albther
healthcare facilities, 5 hours annually.

2) Category |l facilitiesas defined in Section 750.10 shal

employ aminimum of one fulitime certified food
servicesanitation manager at each establishment.
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b) SpeciaCircumstances 45 Certified

1) New foodserviceestablishmeniexcept Category i
facilities shall have a certified fooskrvicesanitation
manager from the initial day of operationshall
provide documentation of enrollment in an approved
course to be completed within thre®nths.

2) Food serviceestablishments thate not in compliance
with this Section because of employee turnover or ot
loss of certified personnel, shall havestarmonths fron
date of loss of certified personnel to comply.

3

~—~

Incidental absences of the certified famivice
sanitation manager due to temporiiness, short
errands off the premises, etc., shall not constitute a
violation of this Section, providethatthere is
docurrentation that a certified food service sanitation
manager was scheduled to work at that time.

c) Certification shall be achieved by:

1) Successfully completing adpartment approvedourse 45 Certified
and monitored examinatiarffered by a testing
organization in compliance with the criteria
in Subpart J of this Part; and

2) Payment to the Department of a $35 certificate fee

d) Original certificates of certified managers shall be 45 Available
maintained at the place of business and shall be made
available for inspection.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 200¢

Section 750.551 Certificate Issuance
a) Original certificates issued under the Part shall: (Administrative)
1) Be issued only after theepartment has received bot
A) Evidence of successful completioham
approved Food Service Sanitation
Manager Certification examinatiamth a

final score of 75% or higher; and

B) Payment of a $35 fee.
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2) be issued as of the date when the individual
successfully completed the examinatiand

3) Expire five years from the date of the original issua

b) Replacementr duplicate certificates issued under this
shall:

1) Be issued after thBepartment has received
payment ofa $I0 fee and

2) Have the same expiratialate as the original
certificate.

¢) Renewal certificates shall be issued by the Departmer
the written request of the certificate holder if the reque
documentation of meeting recertification training and/c
testing requiremants and payment of a $35 faereceivec
by the Department prior to or on the certificate's expire
date. Renewedectificates shall expire five years from t
date of the original certificate's expiratidate.

1) Certified foodservicesanitation managers shall
have completed one of the following training
and/or testing activities within the previous five
years before expiratioof their certificates:

A) A Departmentapproved 15our
certificationtraining course;

B) A Departmentapproved
examinationdeveloped in compliance
with Section 750.1850, with a passing
score of 75% or higher;

C) A minimum five-hour refresher
course provided by an lllinois approvec
instructor, as defined in
Section 750.1810, using a curriculum
provided by the Department; or

D) Other training, a minimum of
five hours in length, that has received-|
approval by the Department.

d) If a certificae renewahpplication is received by the
Department with a postmark no later than 30 days afte

certificate's expiratiodate, it shll be renewed, provided
that a writterrequest for renewak accompanied
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documentatio of having met recertificatiocriteria as
listed in sulsection (c) of this Section arlde $35 fee.
Any fees submitted after the expiratidate of the
certificatethatare not accompanied by all necesstams
listed in this subsection (d) are a@fundable.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008)
Section 750.560 Certificate Revocation or Suspension

Any certificate of certificatioomay be revoked or suspended by the
State or local healttlepartment enforcing this Part when the holde
person under his supervision repeatedly fails to comply with this
Prior to such suspension or revocation, the holder of said certifici
shall be given the opportunity for a hearing before the regulatory
authority pursuant to the Department's "Rules of Practice and
Procedure in Administrative Hearings (77 lll. Adnode 100).
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SUBPART D: EQUIPMENT AND UTENSILS
Section 750.600 General- Materials

Multi-useequipmentind utensilshall be made and repaired with s
nontoxic materia$, including finishing materials, shall be corrosior
resistant, norabsorbent, smooth, easily cleanable, and duraider
conditions of normal use. Singservicearticles shall be made from
clean sanitary, safe, and ndaxic materials. Equipment, utensils, :
singleservicearticlesshall not impart odors, color, or taste, nor
contribute to the contamination of faooReuse ofsingleservice
articles is prohibited

Section 750.610 Sdder

If soft solderis used, it shall be composed of safe mateaiatsbe
corrosion resistant.

Section 750.620 Wood

Hard maple or equivalently neabsorbent material that meets the gel
requirements set forth in the introductory text of this article may be
for cutting blocks, cutting boards, salad bowls, and baker's tables.
may be used for singigerviceartides such as chopsticks, stirrers, or
cream spoons. The ustwoodas a fooecontact surface under other
circumstances is prohibited

Section 750.630 Plastics

Safe plastior safe rubber or safe rubHée materialghat, under
normal conditions of useare resistant to scratching, scoring,
decomposition, crazing, chipping and distortion, that are of sufficier
weight and thickness to permit cleanemd sarizing by normal
dishwashingnethods, and which meet the geneegjuirements set fort
in the introductory text of this section are permiti@drepeated use.
The repeated use efjuipmentand utensilsnade of materials not
meeting the requirements of this section is prohibited.

Section 750.640 Mollusk and Crustacea $ells

The reuse of mollusk and crustacea shells asdoanthinerss
prohibited.
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Section 750.650 General - Design and Fabrication

a) Foodcontact surfaceshall be easily cleanable, smooth, a 14 Constructed
free of breaks, open seams, cracks, chips, pits, and simi
imperfections, and free of difficutb-cleaninternal corners 14 Designed
and crevices. Cast iron may be uasd fooecontact surfac
only if the surface is heated, such as in grills, griddle top: 14 Constructed

skillets. Threads shall be desigriedacilitate cleaning
ordinary "V" type threads are prohibited foodcontact
surfacesexcept that in equipmestich as ice makers or ho
oil cookingequipmentand hotolil filtering systems, such
threads shall be minimized.

b) Equipment containing bearings and gears requiring unse 14 Designed
lubricantsshall be designeadnd constructed so that the
lubricant cannot leak, drip, or be forced into fawdnto 14 Constructed
food-contact surfacesOnly safe lubricantshall be used on
equipmentdesignedo receive lubrication of bearings and 8 Preparation

gears on or within foodontact surfaces
¢) Sinksand drain boarglshall be selfiraining. 16 Designed
d) Tubing conveying beverages or beverage ingredients to 14 Constructed

dispensingheads may be inontact with stored ice providec

that such tubing is fabricated from safe materials

grommeted at entrand exit point to preclude moisture

(condensation) from entering the ice machine or the ice

storagebin, and is kept cleanDrainage or drainagebes

from dispensingunits shall not pass through the ice mach
or the ice storagbin.

Section 750.660 Accessibility

Unless designetbr in-place cleaningfood-contactsurfacesshall be 14 Designed
accessible for cleaning and inspection:

a) Without being disassembled; or

b) By disassembling without the usétools; or

c) By easy disassembling with the udfeonly simple tools kept
available near the equipmestich as a maliea screwdriver
or an operend wrench.

Section 750.670 In-Place Cleaning

Equipment intended for iplace cleaninghall be so designexhd 14 Designed
fabricated that:
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a) Cleaning and sanitizing solutions can be circulated
throughout a fixed systemsing an effective cleanirand
sanitizing regimen; and

b) Cleaning and sanitizing solutions will contact all interior
food-contact suidces and

c) The systenis selfdraining or capable of being completely
evacuated.

Section 750.680 Thermometers

Indicating thermometergquiredfor immersion into fooar cooking
media shall be of metal stetype constructionnumerically scaled, and
accurate ta-2 degrees F.

Section 750.690 Non-Food-Contact Surfaces

Surfaces of equipmemiot intended for contact with foptut which are
exposedo splaslor food debris or which otherwise require frequent
cleaning shall be designeaind fabricated so as to be smooth, washa
free of unnecessary ledg, projections, or crevices, and readily
accessible for cleaning, and shall be of such material and in such r
as to be easily maintained in a cleard sanitary condan.

Section 750.700 Ventilation Hoods

Ventilation hoodsand devices shall be designedorevent grease or
condensation from colléag on wallsand ceilings, and from dripping
into foodor onto foodcontact surfacesFilters or other grease
extracting equipmerghall be readily removable for cleaniagd
replacemenif not designed to be cleaned in place.

Section 750.710 General - Equipment Installation and Location

Equipment, including ice makers and ice storageipmentshall not b
located under exposenl unprotected sewer lines, or leaking wéitess
open stairwells, or other sources of contamination. This requirem
does not apply to automatic fire protectaprinkler heads that may b
requiredby law.

Section 750.720 Table-Mounted Equipment

Equipment that is placed on tables or counters, unless poghblebe
sealed to the table or counter or elevated on legs to provide at lea
four inch clearance between the table or counter and equiment

shall be installed to facilitate the cleanioigthe equipment and adjact
areas.
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Section 750.730 Portable Equipment

Equipment is portableithin the meaning of Section 750.720 if:

15

a) Itis small and light enough to be moved easily by one person; and

b) It has no utility connection, or has a utility connection
disconnects quickly, or has a flble utility connection
line of sufficient length to permit the equipménte
moved for easy cleaning

Section 750.740 Floor-Mounted Equipment

a) Floormounted equipmentnless readily movable, shall
be:

1) Sealed to the floor; or

2) Installed on raised platforms of concrete or ott
smooth masonry in a way that meets all the
requirements for ceiling or floor clearance; or

3) Elevated on legs to provide at leastisigh
clearance between the floor and equipmertep
that vetically mounted floor mixers may be
elevated to provide at least a faoch clearance
between the floor and equipmehho part of the
floor under the mixer is more than six inches fi
cleaningaccess.

b) Equipment is easily movabie
1) It is mounted on wheels or castors; and

2) It has no utility connection or hasuélity
connection that disconnects quickly, or has a
flexible utility line of sufficient length to permit
the equipmento be moved for easy cleaning

¢) Unless sufficient space is provided for easy cleaning
between, behind and above each unit of fixed equipm
the space between it aadjoining equipmentinits and
adjacent wall®r ceilings shall be not more than 1/32 ir
or if exposedo seepage, the equipmestiall be sealed tc
the adjoining equipmendr adjacent wallsr ceilings.
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Section 750.750 Aisles and Working Spaces

Aisles and workingpaces between units of equipmant between 15
equipment and wallshall be unobstructed and of sufficient width

permit emplgeesto perform their duties readily without

contamination of foodr food-contact surfacelsy clothingor person:

contact. All easily removable storagguipment such as pallets,

racks, and dollies shall be positioned to provide accessitaility

working areas.
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SUBPART E: CLEANING, SANITIZING, AND STORAGE OF
Section 750.800 Cleaning Frequency

a) Tableware shall be washed, rinsadd sanitizeadfter
each use

b) To prevent crossontamination, kitchenwaiend
food-contact surfacesf equipmenshall be washed,
rinsed and sanitizeafter each usand following any
interruption of operations during which time
contamination may have occurred.

