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Regulations Governing the Preparation, Distribution and
Sale of Custard and Cream Filled Bakery Products.

Filed with the Secretary of State: April 8, 1960 Effective Date: April
15, 1960.

1. DEFINITIONS: For the purpose of these regulations, cus-
tard or cream filled products are defined as any bakery product con-
sisting in whole or in part of milk, milk products, eggs, shortening or

other ingredients capable of supporting rapid and progressive growth
of bacteria.

2. All commercially prepared custard or cream filled products
shall be made under clean conditions.

3. All custard or cream filling mix shall be heated to a boiling
temperature (not less than 212° F.) before and after the addition of a
stabilizer or by such other method demonstrated to accomplish the same
results.

4. Upon completion of the cooking of the custard or cream filling
mix, it shall immediately be transferred into previously sterilized con-
tainers, properly covered, and chilled without delay to 50° F. or below
and maintained at such temperature until sold.

5. The filling apparatus shall be of suitable impervious material
and shall be cleaned and properly sterilized before each use. No cloth
filling bags shall be used.

6. The hands of employees engaged in the preparation of custard
or cream filled products shall not touch the custard or cream filling.

7. No pastries or other products containing custard or cream
fillings shall be displayed in windows or showcases, except those that
are chilled at 50° F. or below.

8. No pastries or other products containing custard or cream fill-
ings shall be sold or delivered from vehicles, except such vehicles be
equipped with refrigerated compartments maintained at a temperature
of 50° F. or below.

Regulations Governing the Operation of Bakeries, adopted
under authority contained in Chapter 231 of the Laws of 1909
on November 16, 1937:

1. No person affected with any communicable disease, or any
venereal disease, and no person who is a “carrier” of a communicable
disease, or who shall care for any person so affected, shall handle bakery
products.












