CLASSIFICATION >

R
Restaurant, caterer, snack bar,
espresso, smokehouse, etc.:

OVE
Retail meat/seafood
market, or meat/ seafood

"FIP"
Bulk foods, produce
stands, and produce depts.

"G
Convenience stores selling only
prepackaged foods and low risk

Preparation of ready-to-eat depts. in grocery stores. inretail grocery stores. unpackaged foods.
REQUIREMENTS potentially hazardous foods.
Food Service Permit Food service permit required SAME ASCLASSR SAME ASCLASSR SameasClassR
prior to operation.
Health Cards Required for owners, Required Required Required if unpackaged foods
managers, and employees. are served.
Hand washing Sink Separate sink with hot/cold SAME ASCLASSR SAME ASCLASSR Required if unpackaged foods
Locations water, mixing faucet located are served.
in food prep areas, bars, wait
station(s) and restrooms. Hot
water to sink in 15 seconds.
Cooking Equipment Capable of heating food to NOT ALLOWED NOT ALLOWED For hot dogs and coffee only.
1659F in 2 hours or less. Otherwise NOT ALLOWED.
Hot Holding Equipment Capable of holding cooked NOT ALLOWED NOT ALLOWED For hot dogs and coffee only.
foods above 1400F. Otherwise NOT ALLOWED.
Refrigeration Must be conveniently located. | Same as Class R. Raw Must hold potentially All refrigeration units must
Amount and type dependson | meats and seafood must hazardous foods at 410F keep potentialy hazardous
menu. Commercial style be stored and displayed in | or below. foods at 410F or below.
refrigerationisrequired in areas separated from
most cases. Must hold food ready to eat foods.
at 41 F or below.
Dishwashing and Cleanup | 3-compartment sink equipped | 3-compartment sink with Accessto a2- A 2-compartment sink is
Facilities with drain boards. See Food drain boards for cleaning compartment sink for required if any unpackaged
Code 4-301.12 for knives, utensils, utensil cleaning. Produce | foods are served.
exceptions. Sinks are equipment parts, etc. prep sink may not be used
stainless steel. Indirect waste | Appropriate facilitiesto for utensil washing.
may be required. clean large equipment in
place.
Food Preparation Sink Required if ready to eat foods | May be required for Required for produce Required if produce preparation
are washed before serving. thawing and/or washing stands and produce depts. | isdonein the store.
Separate sink may be required | meat or seafood.
for raw meat.
Food Contact Surfaces, Stainless stedl, plastic, plastic | SAME ASCLASSR SAME ASCLASSR SAME ASCLASSR
i.e., counter tops, cutting laminate, or hard wood.
boards, equipment Smooth, non-absorbent, easy
to clean, non-toxic.
Structural Requirements Floors: sheet vinyl, tile, or SAME ASCLASSR Bulk food sections same SAME ASCLASSR
i.e, floors, walls, ceilings | smooth sealed concrete. asClassR
Walls: smooth, non- Produce stands. Foods
absorbent, and easily must be off of ground on
cleanable plastic laminate, cleanable surfaces and
stainless steel or similar must be protected from
required in some aress. contamination from
Ceilings: easily cleanable. above.
Mop Sink Required. Mop water cannot SAME ASCLASSR SAME ASCLASSR SAME ASCLASSR
be dumped in a dishwashing
sink, food sink or outside.
Restroom Facilities Required for employees. SAME ASCLASSR SAME ASCLASSR SAME ASCLASSR

Required for patronsiif
seating is provided. Must
have hand sink w/hot & cold
running water and mixing
faucet.