¢) Where equipmerdand utensilare used for the preparat
of potentially hazardou®ods on a continuous or
productionline basis, utensiland the fooetontact
surfacef equipmenshall be washed, rinsethd
sanitizedat intervals throughout the day on a schedule
subject to the approval of the regulatory authority. Th
schedule shall be based foodtemperaturetype of food
and amount of foogarticle accumulation.

d) The foodcontact surfacesf grills, griddles, and similar
cookingdevices and the cavitieaé door seals of
microwave ovens shall be cleaned at least once a da
except that this shall not apply to it cooking
equipmentand hotoil filtering systems. The foedontac
surfacef all cookingequipmenshall be kept free of
encrusted grease deposits and other accumulated so

e) Nonfood-contact surfacesf equipmentshall be cleaned
as often a is necessaty keep the equipmefree of
accumulation of dust, dirt, fogohrticles, and other debi

Section 750.810 Wiping Cloths

a) Cloths used for wiping foosdpills on tablewaresuch as
plates or bowls being served to the consumer, shall b
clean dry and used for no other purpose.

b) Moist cloths or sponges used for wiping fallls on
kitchenwareand foodcontact surfacesf equipmenshall
be clearand rinsedrequently in one of the sanitizing
solutions permitteth Section 750.820(e) and used for |
other purpose. These cloths and sponges shall be stc
the sanitizing solution between uses.
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¢) Moist cloths or sponges used for cleaning
nonfood-contact surfacesf equipmensuch & counters,
dining table tops and shelves shall be cleaned and rir
as specified in Section 750.810(b) and used for no ot
purpose. These cloths and sponges shall be stored il
sanitizing solution between uses

Section 750.820 Manual Cleaning and Sanitizing

a) For manual washinginsing and sanitizing utensiésd
equipmenta sink with no fewer than three compartme
shall be provide and used. Sink compartments shall |
large enough to permit the accommodation of the
equipmentand utensilsand each compartment of the s
shall be supplied with h@nd cold potableunning water
Fixed equipmenand utensiland equipment too large 1
be cleaned in the sink compartments shall be washec
manually or cleaned through pressure spray methods

b) Drain boards or easilyovabledish tables of adequate
size shall be provided for proper handlivfgsoied
utensilsprior to washingand for clearutensils following
sanitizing and shall be located so as not to interfere w
the proper usef the dishwashingacilities.

¢) Equipment and utensighall be prelushed or
presscraped and, when necessamng-soaked to remove
gross foodharticles and soil.

d) Except for fixed equipmerand utensilsoo large to be
cleaned in sink compartmes, manual washinginsing
and sanitizing shall be conducted in the following
sequence:

1) Sinksshall be cleaned prior to use.

2) Equipment and utensihall be thorouglyl
washed in the first compartment with a hot
detergent solution that is kept clean

3) Egupment and utensilshall be rinsedree of
detergent and abrasives in cleegaterin the
second compartmeén

4) Equipment and utensihall be sanitizeth the
third compartment according to one of the

methods included in Section 750.820(¢e)(1)
through (4).
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e) The foodcontact surfacesf all equipmenand utensils
shall be sanitizedy:

1) Immersion for at least or®alf (1/2) minute in
clean hotwaterat a temperaturef at least 170
degrees F.; or

2) Immersion for at least one minute in a clean
solution containing at least 50 parts per millior
available chlorinas a hypochlorite and having
temperaturef at least 75 degrees F.; or

3) Immerson for at least one minute in a clean
solution containing at least 12.5 parts per milli
of available iodinend having a pH notigher
than 5.0 and having a temperatofet least 75
degrees F.; or

4) Immersion in a cleasolution containing any
other chemicasanitizing agent allowed under Z
CFR 178.1010, that will provide the equivalen
bactericidal effecbf a solution containing at les
50 parts per million of available chlorias a
hypochlorite and having a temperatofet least
75 degrees F. for one minute; or

5) Treatment with stearinee from materialsr
additives other than those specified in 21 CFF
173.310 in the case of equipmént large to be
sanitizedoy immersion but in which steacan be
confined; or

6) Rinsing, spraying, or swabbing with a chemic:
sanitizing solution of at least tvadhe strength
requiredfor that particular sanitizing solution
under Section 750.820(e)(4), in the case of
equipmentoo largeto sanitize by immersion.

f) When hotwateris used for sanitizing, the following
facilities shall be proided and used:

1) An integral heating device or fixture installed i
or under the sanitizing compartment of the sin
capable of maintaining the watatra temperatur:
of at least 170 degrees F.; and

2) A numerically scaled indicating thermometer
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9)

accurate ta-3 degrees F. convenient to the sin
that can be sed for frequent checks of water
temperaturgand

3) Dish basket®f such &e and desigto permit
complete immersion of the tableware
kitchenware and equipmerit the hotwater.

When chemicals are used for sanitizing, they shall not
have concentrations higher than the maximum permiti
under 21 CFR 178.1010, and a test kit or othercgev
that accurately measures the parts per million
concentration of the solution shall be provided and us

Section 750.830 Mechanical Cleaning and Sanitizing

a)

b)

c)

Cleaning and sanitizqymay be done by sprdypeor
immersion dishwashingnachines or by any other type ¢
machine or device if it is demonstrated that it thorougt
cleans and sani#s equipmenand utensils Such
madines and devices shall be properly installed and
maintained in good repair. Machines and devices she
be operated in accordance with the manufacturer's
instructions, and utensitnd equipmenplaced in the
machine shall be exposealall dishwashingycles.
Automatic detergent dispensensd wetting agent
dispensersand liquidsanitizer injectors, if an shall be
properly installed and maintained.

The pressure of final rinsgatersupplied to sprayype
dishwashingnachines shall be not less than 15 or mor
than 25 pounds per square inch measured in the wate
line immediately adjacent to the machine. A
onequarterinch-IPS valve shall be provided
immediately upstream from the finahsecontrolvalve

to permitchecking the flow pressure of the final rinse
water.

Machine or wateline mounted numerically scaled
indicating thermomete@ccurate ta-3 degrees F. shall
be provided to indicate the tempenatof the watelin
each tank of the machine and the temperaifitke final
rinsewateras it enters the manifold.

d) Rinsewatertanks shall be so protected by baffles,

curtains, or other effective means as to minimize the
entry of washwaterinto the rinsevater. Conveyors in
dishwashingnachines shall be accurately timed to
assure proper exposure times in wasH rinsecycles in
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)

Q)

accordance with manufacar's specifications attached
to the machine.

Drain boards shall be provided and of adequate size f
the proper handlingf soiled utensilgrior to washing
and of cleaned utensilsllowing sanitizatiorand shall
be so located and constructed as nonterfere with the
proper usef the dishwashingacilities. This does not
precude the usef easily movablealish tables for the
storageof soiled utensil®r the usef easily movable
dish tables for the storagé cleanutensilsfollowing
sanitization

Equipment and utensithall be flushed or scraped and,
when necessargoaked to remove gross fopdrticles
and soil prior to their being cleaneddrdishwashing
machine unless a pweashcycle is a part of the
dishwashingnachine operatianEquipment and utensils
shall be placed in cks, trays, or baskets, or on
conveyorsin a way that fooatontact surfaceare
exposedo the unobstructed application of detergents,
washand clearrinsewaterand that permits free
draining.

Machines (Singléank, stationaryack, dooftype
machines and spratypeglass washers) using chemical
for sanitizatiormay be used provided that:

1) The temperaturef the wastwatershall not be
less than 120 degrees F.

2) The washwatershall be kept clean

3) Chemicals added for sanitizatiparposes shall
be automatically dispensed.

4) Utensils and equipmeshall be exposeth
the final chemicasanitizing rinsen
accordance with manufacturer's specifications
for time and concentration.

5) The chemicasanitizing rinsevater
temperaturehall be not less than 75
degrees F. nor less than the temperature
specified by the machine's manufacturer.
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6) Chemical sanitizers used shall meet the 20 Concentration
requirements of 21 CFR 178.1010. 41 Used

7) A test kit or other device that accurately 17 Kit
measures the parts per million concatitmn
of solution shall be available and used.

h) Machines using hataterfor sanitizing may be used 19 Clean
provided that waskvaterand pumped rins&ater be
kept clearand wateshall be maintained at hiess
than the temperatustated in Section 750.830(h)(1)
through (5).

1) Singletank,stationarnrack,duattemperature

machine:
washtemperature 15C°F. 19 Temperature
final rinsetemperature  18C°F. 20 Temperature

2) Singletank, stationaryack, singletemperature

machine:
washtemperature 165°F. 19 Temperature
final rinsetemperature  165°F. 20 Temperature

3) Singletank, conveyor machine:

washtemperature 16C°F. 19 Temperature
final rinsetemperature  18C°F. 20 Temperature

4) Multi-tank, conveyor machine:

washtemperature 15C°F.
pumped rinséemperature 16C0°F. 19 Temperature
final rinsetempergure 18C°F. 20 Temperature

5) Singletank, pot, pan and utensil washer (eithe
stationary or moving k):

washtemperature 14C°F. 19 Temperature
final rinsetemperature  18C°F. 20 Temperature
i) All dishwashingmachines shall be thoroughly cleaned 16 Maintained

least once a day or more often when necegeanaintain
them in a satisfactory operating condition.
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Section 750.840 Drying
All equipment tablewareand utensilshall be andried. 24 Handling
Section 750.850 Equipment, Utensil, and Tableware Handling

Cleaned and sanitizesjuipmentind utensilshall be handled in a way 24 Handling
that protects them from contamination. o8ps, knives and forks shall

be touched only by their handles. Cups, glasses, bowls, plates and

similar items shall be handled without contact with inside surfaices

with surfaceghat contact theser's mouth.

Section 750.860 Equipment, Utensil, and Tableware Storage

a) Cleaned and sanitizetensilsand equipmenghall be 24 Handling
stored at least six inches above the floor in a ¢légn
locationin a way that protects them from contamination
by splash, dust and other means. ThelHoantact 14 Located
surfacef fixed equipmenshall also be protected from
contamination. Equipment and utensdlall not be
placed under exgsedsewer lines, or watdines except 14 Located
for automatic fire protectiosprinkler heads that may be
requred by law.

b) Utensils shall be ailried before being stored or shall be 24 Handling
stored in a selfiraining position. 24 Storage

¢) Glasses and cups shall be stored inverted. Other sto 24 Storage
utensilsshall be coveredr inverted wherever practical.
Facilities for the storagef knives, forks and spoons shi 15 Constructed
be designe@nd used to present the handle to the
employee or the consumer. Unless tablewsare 24 Storage
prewrapped, holders for knives, forks, and spoons at
selfservicelocations shall protect these aléis from 24 Handling

contamination and present the handles of the utdpsils
the consumer.

Section 750.870 PrSet Tableware
Tableware may be set prior to serving a meal when glasses and 24 Protected

are inverted, and knives, forks and spoons are wrapped or othe
covered
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Section 750.880 Single-Service Articles

a) Singleservicearticles shall be stored at least six inche: 25 Storage
above the floor in closed cartons or contaiwengh
protect them from contaminati and shall not be placec
under exposedewer lines or watdines, except for
automatic fire protectiosprinkler heds that may be
requiredby law.

b) Singleservicearticles shall be handled and dispensed 25 Dispensing
manner which prevents contamination of surfagegh
may come in contact with foant with the mouth of the

user.

c) Singleserviceknives, forks and spoons packaged in b 25 Dispensing
shall be inserted intodiders or be wrapped by an
employee who has washed his hands immediately pri 12 Washed
sorting or wrapping the utensil&Jnless singlservice
knives, forks and spoons are yveapped or 25 Dispensing

pre-packaged, holders shall be provided to protect the
items from contamirteon and present the handle of the
utensilsto the consumer.

Section 750.890 Prohibited StorageArea

The storagef food equipmentutensilsor singleservicearticlesin 24 Storage
toilet rooms or vestibules is prohibited. 25 Storage

*Keyed to IDPH Retail Food Establishment Inspection Report

64



SUBPART F: SANITARY FACILITIES AND CONTROLS

Section 750.1000 General - Water Supply

Enough potablevaterfor the needs of the foakrviceestablishmen
shall be provided from a sourcenstructed and operated accordir
law. The potable water supmall be in compliance with the
requirements and maximum contaminant levels of the Drinking
Code (77 1ll. Adm. Code 900)

Section 750.1010 Transportation

All potablewaternot provided directly by pipe to the fogdrvice
establishment from the sourskall be transporteid a bulkwater
transport systerand shall be delivered to a closedter system.
Both of these systems shall be constructed and operated accor(
law.

Section 750.1020 Bottled Water

Bottled and packaged potaimatershall be obtained from a sourci
that complies with all laws and shall be handled and stored in a
that protects it from contamination. Bottled and packaged potak
water shall be dispensed from the original container.

Section 750.1030 Water Under Pressure

Water under pressued the requiredemperatureshall be provided t
all fixtures and equipmernltat usevater.

Sedion 750.1040 Steam
Steam used in contact with food food-contact surfaceshall be fre¢

from any material®r additives other than those specified in 21 C
173.310.

Section 750.1050 General- Sewage Disposal

a) All water-carried sewage shall be disposed of by means of:

1) A public sewage systeror

2) An approved sewage disposgktemwhich is

constructed and operated in conformance with
applicable State and local laws, ordinances and

regulations.
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b) Non-watercarried sewagéisposalfacilities shall not be
used except where watearried disposahethods have be:
determined by the healduthority to be impractical. Unde
such caditions, only facilitiesvhich have been approved
the healtrauthority shall be used, and operatadrihese
facilities shall be in conformance with applicable State a
local laws, ordinances, and regulations.

Section 750.1060 General - Plumbing

All plumbing shall be sized, installed, and maintained in accordanc
with applicdle provisions of the lllinois State PlumbiGgpde Local
ordinances may be followed when standards are equal to or excee
those contained in the aforementioned Code. There shall be no
crossconnection beveen the safevatersupplyand any unsafe or
guestionable water supply, or any sous€eollution through which th
safe water supply might become contaminated.

Section 750.1070 Nonpotable System

A nonpotable watesystemis permittedonly for purposes such as
air-conditioning and fire protectioand only if the system is installed
according to law and theonpotable water does not contact, directly
indirectly, food potablewater, equipmerthat contacts fod or utensils
The piping of any nonpotable water system shall ratdy identified
so that it is readily distinguishable from piping that carries potable
water.

Section 750.1080 Backflow

The potablevatersystenshall be installed to preclude the possibility
backflow. Devices to protect against backflow and backsiphonage
be installed at all fixtures and equipmevitere an air gap at least twi
the diameter ofhte water inlet is not provided between the water ou
from the fixture and the fixture's floddvel rim and wherever else
backflow or backsiphonage may occur. A hose shall not be attact
a faucet unless a backflow prevention device is installed.

Section 750.1090 Grease Traps

If used, grease traps shall be located so they and their surroundini
accessible for cleaning

Section 750.1100 Drains
a) Commercial dishwashgmachines, dishwashing sinks, p
washingsinks, prerinsesinks, silverware sinks, bar sinks,

soda fountain sinks, vegetable sinks, potato peébers,
machines, steamables, steam cookers, and other similar
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fixtures shall be indirectly connected in compliance with

lll. Adm. Code 890.1410(a). The only exception shall b 29 Installed
when such fixtures are located adjacent to a floor drain,

wastemay be directly connected on the sewer side of thi

floor drain trap provided the fixture wastetrapped and

vented asequiredby the Illinois PlumbingCode(77 III. 30 Backsiphonage
Adm. Code 890) and the floor drain is located within fou

feethorizontally of the fixture and in the same room. Th

indirect piping from the fixture to the air gap shall not

exceed five (5) feet developed length. All indirectly 30 Backflow
connected fixtures shall discharge to a vented trap loca

the same room in compliance with 77 Ill. Adm. Code

890.1410(a). In the case of direct connection no other

fixture wasteshall be connected between the floor drain

and the fixture protected.

b) Drain lines from equipmerghall not discharge wasteater 29 Installed
in such a manner as will permit the flooding of floorghe
flowing of wateracross workingr walkingareasor into
difficult-to-cleanareas or otherwise create a nuisance.

Section 750.1110 General- Toilet Facilities

a) Toilet facilitiesfor employeeshall be provided and install 31 Installed
according to law, shall be conveniently located and shal 31 Number
accessible to enipyeesat all times. If toilet facilitiesare 31 Convenient
provided for the public, they shall meet the requirement: 31 Accessible

Section 750.1110 and Section 750.1120.

b) Toiletsand urinals shall be designtabe easily cleanable 31 Designed
c) Toilet rooms shall be completely enclosed and steaale 32 Enclosed
tightfitting, selftclosingdoors. Such doors shall not be le 32 Doors

open except during cleanimg maintenance

d) Toilet facilities including vestibules, if present, shall be | 32 Cleaned
cleanand in good repaind free of objectionable odors. 32 Supplied
supplyof toilet tissue shall be provided at each toilet at ¢ 15 Constructed

times. Easily cleanahleoveredeceptacles shall be
provided for vastematerials

Section 750.1120 General - Lavatory Facilities

a) Lavatoriesshall be at least the number requibsdaw, 31 Number
shallbe installed according to law and shall be locatec 31 Installed
permit convenient udaey all employee food 31 Convenien

preparatiorareasand utensil washingreas.
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b) Lavatoriesshall be accessible to employegsll times.

c) Lavatoriesshall also be located in or immediately adja
to toilet rooms or vestibak. Sinksised for food
preparatioror for washingequipmenbr utensilsshall not
be used for hand washing.

d) Each lavatory shall be provided with teotd cold water
tempered by means of a mixing valve or combination
faucet. Any seltlosing slow closing, or metering fauc
used shall be designéd provide a flow of vaterfor at
least 15 seconds without the need to reactivate the fa
Steammixing valves are prohibited

e) A supplyof handclearsing soap or detergent shall be
available at each lavatory. A supjplysanitary towels or
a handdrying device providing heated air shall be
conveniently located near each lavatory. Comnaoovels
are prohibited If disposable towels are used, easily
cleanable wasteeceptacles shall be conveniently locat
near the hand washirfgcilities.

f) Lavatories soap dispenseriand dryinglevices and all
related fixtures shall be kept cleand in god repair.

Section 750.1130 Containers - Garbage and Refuse

a) Garbage and refuse shall be kept in durable easily
cleanable insegtroof and rodenproof containershat
not leak and do not absorb liquids. Plastic bags and
wet strength paper bags may be used to line these
containersand may be used for storaigside the food
serviceestablishment when protected framsects and
rodents.

b) Containers used in foqareparatiorand utensil washing
areasshall be kept covereafter they are filled.

¢) Containers stored taide the establishment, and
dumpsters, compactor and compactor systems shall b
easily cleanable, shall be provided with tifitting lids,
doors or covers, and shall be kept covevbén not in
actual use In containerslesignedvith drains drain plugs
shall be kept in place at all times, except during cleani

d) There shall ba sufficient number of containeis hold all
the garbage and refuieat accumulates.
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e)

Soiled containershall be cleaned at a frequerioypreven
insect and rodent attraction. These contaigkadl be
thoroughly cleaed on the inside and outside in a way t
does not contaminate fopelquipmentutensils or food
preparatiorareas Suitable facilitiesincluding hotwater
and detergent or steashall be provided and used for
washingcontainers Liquid wastgrom compacting or
cleaningoperations shall be disposed of as sewage.

Section 750.1140 Garbage and Refise Storage

a)

b)

Garbage and refuse on the premises shall be stored ir
manner inaccessible to insects and rodents. When st
outside, plastibags or high wettrength paper bags or
bale units containing garbage and refomest be stored ir
a manner inaccessible to insects and rodents. Cardhbc
other packing material not containing garbage or food
wasteneed not be stored in covereahtainers

Garbage or refuse storagmms, if used, shall be
constructed of easily cleanable, ralosorbent, washable
materials shall be kept clearshall be insect and rodent
proof, and shall be large enough to store the garbage
refuse containerthat accumulate.

Outside storagareasor enclosures shall be large enouc
to store the garbage and refesatainerghat accumulate
and shall be kept clearGarbage and refuse containains
compactor systems located outside shall be stored on
above a smooth surface of nabhsorbent material, such .
concrete or machinkaid asphalt, that is kept cleagraded
to prevent accumulation of liquigdaste and maintained il
good repair.

Section 750.1150 Disposal of Garbage and Rubbish

a)

b)

All garbage and rubbish shall be disposed of daily or €
such other frequencies as may be approyetthd
regulatory authority. Such approval shall be granted i
garbage and rubbish does not create a nuisance.

Where garbage or combustible rubbish is burned on tl
premises, an approved incinerator shall ided, and
shall be operated in such a manner as to comply with
and local regulations and so that it does not create a
nuisance. Areas around such incinerators shall be ke|
cleanand orderly condition.
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Section 750.1160 General- Insect and Rodent Control

Effective measures intended to minimize the presencedants anc
flies, roaches, and other insects on the premises shall be utilize
The premises shall be kept in such condition as to prevent the
harborager feeding of insects or rodents.

Section 750.1170 Protection of Openings Against Entrance of
Insects and Rodents

Openings to the outside shall be effectively protected aghmst
entrance of rodents and shall be protected against the entrance
insects by tighfitting self-closingdoors, closed windows, screenir
controlled air currents or other means. Screen doors shall be
self-closing and screens for windows, doors, skylights, transom:
intake and exhaust air ducts, and other openings to the outside
be tight fitting and free of breaks. Screeningterial shall not be
less than 16 mesh to the inch.
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SUBPART G: CONSTRUCTION AND MAINTENANCE OF PHYSICAL FACILITIES

Section 750.1200 General- Floors

a)

b)

d)

e)

)

9)

Floors and floor coveringsf all food preparationfood
storage and utensilvashingareasand the floorsf all
walk-in refrigerating units, dressimgoms, bckerrooms,
toilet rooms and vestibules shall be constructed of smoot|
durable material such as sealed concrete, terazzo, cerarr
durable grades of linoleum or plastér tight wood
impregnated with plasti@and shall be maintained in good
repair. Nothing in this section shall prohibit the oge
antislip floor covering in areawhere necessafgr safety
reasons.

Carpeting, if used as a floor covering, shalbbelosely
woven constructionproperly installed, easily cleanabésd
maintained in good repair. Carpeting is prohibiteébod
preparationequipmentvashingand utensiwashing areas
where it would be exposedd large amonts of grease and
water, in foodstorageareasand toilet room areas where
urinals or toilet fixtures are located.

The useof sawdust, woodhavings, peanut hulls, or similar
material as a floor covering is prohibited.

Properly installed trapped floor draigisall be provideeh
floorsthat are wateflushed for cleaningr that receive
discharges of ateror other fluid wastérom equipmentor in
areaswvhere pressure spray methods for cleaeiggipment
are used. Such flooshall be constructed only of sealed
concrete, terazzo, ceramic tile or similar matgriand shall
be graded to drain.

Mats and duckboards shall bermfitabsorbent, grease
resistant material and of such size, desard constructioas
to facilitate their being easily cleaned. Duckboastusll not
be used as storagacks.

In all new or extensively remodeled establishments utilizir
concrete, terazzoecamic tile or similar flooring materials
and where wateflush cleaningnethods are used, the
junctures between waltnd floorsshall be coved and seal.
In all other cases, the juncture between walid floorsshall
not present an open seam of more 1/32 inch.

Exposed tility servicelines and pipes shall be installed in ¢
way that does not obstruct or prevent cleamifipe floor. In
all new or extensively remodeled establishments, installafi
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exposedhorizontal utility lines and pipes on the floor is
prohibited.

Section 750.1210 General- Walls and Ceilings

a) Walls and ceilings, including doors, windows, and similar 37 Repair
enclosures sil be maintained in good repair.

b) The walls including nomsupporting partitions, wall 37 Constructed
coveringsand ceilings of walkn refrigerating units,
food-preparatiorareas equipmentwashingand
utensitwashingareastoilet rooms and vestibules shall be
light-colored, smooth, neabsorbent and easily cleanable.
Concrete or puime blocks used for interior wall
constructionn these locations sHdle finished and sealed
to provide an easily cleanable surface.

¢) Studs, joists, and rafters shall not be expasedalk-in 37 Surfaces
refrigerating units, foogbreparatiorareas equipmentaind
utensilwashirg areasin toilet rooms and vestibules. If
exposedn other rooms or areathey shall be finished to
provide an esily cleanable surface.

d) Exposed utility servicénes and pipes shall be installed in 37 Constructed
a way that does not obstruct or prevent cleanirtbe
wallsand ceilings. Ultility servicénes and pipes shall not
be unnecessarily exposed wallsor ceilings in walkin
refrigerating units, foogbreparatiorareas
equipmertwashingand utensiwashing areggoilet
rooms and vediules.

e) Light fixtures vent covers, walinounted fans, decorative

materialsand sinilar equipmentttached to walland 37 Constructed
ceilings shall be easily cleanable and shall be maintainec
in good repair. 37 Repair

f) Wall and ceiling covering material shall be attached and 37 Constructed

sealed so as to be easily cleanable.

Section 750.1220 General- Cleaning Physical Facilities

a) Cleaning ofloorsand walls except emergency cleaning 36 Clean
of floors, shallbe done during periods when the least 37 Clean
amount of foods exposedsuch as after closing or
between mals. Floors, mats, duckboard, walieilings, 36 Clean
and attached equipmeand decorative material shall be 37 Clean
kept clean Only dustless methods of cleaniifmprs and
walls shall be used, such as vaou cleaningwet 36 Methods
cleaning or the us®f dustarresting sweeping compounds 37 Methods
with brooms.
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b) In new or extensively remodeled establishments, at leas
one utility sink or curbed cleanirfgcility with a floor
dran shall be provided and used for the clearghgiops
or similar wetfloor cleaningtools aml for the disposabf
mop wateror similar liquidwaste The usef lavatory,
utensitwashingor equipmenivashing, or
food-preparatiorsinks for this purpose is prohibited.

Section 750.1230 General - Lighting

a) Permanently fixed artificial light sources shall be installec
to provide at least 20 foa@andles of light on all food
preparatiorsurfacesand at equipmerdr utensiwashing
work areas.

b) Permanently fixed artificial light sources shall be installec
to provide, at a distance of thirty inches from the floor:

1) At least 20 footcandles of ligpt in utensil and
equipmenstorageareasand in lavatory and toilet
areasand

2) At least 10 footcandles ofight in walkin
refrigerating units, drjood storageareasand in
all other areas This shall also include dining
areagduring cleaningperations.

Section 750.1240 Protective Light Shielding

a) Shielding to protect against broken glass falling into food
shall be provided for all artificial light fixtures located
over, by or within foodstorage preparationserviceand
displayfacilities and facilities where utensiénd
equipmentre cleaned and stored.

b) Infra-red or other heat lamps shall be protecgainst
breakage by a shield surrounding and extending beyond
the bulb, leaving only the face of the bulb exposed.

Section 750.1250 General- Ventilation

All rooms shall have sufficient ventilation to keep them free of exces
heat, steamcondensation, vapors, obnoxious odors, smoke and fum
Ventilation systems shall be installed and operated according to law
when vented to the outside, shall not create an unsightly, llaomf
unlawful discharge.
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Section 750.1260 Special Ventilation

a) Intake and exhaust air ducts shall be maintained to preve
the entrance of dust, dirt and other contaminating
materials

b) In new or extensively remodeled establishments, all room
from which obnoxious odors, vapors or fumes originate
shall be mechaaally vented to the outside.

Section 750.1270 Dressing Areas

If employeegoutinely change clothesithin the establishment, arestsall
be designated for that purpose. Those areas shall not be located in
used for foocpreparatio, storageor serviceor for utensil washingr
storage.

Section 750.1280 Lockers

Enough lockers or other suitable facilit&sall be provided and used fc
the orderly torageof employeegtlothingand other belongings. Locke
or other suitable facilities may be located only in designated dressin
rooms or in foodstoragearooms or areasontaining only completely
packaged food or packaged singkrvicearticles.

Section 750.1290 Poisonous or Toxic MaterialsPermitted

There shall be present in foaegrviceestablishments only those
poisonous or toxic materiatgecessarjor maintaining the establishmer
cleaningand sanitizing equipmerind utensilsand controlling insects
and rodents.

Section 750.1300 Labeling of Poisonous or Toxic Materials
Containes of poisonous or toxic materialecessarjor operational
maintenane of the establishment shall be prominently and distinctly
labeledin accordance with law. Small workimgntainerof bulk
cleaningagents shall be individually labeled for easy identification of
contents.

Section 750.1310 Storageof Poisonous or Toxic Materials

a) Poisonous or toxic materiatecessarfjor the maintenancef
the establishment consists of the following two categories
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1) Insecticides and rodenticides;

2) Detergents, sanitizers, related clearongirying
agents, and caustics, acids, polishied other
chemicals.

b) Materialsin each of these two categories shall be stored
and located to be physically separated from each other,
shall be stored in cabinetsio similar physically separated
compartments or facilitiessed for no other purpose; and,
to preclude potential contamination, shall not be stored
above or intermingled witfood, food equipmentutensils
or singleservicearticlesexcept that this latter requirement
does not proibit the convenient availability of detergents
or sanitizers at dishwashirsgations.

Section 750.1320 Use of Poisonous or Toxic Materials

a) Bactericides, cleang compounds or other compounds
intended for usen foodcontact surfaceshall not be used
in a way that leaves a toxic residue on such surfarces
constitutes a hazard to employeesther persons.

b) Poisonous or toxic materiagiall not be used in any way
that contarmates foodequipmenbr utensils nor in any
way that constitutes a hazard to employaesther
persons, nor in a way other than in full compliancéhe
manufacturer's labeling

Section 750.1330 Personal Medications

Personal medicatiorshall not be stored in focstorage preparatioror
serviceareas.

Section 750.1340 First-Aid Supplies

Firstaid supplieshall be stored in a way that prevents them from
contaminating fooénd foodcontact surfaces

Section 750.1350 General- Premises
a) Food servicestablishments and all parts of property used
in connection with their operatishall be kept free of
litter.
b) The walkingand driving surfacesf all exterior areasf
food serviceestablishments shall be surfaced with concret

or asphalt, or with gravel or similar material effectively
treated to facilitate maintenanaad minimize dust. The
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surfacesshall be graded to prevent pooling and shall be
kept free of litter.

¢) Only articles necessafgr the operatiomnd maintenance
of the foodserviceestablishment shall be stored on the
premises.

d) The travel of unnecessary persons through the
food-preparatiorand utensiwashingareasand the
presence in those areafspersons not authorized by the
management or person in charge is praadi

Section 750.1360 In Living Areas

No operatiorof a foodserviceestablishment shall be conducted in any
room used as livingr sleeping quarters. Food service opereshall be
separated from any living or sleeping quarters by complete partitioni
and solid seftlosingdoors.

Section 750.1370 Laundry Facilities

a) Laundry facilitiesin a foodserviceestablishment shaltie
restricted to the washirend dryingof linens cloths,
uniforms and aprons necesstythe operation If such
items are laundered on the premises, an electric or gas
dryer shall be provided and used.

b) Separate rooms shall be provided for laundry facilities
except that such operations may be conducted in storage

rooms containing only packaged foodpackaged
single-servicearticles.

Section 750.1380 Linens and Clothes Storage

a) Clean clotheand linensshall be stored in a cleghace
and protected from contamination until used.

b) Soiled clohesand linensshall be stored in neabsorbent

containerr washable laundry bagintil removed for
laundering.
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Section 750.1390 Cleaning Equipment Storage

Maintenance and cleaningolssuch as brooms, mops, vacuum cleane
and similar equipmerghall be maintained and stored in a way that dc
not contaminate foqditensils equipment, or linenand shalbe stored in
an orderly manner for the cleaning of that stoflagation

Section 750.1400 Animals

Live animals, including birds and turtles, shall be excluded from with
the foodserviceoperational premises and from adjacent aveaer the
controlof the establishment. This exclusion does not apply to edible
crustacea, shellfish, or to fish in aquariums. Patrol dogs accompany
security or police officers and supportmais, e.g. animals, such as
canines and primates trained to assist handicapped persons, accorr
such persons shall be permitiadlining areas.
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SUBPART H: MOBILE FOOD SERVICE
Section 750.1500 General- Mobile Food Units

Mobile foodunits and pushcarts shall comply with the requiremer
Section 750.100 through Section 750.1570 except as otherwise
provided in this section and in Section 750.164¢his Part. The
regulatory authority may impose additional requirements to prote
against healthazards related to the conduct of the food service
establishmends a mobileperation may prohibit the sale of some ¢
all potentially hazardou®ods, and wheno health hazard will resul
may waive or modify requirements of this Section relating to phy:
facilities, except those requirements of Section 750.1510 througt
Section 750.1560.

Section750.1510 Restricted Operation

A mobilefood unit or pushcart that serves only food that was
prepared, packged in individual servings, transportehd stored
under conditions meeting the requirements of this Part or bevera
that are not potentially hazardoaisd are dispensed from covergds
or other protected equipmemted not comply with requirements of
this Part pertaining to the necessity of watetd sewage systems no
those requiments pertaining to the cleaniagd sanitizing of
equipment and utensitsthe requiredequipment for cleaning and
sanitizing exists at the commissafowever, frankfurters may be
prepared and served from these units or pushcarts.
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Section 750.1520 Single-Service Articles

Mobile foodunits or pushcarts shall provide only singivice
articlesfor useby the consumer.

Section 750.1530 Water Systems

A mobile food unit requiring a watesystemshall have a potablsater
system under pressur&he system shall be of sufficient capacity t
furnish enough hadind cold water for food preparatiamtensil
cleaningand sanitizing, and handwashiimgaccordance with the
requirements of this Part. The water inlet shall be located so tha
will not be contaminated by wastéscharge, road dust, oil, or greas
and it shall be kept capped unless being filled. Thenimltt shall b
provided with a transition connection of a size or type that will pre
its usefor any other serviceAll water distribution goes or tubing
shall be constructed and installed in accordance with the require
of this Part.

Section 750.1540 Waste Retention

If liquid wasteresults from operatioaf a mobilefood unit, the waste
shall be stored in a permanently installed retention tank that is of
least 50 percent larger capacity than the waipplytank. Liquid
wasteshall not be discharged from the retention tank when the m
food unit is in motion. All connections on the vehicle for servicin
mobile unit waste dispostdcilities shall be of a different size or tyy
than those used for supplying potabiater to the mobile food unit.
The waste connection shall be lochtewer than the water inlet
connection to preclude contamination of the potable water syster

Section 750.1550 Base of Operations

a) Mobile foodunits or pushcarts shall operate from a

25
26

27

27

29

28

29

29

commissanpr other fixed foodserviceestablishment and 20
shall report at least daily to such locatfonall supplies and 22
for all cleaningand servicing operations. 23

b) The commissargr other fixed fooderviceestablishment
used as a base of operatfon mobilefood units or pushcarts

shall be constructed and operated in compliance with the
requirements of this Part.
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Section 750.1560 Servicing Area

a)

b)

c)

A mobile food unit servicing area shall be provided and sf
include at least overhead protectfon any supplying,
cleaning or servicing operationWithin this servicing area,
there shall be a locatigerovided for the flushingnd drainag
of liquid wasteseparate from the locatigmovided for water
servicing and for the loading and unloading of faod
related supplies. This servicing area will not be required
where only packaged foasl placed on the mobileod unit o
pushcart or where mobifeod units do not contain waste
retention tanks.

The surface of the servicing area shall be constructed of
smooth norabsorbent material, such as concrete or
machinelaid asphalt and shall be m&med in good repair,
kept cleanand be graded to drain.

The constructiomf the wallsand ceilings of the servicing al
is exemptedrom the provisions of Section 750.1210(a)
through (f) of this Part.

Section 750.1570 Servicing Operations

a)

b)

Potable wateservicing equipmerghall be installed accordir
to law and shall be stored and handled in a way that prot
the waterand equipmenfrom contamination.

The mobilefood unit liquid wasteretentiontank, where usec
shall be thoroughly flushed and drained during the servici
operation All liquid wasteshall bedischarged to the sanita
sewage disposalstemin accordance with Section 750.10¢
of this Part.
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SUBPART I: TEMPORARY FOOD SERVICE

Section 750.1600 General- Temporary Food Service
Establishments

A temporaryfood serviceestablishment shall comply with the
requirements of this Part, except as otherwise provided in this set
The rgyulatory authority may impose additional requirements to pr
against healthazards related to the conduct of the temporary fooc
service establishment, may prohibit the sale of some or all potent
hazardougoods, and when no health hazard will result, may waive
modify requirements of this Part, except those requirements of Se
750.1680 and Section 750.1700.

Section 750.1610 Restricted Opeations

a) This Section is applicable whenever a tempofaog
serviceestablishment is permittednder the provisions of
Section 750.1600 to operate without complying with all
requirements of this Part.

b) Only those potentially hazardofmods requiring limited
preparationsuch as hamburgers and frankfurters, whic
require seasung and cookingshall be prepared or servi
The preparationr senice of other potentially hazardous
foods, including pastries filled with cream or synthetic
cream, custards, and similar prodyetsd salads or
sandwiches containing meabultry, eggs or fish is
prohibited This prohibition does not apply, however, tc
any potentially haardousfood that has been prepared ai
packaged under conditions meeting the requirements
Part, & obtained in individual servings, is stored at a
temperaturef 45°F or béow, or at a temperature of 140
or above in facilitieshat meet the requirements of this F
and is served directly in the unopened container in wh
was packaged.

Section 750.1620 Ice

Icethat is consumed or that contacts febéll have been made unds
conditions meeting the requirements of this Part. The icelshall
obtained only in chipped, crushed or cubed form and in simgge
food-grade plastior wetstrength paper bags filled and sealed at tt
point of manudcture. The ice shall be held in these bags until use
and when used, it shall be dispensed in a way that protects it fron
contamination.
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Section 750.1630 Equipment

a) Equipment shall be located and installed in a way that
facilitates cleaninghe establishment and that prevents f
contamination.

b) Foodcontact surfacesf equipmenshall be protected froi
contamination by consoers and other contaminating
agents. Where helpful to prevent contamination, effect
shields for such equipmeshall be provided.

Section 750.1640 Water

Enough patblewatershall be available in the establishment for foc
preparationfor cleaningand sanitizing utensisnd equipmenand for
handwashing A heating facility capable of producing enough hot
waterfor these purposes shall be provided on the premises.

Section 750.1650 Wet Storage

The storagef packaged footh contact with wateor undrained ice is
prohibited except that cans or bottles of Apotentially hazardous
beverages may be so stored when the water contains at least 50 pe
million of available chlorin@nd is changed often enough to keep bot
water and containexdean Wrapped sandwiches shall not be stored
direct contact with ice.

Section 750.1660 Waste Disposal

All sewage, including liquidvaste shall be disposed of according to le

Section 79.1670 Handwashing

A facility shall be provided for employee handwashiivghere water

under pressuris unavail®éle, such facility shall consist of at least a pe

warm water, soap and individual paper towels.

Section 750.1680 Floors

Floors shall be made of concrete, tiglttod, asphalt, or other similar

cleanable material, except that dirt or gravel flones be used if grade

to preclude the accumulation of liquids and coslevégh removable,

cleanable platforms or duckboards.

Section 750.1690 Walls and Ceilings of Food Preparation Areas
a) Ceilings shall be made of wopdmvas or other material the

protects the interior of the establishment from the weathe
Walls and ceilings of foodreparatiorareasshall be
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constructed in a way that prevents the entrance of insect: 35 Protected
Doors to foodoreparatiorareasshall be solid or screened al

shall be seltlosing Screeningnaterial used for the walls

doors, or windows shall be at least 16 mesh to the inch.

b) Counterserviceopenings shall not be largemath necessary 35 Protected
for the particular operatioconducted. These openings she
be provided with tighfitting solid or screened doors or
windows or shall be provided with fans installed and oper
to restrict the entrance of flying insects. Cousevice
openings shhbe kept closed, except when in actual use.

Section 750.1700 Single Service Articles

All temporaryfood serviceestablishments shall provide only
singleservicearticlesfor useby the consumer. 25 Single Service
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SUBPART J: FOOD SERVICE SANITATION MANAGER CERTIFICATION
Section750.1800 General

The Food Service Sanitation Manager Certification program shal
comply with the requirements of this Part.

Section 750.1810 Instructor Approval (Administrative)

a) The Food Service Sanitation Marag Certification
course must be taught by a Department approved
instructor. Employees of the lllinois Department of Pu
Health are not eligible to teach the Food Service Sanit
Manager Certification course while employmdthe
Department.

b) The minimum qualifications for certificatia (Administrative)
recertification, renewable every 5 years, as a Departm
approved instruor are all of the following:

1) Possession of a high school diploma or its
equivalent.

2) Possession of a valid State of lllinois Food Sel
Sanitation Manager Certificate.

3) Minimum experience or education prior to initi
appication or recertification as an approved
instructor consisting of one of the following:

A) Two years experience as a fosmtvice
sanitation manager with written
verification from the applicant's employ
or

B) Two years experience as a retail food

inspector with written verification from
the applicant's employer; or
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C) Associate's Degree or higher degree w
at least 15 hours of scienoglated cours:
work verified by the educational
institution from which the degree was
earned; or

D) Current certificatioras a Department
approved instructoof a Food Service
Sanitation Manager Certification cours
Asof October 1, 1998.

4) Completion of the Department Food Service (Administrative)
Sanitation Manager Certification Instructor's
examinationwith a final score of 90% or higher.
An individual can attempt the instructor's
examinationtwice. If a final score of 90% or higr
is not received after the second attempt, the
applicant must take an approved Food Service
Sanitation Manager Certification course again p
to retaking the instructor's examination.

5) Effective October 1, 199@ompletion of at least (Administrative)
20 hours of continuing education every five ye:
for recertification. The continuing education sf
cover foodsafety and sanitation topics. The
following are examples of proof of such
attendance:

A) A college transcript with course
description;

B) A certificate of completion of a course
with a course descriin; or

C) Documentation of continuing educatiol

contact hours for training from a
professional.
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6) When the instructor's certificate has expired fo
more than 90 days, reapplication slatjuire
compliance with subsections (b)(1) through (4)
this Section.

Section 750.1815 Instructor Denial

a) The Department shall monitor the performance of all
instructors. The Department shall consider the followi
in granting and revoking approval of certificates for all
instructors:

1) instructor performance

2) inability to effectively communicate information
the course participants; and

3) violations of this Part.

b) The holder of said certificate shall be given the opport
for a hearing before the regulatory authority pursuant t
Department's Rules of Practice and Procedure in
Administratve Hearings (77 Ill. Adm. Code 100).

Section 750.1820 Course Content

a) The minimum course conteand fifteen hours of training
is as follows. The instruct@hould consider expanding
number of contact hours when a review of the participi
reveals learning disabilities, language barriers or othet
inhibiting factors to learning. In order to renew an
instructor's certificate, a mesyllabusmust be submitted
using the format outlined in subsection (b) of this Sect

b) Subject Area Specific Elements of Knowledge
1) Identify foodborne illness.

A) Define terms associated with foodborn
illness: outbreak, fooohfection, food
intoxication, communicable disease,
pathogens, gentially hazardoufoods,
temperaturelanger zone.

B) Recognize the major microorganisms ¢
toxins that can contaminate fiband the
problems that can be associated with tt
contamination: bacteria, viruses, paras
fungi.
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C) Define and recognize pentially
hazardous foods.

D) Define and recognize illnesses that cal
associated with chemicahd physical
contamination.

E) Define and recognize the major
contributing factors fofoodborne illness.

F) Recognize how microorganisms cause
foodborne disease.

2) Identify time/temperatureelationship with 2 Hours
foodborne illness.

A) Recognie the relationship between
time/temperaturand microorganisms
(survival, growth, and toxin production)
during the following stages: receiving,
storing, thawng, cooking
holding/displaying, serving, cooling,
storing (post production), reheating
transporting.

B) Describe the usef thermometersn
monitoring foodtemperaturestypes of
thermometerstechnique and frequengy
calibration and frequency

3) Descaibe the relationship between personal hygiene anddataty. 3 Hours

A) Recognize the association of hand contact and foodborne
illness: hand washingchnique and frequencgroper
useof gloves including replacemefrequency minimal
hand contact with foad

B) Recognize the association of personal
habits and behaviors and foodborne
illness: smoking, eating and drinking,
wearing clothinghat may contaminate
food, personal behaviors including
sneezing, coughing, etc.

C) Recognize the association of healfta
foodhandler to foodborne illness: free «
symptoms of communicable disease, fr
of infections, foodprotected from caiact
with open wounds.
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D) Recognize how policies, procedures al
management contribute to improved fc
hygiene practicesself inspection
program, pest contrgrogram, cleaning
schedules and procedures, equipnaert
facility maintenanc@rogram.

4) Describe methods for preventing food 3 Hours
contamination from purchasing to serving.

A) Define and identify potential hazards
prior to delivery and during delivery:
contamination, adulteration, damage,
approved sour¢cesoundand safe
condition.

B) Identify potential hazards and methods
to minimize or eliminate hazards after
delivery: personal hygiene, cross
contamination (foodio food and
equipmentand utensilg contamination
(chemica) additives, physical),
servicédisplay- customer contamination
storagere-service

5) Identify ard apply correct procedures for cleani 2 Hours
and sanitizing equipmentand utensils

A) Define terms associated with cleanatt
sanitizing.

B) Apply principles of cleaningnd
sanitizing.

C) Identify materials equipmentdetergent,
sanitizer.

E) Identify frequencyof cleaningand
sanitizing.
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6) Recognize problems and potential solutions
associated with facility, equipmerand layout.

A) Identify facility, design and constructior
suitable for foodestablishments:
refrigeration, heating and hbolding,
floors, walls, ceilings pest contrgl
lighting, plumbing, ventilation, water
supply wastewater disposalaste
disposal

B) Identify equipmenand utensil desigand
location

7) Codes related to foogkrviceestablishments.

A) Public Health Codes & Regulations:
responsibilities affecting operation

i) llinois Food, Drug and Cosmetit
Act (lll. Rev. Stat. 1991, ch. 56
1/2, par. 501 et seq.) [410 ILCS
620]

i) Food Service Sanitation Code (
lIl. Adm. Code750)

iii) Meat and Poultry Inspection
Code (8 lll. Adm. Code 125) as
pertains to foodervice
establishments.

B) Regulatory Inspection Report and its u
as a controtool.

c) Evaluation Exanination

An examinatiormust be monitored by a Departme
employee and/or a Department approved monitor

Section 750.1830 Course Approval

Course approval by the Departmentdstingent on the following
requirements:

a) An approved Food Service Sanitation Manager
Certification instructor must teach the course.

*Keyed to IDPH Retail Food Establishment Inspection Report

89

2 Hours

1 Hour

1 Hour



b) An approved institution must sponsor the instructor. £ (Administrative)
approved institutions are limited toclal health
departments, community colleges, universities, institut
training programs or nutrition consultation agencies.
Exceptions shall be approved only by the Department
based on the instructor'srdenstrated ability to provide ¢
location text books, handuts or other references, for
example, agreements with bookstores to make referer
available for sale. Anyp®nsorship may be revoked or
suspended by the Department when the sponsor fails
comply with this Part. Prior to such suspension or
revocation, the sponsor shall be given the opportunity
hearing before the regulatory autippursuant to the
Department's Rules of Practice and Procedure in
Administrative Hearings (77 1ll. Adm. Code 100.)

¢) An approved course syllabisstobe used. Each course (Administrative)
shall meet the standards for content and length of trai
The syllabushall delineate:

1) text book and other teaching materia¢ed

2) methods and locations used for instructions
3) course content

4) topics and length of class meeting

5) method used to determine students participatic
and presence during the course sessions,
examples, siglup sheets, roster, etc.

d) Instructors shall submit two copies of thdlabusto the Administrative
Central Office, Division of Food, Drugs and Dairies, ar
receive approval prior to teaching a Stapgproved course
Any syllabuscontent revision shall be sent to Central
Office for approval. One syllabshall be retained by the
Central Office, the second will be sent to the applicabl
Regional Offce.

e) The Department's Food Service Sanitation Manager
Certification examinatioshall not be offered to
individuals who participateih a norapproved course or
who were taught by a neapproved or inactive instructol
unless course waivapplies.
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f)

A course must have a mmum of five students. For the
examinatiorto be monitored by a Department approved
monitor who is employed by the Department of Public
Health, there must be a minimum of 10 students.

Section 750.1831  Alternative Methods of Training

Alternate

methods of training such as interactive computer

programming, interactive video or distance learning may be appr
by the Department for purposes of certificattrecertification, if the
provider/sponsor of the training submits the following information
the Department for approval before use

a)

Dacumentation that the training course contsnt

1) equivalent to the course conteetscribed in
Section 750.1820(b) entitled "Bject Area
Specific Elements of Knowledge"; or

2) based on a psychometrically valid job analysis
developed by personnel that include qualified t
development specialists and a representative ¢
of individuals with signifiant experience in food
safety. A psychometrically valid job analysis is
detailed job description in which a profession, i
this instace foodservicesanitation manager, is
broken down into necessatgowledge and skills
The job analysis study is then used as the basi
examinatiordevelopment in the profession beir
credentialed.

b) Documentation that the candidate for certification

recertification has successfully participated in a trainin
programwhich provides the knowledge and skills in foc
protectionmanagement necessaoyimplement the
elements of the course contémSection 750.1820(b). A
candidates must certify under oath that they personall
completed the alternative training program

The Department reserves the right to evaluate the
effectiveness of the alternative method of training.
Approval may be revoked if the Department determine
that the alternative method of training is not effective ir
preparirg students to pass an approved Food Service
Sanitation Manager Certification examination
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Section 750.1835 Make Up Work

a) The routine usef homestudy preparatioto complete the
15 hour course requirement shall not be approved.
Makeup work; i.e., home studlys reserved for
extraordinary situations, such as illness. Itsasdl be
reviewed on a cadaey-case basis and approved by the
instructor prior to the stuaht taking the examinationThe
portions as defined in Sectid®0.1820(b)(5)(A) and (C)
shall be taught itlass only, no makap waiver will be
approved. No more than four of thiaterequiredcourse
hours may be makep work.

b) Makeup work will include requiredext and handout
readings and written assignments covering the subjec
missed in class. The homework shall be graded and
returned to the student prior to taking the Food Servict
Sanitation Certificatiomxamination.

¢) The class roster will reflect makeg work and its grade f
the review of the monitor.

Section 750.1836 Home Study

Home study other than makg work asdescribed in Section 750.183
shall not be approved by the Department unless it meets the Criter
Section 750.1831.

Section 750.1837 Course Waiver

a) The certificationcourse may be waived by the Departmer
the individual has taken an equivalent course or combin:
of courses which is equivalent or exceeds Department
standards for course contemtd length. The individual mus
submit, to the Department, documentation of the course
content (syllabus length of training, and documentatiarck
as a letter from the instructor, transcript, or certificate
indicating course completion. Such training must be
completed within five years of applying for the Departme
certificate.

b) If the individual satisfies the abogéipulations, they may
take the Department certificati@xaminatioronce without
taking a Depamentapproved course. If they do not pass
exam, they must take a Departmapproved course prior ti
taking the examinatioagain.
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Section 750.1838 Course Denial

Approval of a course shall be cancelled based on performance o
students taking the exam. A failure rate of 33% or higher of the
participants in two consecutive classes or in three out of five clas
shall be grounds for course disappiov@epartment staff shall work
closely with each new instructor and assist any instructor with co
review or presentation techniques when a second, high failure cl
noted.

Section 750.1840 Reciprocity

a) The Department will recognize similar course work ant
certificates and develop reciprocégreements or similar
approval agreements with industry, state or local healt
departments, provided that:

1) The course work or certificate was completed
within five (5) years of applying for an lllinois
Food Service Sanitation Manager certificate, a

2) The standards for dification are essentially
equivalent to Section 750.1820 through Sectio
750.1836; and

3) The reciprocal course and/or certificate is
approved by the Department in writing.

b) Reciprocity agreements shall be reviewed on an annu
basis.

Section 750.1850 Certification Examination

The examinatioshdl reflect the course conteand be used as a
measure of the candidate's knowledge of feamice sanitation. In
addition, examination formulation shall follow the following
guidelines:

a) Questions must be proportionate to the subject areas
included under Course Content and Length of Training
guidelines delineated under Section 750.1820.

b) The question format shall be multiple choice.

¢) New forms of the examinatiamust be pretested to ideni
guestions that could possibly be misinterpreted by candi
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Section 750.1855 Testing Criteria

Any organization seeking approval from the Department to develc
administer a Food $éce Sanitation Manager Certification examing
shall comply with the following criteria:

a) Each organization seeking approval to develop and
administer an examinatiahall provide background
information naming:

1) The organization's name, address, telephone aun
and other identifying information; and

2) A description of the sc@pof usage of the
examinationincluding the time period in usaumber
of examinations already administered and any
government or other agers already approving the
examination

b) Each organization shall provide information about the
development and administration of the examinattwrwhich
approval is sought, including:

1) Formation of the examinatiaquestions with numbe
of items in the question bank, sounfegquestions,
method of composition, job relatedness;

2) Content validity based on "Specific Elements of
knowledge," in Section 750.1820 or job analysis ti
provide an equivalent description of the knowledg:
skills and abilities requiredf the occupation of food
servicesanitation manager;

3) Evidence that the examinatiamcludes sanitan
requirements of the lllinois Food Service Sanitatic
Code (771l. Adm. Code 750);

4) Actual numerical score resulting from testing;

5) Methods for periodic review of the examination;

6) Methods used to provide alternate examinatizms
(retakes) from the bank of questions;

7) Alternate language forms;
8) Item andysis data to show each examinatisn

performing at the same difficulty and reliability
levels;
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9) Policies and procedures usedattminister
rexamination.

c) Each testing organization shall assure security mechanisi
which:

1) Provide effective security during preparation
printing, transportationhandling adminigration and
destruction of the examinations;

2) Ensure approved organization monitare present
during administration of the examinations;

3) Maintain a tracking systefior all examinations; and

4) Make provisions to remove a particular version if 1
examinatiorhas been compromised.

d) Each testing organizatiomall assure administration of
examinations in compliance with Subpart J of this Part by

1) Verifying the eligibility of candidates according to
Code requirements; and

2) Providing the necessasyaff and resources to
administer, monitor and grade examinations.

e) Each testing organization shall collect and make available
the Department certain performance criteria:

1) Statistics folloving examinatiordevelopment which
indicate percentage answering each item correctl
numbers choosing each distractor, reliability
estimates, discrimination indexes;

2) An annual report showing the number of candidat
tested, the number passing the examinatios
number failing the examinatioad

3) Within 10 workingdays of each examinatipolass
enroliment information: each candidate's name,
address, social security number (voluntary),
passing/failing score, date of examinatéord names
of approved instructor and monitor.

f) The Department shall reserve the right to audit operation:
verify securitymeasures and compliance with this Part.
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g) Each testing organization with an examinatwaviously
approved by the Department shall have two years followil
the effective da of this amendment to provide the reques
information.

Section 750.1860 Examination Notification

The instructor shall complete and submit an "Examination Date
Notification” form to the Department at least 30 days podhe
examination

Section 750.1861 Class Enrollment Form

a) The instructor shall submit a completed "Class Enrollmen
form at the timeof the examination The presence @f
student's name on this list is the instructor's verification tr
the individual completed the requiredurse. The monitor
shall confirm the list with the class roster.

b) The names shall be listed on the enroliment form in
alphabetical order.

Section 750.1862 Administration of Examination

a) The examinations shall be stored and administered unde
secure conditions. They shall be inventoried prior to and
immediately following each administration of the examira
"Secured" means that access to the examinatiessentially
limited to the monitor of the examinatian an agent of the
Department.

b) Location of the exams shall be monitored and kept in a lIc
all times. The State of lllinois Food Service Sanitation
Manager Certification exms shall not be out of the
Department for more than 10 days. Exams shall be sent
Certified Mail, UPS, hand delivered or other method appr
by the Department.

Section 750.1865 Monitors

a) There shall berme approved monitor for every 35 students
taking the examination.

b) Approved monitorsor the State examinaticshall be
restricted to individuals in one of the following groups anc
must complete and submit a monitor's agreement form, if
examinatiorlocationis not a designated regional location.
This form must be submitted 30 days prior to the examinz
date.
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1) lllinois Department of Public Health personnel;
2) Local Health Department personnel;

3) State institution personnel; i.e. Department of
Corrections; and

4) Community colleges or univeties sponsored
personnel; and

5) Department approved Food Service Sanitation
Manager Certification instructors.

¢) Testing organizations approved in Section 750.1855 of tF
Part must submit for Department review and apakoviteria
for approving monitor$or their examinations.

d) The Department reserves the right to determine who may
function in the role as a monitor for the State examinatiar
to audit the performance of any monitor for any approved
examination The Department shall suspend or revoke
permission tserve as a monitor in the event of a breach ¢
test security, provision of assistance to students taking th
exam, repeated failure to return exams within a timely me
cheating changing of students' answers, duplicating test
materials conflict of interest, and otherwise failing to comg
with this Part.

e) The monitor shall confirm the identity of the individual wh
wishes to take the examinatibg photograph identification,
driver's license or studentdditification card. In the event tr
the individual does not have a photographic identification
card, a legal document which bears the individual's signa
shall be acceptable.

f) The monitor shall confirm that the individuhas taken an
approved course prior to retaking the examinaitioone or
more of the following methods:

1) Instructor at the examinatiaite will confirm that
he/she instructed the individual.

*Keyed to IDPH Retail Food Establishment Inspection Report

97



2) Individual submits the Department fail letter sent 1
him and the monitor confirms the name and addre
on the letter against the person's idfeattion.

3) Individual submits the "Permission To Retake
Certification Examination" form which has been
signed by the instructor. The monitor must confirr
the name listed on the form with the person's
identification.

Section 750.1868 Cheating
a) An individual determined to have cheated on the Certifice
examinatiorshall not be entitled to certificationThe
individual must retake an approved course before taking

examinatioragain.

b) An individual determinedio have cheated on the Instructor
examinatiorshall not be certified as an instructor.

Section 750.1870 Re-Test Class

The Department reserves the right to approveject retest requests al
to retest individuals or a class:

a) if it appears that there was substantial probability that che
occurred.

b) if it appeas that the examinatiantegrity was compromised
Section 750.1876 Dictionary

An individual who speaks English as a secondary language may us
dictionarywhich translates English to the native language.

Section 750.1880 Retake Examination

a) An individual shall only retake the exam twice. If the pers
does not pass the exam after three attempts, they must a
take an approved course prior to taking the exam. All
attempts at retaking the examinationst be completed with
six months of completing the course.

b) An individual may retake the examinatiby scheduling it

with the Department, or with another approved class, if fit
approved byhe class instructor.
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Section 750.1890 Certificates

The certificates will be valid for five years unless revoked under
Section750.560 of the Food Service Sanitation Code.

Section 750.1895 Changeof Address

Certificate holders shall inform the Department of any name or addr
changes. Legal documentation such as marriage certificate, divorce

decree or court approved name change shall be provided for any nz
change.
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SUBPART K: REDUCED OXYGEN PACKAGING

Section 750.2000 General

Reduced oxygen packaging of fopductsn retail food establishnmts
shall comply with the requirements of this Part.

Section 750.2010 Acceptable Products

A list of productsapproved by the regulatory authority for reduced
oxygen packaginghall be posted in the processing area along with ¢
warning against packaging unapproved foods.

Section 750.2020 EmployeeTraining

Retail employeeassigned to process foods in reduced oxygen pack
must be familiar with these rules and the potential hazards associat
reduced oxygen packaged foods. A description of the training ance
contentprovided to the retail employees must be available for review
the regulatory authority.

Section 750.2030 Refrigeration Requirements

All retail processed foods in reducesygen packagesust be
refrigeratedat 41°F or below, at all times, except as otherwise provid
this Part.

(Source: Amended at 32 Ill. Reg. 11980, effective J0ly2D08)
Section 750.2031 Labeling - Refrigeration Statements

All retail packaged foods in a reduced oxygen atmosphere shall bee
statement "ImportantMust Be Kept Refrigeraté' or "Important- Must
Be Kept Frozen" in addition to other requitieébrmation. This stateme
must appear on the principal displganel in bold type on a contrasting
background using this format.

Important Important
Must Be Kept Must Be Kept
Refrigerated Frozen
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Section 750.2032 Labeling - "Use By" Dates

Each package of refrigerategtail processed food a reduced oxygen
atmosynere shall bear a "u$y" date. This date cannot exceed 14 da
from retail processing. Also, the date assigned by the retailer shall
beyond the manufacturer's recommended "pull date" for the food. 1
"use by" date must be listed on the principal dispkyel in bold type o
a contrasting background. Foods that remain fréedore, duringand
after processing are exempt from this requirement.

Section 750.2040 Safety Barriers
All retail processed fooda reduceeoxygen packageshall be
refrigeratecht 41°F or below, at altimes, except as otherwise provide:
Section 750.2030. Only refrigerated foods that possess one or mor
the following secondary safety barsezan be packaged in a reduced
oxygenatmosphere at retail:
a) Foods with a wateactivity (a,) below .93, or
b) Foods with an acidity (pH) of less than 4.6, or
¢) Foods with high leels of norpathogenic competing
organismgsuch as raw meat raw poultry)that prohibit the
growth ofpathogenic bacteriayr
d) Meat or poultryproductsprocessed undéfSDA or lllinois

Department of Agriculture supervision with a nitrite level
least 120 PPM and a minimum brine concentration of 3.5

e) Frozen foods provided the prodigtmaintained in a frozen
state before, during and after packaging.

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2

Section 750.2041 Fish and Fishery Products
Raw or pocessed fish and fishery produniay not be packaged at reti

in a reduced oxygen atmosphere unless held froetare, during and
after packaging.
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Section 750.2042  Safety Barrieverification

The safety barrierequirement must be verified in writing for all foods
processed in a reduced oxygen atmosphere at rétait can be
accomplished via written certificatidrom the productnanufacturer or
through independent laboratory analysis of tieiming product using
the official method of analysis.

a) Any changes in produdébrmulation or processing procedur
that impacts on the safety barriequires recertification of tt
product.

b) All barrier certifications must be updated every twelve mc
or immediately in the event of a change in prodogtedients
process or barriers.

c) A record of all safety barriererifications must be maintaine
and available at the processing site for regulatory review
determine compdince with the criteria specified in Section
750.2040.

d) Meat and poultrproducts cured under U.S.D.A. inspectiol
or a state program equal to U.S.D.A., with a nitrite level o
least 120 PPM and a brine concentration of at least 3.5%
exempt from the safety barrieerification requirements.

Section 750.2050 Hazard Analysis Critical Control Point (HACCP)
Program

All retail food establishments processing food in a reduced oxygen
atmosphere must develop a HACCP Progaauth maintain a copy of thi
program at the processing site for review by the appropriate regulat
authority. This HACCP Program shall include:

a) A complete descriptionf the processing, packaging and
storageprocedures. The program must also identify the
critical controlpoints in the procedure with a description o
how these will be monitored and controlled anoviide
barrier certifications for all foods;

b) A list of the equipmenand foodcontact packaging supplies
used;

¢) A description of the lot identification system;

d) A description of the employee trainipgogram;
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e) If gasesare used, identification of the gases as being of fc
grade quality and a listing by proportion of gas(es) used il
padkaging;

f) A description of the procedure along with the frequecy
cleaningand sanitizing the involved foecbntact surfaceis
the processing area; and

g) A descripton of action to be taken if there is a deviafi@m
the process approved by the regulatory agency.

Section 750.2060 Precautions Against Contamination

Only unopened packages commercially manufactured fogutoducts 7
can be used to process in a reduced oxygen atmosphere. Hdessary

to stop processing for a period in excess oflwaléhour, the remainder

of the productnust be diverted for another usethe retail operation

Section 750.2070 Disposition of Expired Product

Retail processed reduced oxygen foods that exceed thbyudate or 1
the manufacturer's "pull date” cannot be sold or donated in any forn

must be destroyed in a proper manner.

Section 750.2080 Dedicated Area/Restricted Access

All aspects of reduced packaging shall be catetliin an area
specifically designated for this purpose.

a) There shall be a physical separation to prevent-cross 7
contamination between raw and cooked products.

b) Access to the processing area shall be restricted to respons 42

trained personnel who are fdiar with the potential hazardef
this operation.
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SUBPART L: MEAT / POULTRY PROCESSING AND LABELING
Section 750.3000 Exceptions

Meat productsvhich are prepared, packaged and lab#&led 1
establishments operating under the inspection of the United States
Department of Agriculture, pursuant to the authority of the Federal
Wholesome Meat Act and regulations promulgatedetinder and mea

products which are prepared and labeled in establishments operatir

under the inspection of the lllinois Department of Agriculture, pursui

the authority of the Meat and Poultry Inspection Act (Ill. Rev. S8811

ch. 56 1/2, pars. 301 et seq.) and regulations promulgated thereunc

shall not be subject to the requirements of Subpart L.

Section 750.3100 Meat and Poultry Labeling

Evely package of meatr poultryor meat or poultry produshall comply 2
with all labelingrequirements of Section 750.110 (f) of this Part.

a) All ground beef is to be labelé@Ground Beef, "Chopped 2
Beef' or "Hamburger' When beef cheek me@itimmed beef
cheeks) is used in the preparatairchopped beef, ground
beef or hamburger, the amount of such cheek stedt be
limited to 25 percent and its presence shall be declared ¢
label, either contiguous to the name of the produat the
ingredient statement.

b) Itis not necessarny indicate the leato-fat content. 2
However, if it is shown, the label must indicate "Not Less
_% Lean," or "Not More Than % Fat." An example woulc

be:
GROUND BEEF
Not Less Than 75% Lean
Not More '(I?rrwan 25% Fat
¢) An added descriptive name may be used where the groul 2

beef is prepared from a specific beef cut such as the chui
round, sirloinetc. An example would be:

GROUND BEEF CHUCK
or

GROUND BEEF CHUCK
Not Less Than 75% Lean

d) The label of a prepacked produwdhich conforms to the 2
definition of "BeefPattie Mix", as prescribed in Section
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750.10, shall declare, in addition to the name of the prodi
the percentageybweight of beef contained in the produand
the common or usual name of each ingredient in decreas
order of its predominance. Binders or extenders and/or
partially defatted beef fatty tissue may be us#tiout added
wateror with added water only in amounts such that the
productcharacteristics are essentially that of a npadiie. If
displayed in bulka placard must be exhibited to identify tF
productin accordance with this rule. A sample label or
placard would be:

BEEF PATTIE MIX 2 Labeled
70% Beef
Ingredients: Beefwater
norntmeatprotein extenders

e) "Seasoning" permitteth ground or chopped beef or 1 Source
hamburger or poultrynay include salt, natural sweeteners,
spices, flavoring, including essential oils, oleoresins and ¢
spice extractives, monosodiuglutamate, hydrolyzed
vegetable protein and similar flavorings when used in
condimental proportions. Seasoning does not include
coloring, sulfites or color enhancers.

f) The requirements which apply to ground bsedll also apply 2 Labeled
to veal, lamb, pork or poulti§ offered in the chopped or
ground form. If these ground meats are merchandised a:
combination package, each component must be indicate(
the label. A ample label for beef, lamb, pork and poultry

would be:
Ground Beef Beef
Ground Lamb Lamb
Ground Pork Pork
Ground Turkey Turkey
Ground Veal Veal
g) Fanciful or characterizing names of ground meats or pou 2 Labeled

are permittedbut only if they do not obscure or replace the
approved name. The fanciful or characieig name may be
placed on the regular prigeeight label or on a separate lak
but the approved identification must appear conspicuousl|
unobscured.
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h) No grade designation may be used for ground mepbultry
After trimming and grinding, medbses its grade
identification and therefore does not have a grade in the
ground form.

i) "Previously Frozen" must be labeled the package, contair
or wrapping, in type of uniform size and prominence so a
be readable and understood by the gergrhlic if a meabr
meatfood productor poultryor poultry food product leabeer
frozenprior to sale.

J) Meat, poultry game birds or game animals smoked or
processed as a servigethe customer shalebmarked with
the customer's name and labeladt for sale.”

Section 750.3200 Smoked Meat, Poultry and Other Food Products

a) Any smoking operatioshall comply with all other applicabl
requirements of this Part.

b) Approved materialfor usewith a smoke generator include
hardwood, hardwood sawdust, corn cobs, and natural lig
smoke. Products approved by USDA, FDA or the lllinois
Department of Agriculture meet these safety requirement

¢) The internal temperatuid any snoked producshall comply
with the requirements of Section 750.180 (CookPagentially
Hazardous Foods).

1) Automatic recording thermometessth internal
producttemperaturgrobes or a metatemmed
thermoneter shall be available and used wheneve
productis smoked.

2) Product to be smoked shall be uniformly sized to
ensure that each piece reaches the reqaindd
cookingtemperature

3) When a cold smoking process is used for cosmet|
purposes, that is, to add smoke color or flavor to ¢
pre-cooked produgtthe cold smoke process must k
of such duration thahe productemperaturgéemains
at or below 42F.

d) A HazardAnalysis Critical Control Point Program shall be
available in the processing area to describe the smoking
process. It shall consist of written procedures describing
preparationsmoking, handlingpackaging and holding of th
smoked product@ndshall include, at a minimum:;
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1) Defrosting procedures, if used;

2) Time/Temperature requirements for cookargl
smoking;

3) Coolingprocedures;

4) ldentification of the critical contrgdoints in the
procedure with a description of how seewill be
monitored and controlled,

5) Designation of a dedicated work area where raw
productis handled and a separate work area for
cooked or smoked produttt prevent
crosscontamination;

6) Description of the cleaningnd sanitizing procedure
including frequencyand

7) Samples of labels with all ingredients contained ir
product

(Source: Amended at 32 Ill. Reg. 11980, effective July 10, 2008
Section 750.3300 Curing of Meat and Poultry

a) No foodserviceestablishment shall cure mesatd/or poultry (Administrative)
on the premises of the fos@rviceestablishment without
written approval from the Department or its designee.

b) Any food serviceestablishmet desiring to conduct curing (Administrative)
operations on the premises shall submit a written applica
to the appropriate local healdepartment for review. The
application shall include all information requiriedthis
Section and shall be prodwggecific. The local health
department will perform a preliminary review of the
application. The local healttiepartment shall forward the
application and its recommendation regarding the applice
along with any comments, to the Department for final
approval. The Department may,amrequest of a local hea
department, enter into an agreement with the local health
department to allow the local heaftbpartment to grant fina
approval formeatand poultrycuring operations within its
jurisdiction. Prior to commencing curing operations, the Ic
healthdepartment shall perform an-site inspection of the
food serviceestablishment to ensure that the curing opera
conform to he approved HACCP plan. Where no local he
department exists, the Department will accept and review

*Keyed to IDPH Retail Food Establishment Inspection Report

107



HACCP plans and will conduct esite inspections of the
facility.

c) A list of acceptable productpproved for curing within the
food serviceestablishment must be available in the proces
area of the establishment.

d) Employees assigned to cure meapoultrymust complete a
training course developed by the fagetviceestablishment
and demonstrate familiarity with this Section and the pote
hazards associated with the curing of foods. A descriptio
the training course conteptovided to the employe@sust be
included in the applicatioand available for review by the
local healthdepartment.

e) An approved HACCP plan is requiréat all curing
operations. The followig criteria must be met for the curin
of meatand poultryin the establishment. All critical control
points must be addressed irdilug purchase of prepared cL
mixes; usef calibrated and certified weighing devices if ci
mixes are blended on the premises instead ofrfixed
blends; storagef cure ingredients in a drprotected locatiar
and discarding of any packet if it becomes.wet

f) Raw material handlingwust be considered when thawitag
prevent temperaturgbuselmproperly thawed meaan caus
insufficient cure penetration. Temperature abuse can cai
spoilageor growth of pathogens. Curimgay not be used to
salvage meahat has excessive bacterial growth or spoilay

g) Formulation Preparation and Curing

1) A formulation and preparatigorocedure must be
documented;

2) All equipmentand utensilsnust be cleaned and
sanitized

3) Pieces of meair poultrymust be prepared to
uniform size to assure uniforoure penetration (th
is extremely critical for dnand immersion curing):

4) Calibrated and certified scales with decals affixe
indicating that the scales have been calibrated a
certified by the Departeant of Agriculture, or one ¢
their registered serviammpanies, must be used t
weigh ingredients;
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5) A schedule or recipe must be established for
determiningthe exact amount of curing formulatic
to be used, using onpgremeasured and weighed
packets, for a specified weight of meaimeat
mixture;

6) Methods and procedures must be strictly control
to ensure uniform cure;

7) Mixing of curing formulation with comminuted
ingredients must be controlled and monitored (S
CFR 318 and 381);

8) All surfacesof meator poultrymust be rotated and
rubbed at intervals of sufficient frequertoyassure
cure penetration when a deyringmethod is used;

9) Immersion curing requires periodic mixing of the
batch to facilitate uniform curing;

10) The application of salt during dguring of muscle
cuts requires that the temperatofehe producbe
strictly controlled between 36 and 41F. The
lower temperatures set for the purpose of assuril
cure penetration and the upper temperatiset to
limit microbial growth (See 9 CFR
318.10(c)(3)(iv));

11) Curingsolutions must be discarded daily unless :
remain with the same batch of proddating its
entire curing process;

12) Injection needles must be inspected for plugging
when stitchpumping or artery pumping of muscle
cuts is performed;

13) Sanitary casings must be provided for sausage,
or loaf forming; and

14) Casingamay not be stripped for reuse in forming
additional chubs or sausegyfrom batch to batch.

h) Cookingand smoking shall be done according to Section
750.180, CookingPotentially Hazardous Foods, or Section

750.3200, Smoked Medoultry or Other Food Products (¢
also 9 CFR 318.17 and 318.23).
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i) Cooling

1) Coolingshall be done according to Section
760.150(c)(1)(A) and (B), with written cooling
procedures established;

2) Chill waterused in water sprays or immersion chill
which is in direct contact with produdtscasings or
productscooked in an impergus package must be
properly chlorinated:;

3) Chill watertemperaturenust be monitored and
controlled;

4) Chill watermay not be reused until properly
chlorinated. Reclaimed chill waterust be discarde
daily;

5) Product must be pted in a manner that allows
chilled wateror air to uniformly contact the product
for assurance of uniform cooling;

6) Internal temperaturaaust be monitored during
cooling by using calibrated temperatuneasuring
devices;

7) Adequate cooling medium circulation must be
maintained and monitored,;

8) Temperatures of the cooling medium must be
monitored and recorded in accordance \aithritten
procedure;

9) Direct hand contact with produduring cooling,
peeling of casing and packaging is prohibited

j) Fermentatiorand Drying

1) Fermentatiorand dryingmust be done in conjunctic
with a cookingor smoking tep in accordance with
subsection (g) of this Section and 9 CFR 318.10(t

2) Temperature and time must be controlled during
fermentation or dryingnd record logs that record tl
monitoring of this processiust be maintained;

3) Humidity must be controlled during fermentation ¢
drying by useof a humidistat. Monitoring of the
process must be recordieda written log;
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4) The producimust be kept separated during
fermentation and dryingp allow adequate air
circulation during the process;

5) The useof an active and pure culture must be assi
to effect a rapid pH drop of the produdiise of
commercially produced culture is necessarg the
culture must be used according to the manufactur
instructions;

6) Determination of the pH of fermented sausages a
end of the fermentation cycle must be recorded;

7) Dry (unfermented) productaay not be hosmoked
until the curing and dryingrocedures are complete
and

8) Semidry fermented sausage must be heated after
fermentation to a time/temperatsufficient to meet
requirements in Section 750.180 (Cookigtentially
Hazardous Foods).

k) All aspects of curing operatiomsust be conducted in an ar
specifically designated for this purpose. There must be a
effective separation to prevent cross contamination betwe
raw and cooked foods or cured and uncured foods. Acce
processing equipmeshall be restricted to responsible trait
personnel who are familiar with the potential hazards inhe
in curing foods.

[) Any records requireth this Section must be retained by the
food serviceestablishment foat least 6 months.
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