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DEPARTMENT OF HEALTH . 
JOHN FITCH PLAZA 

JAMES R. COWAN , M .O . . P .O. BOX 1!540, TRENTON, N . J . 0862!5 

a COMMISSIONER OF HEALTH 

October 1971 

TO Health Officers 
Executive Officers 
Local Boards of Health 
President, New Jersey Public Health Association 
Acting President, New Jersey Association of Sanitarians 
Executives of the Food Industry in New Jersey 

The Public Health Council of . the New Jersey St te
1
. eoartment 

• • (fv c, I o ~ e 
of Health has scheduled a public hearing on a proposed new ch pter 
of the State Sanitary Code which will govern1' h e construction,. 
operation, and maintenance of retail foo establishments .• According 
to statute, regulations of the State Sanitary Code have the force 
and effect of law. 

The hearing will be held in the auditorium on the first 
floor of the Health - Agriculture Building, John Fitch Plaza, 
Trenton, New Jersey on November 8, 1971 beginning at 10 o'clock in 
the morning. 

A copy of the proposed new chapter is enclosed. 

Anyone wishing to make a statement at the hearing is 
requested to advise me so that we can assure sufficient time for all 
t o be heard. Statements may be submitted in advance of the hear ing 
and will be incorporated into the hearing record as if they were 
presented at the hearing. 

Health Officers, Executive Officers, and Boards of Health 
are advised that the hearing will be advertised in a newspaper in 
each county of the state· in October and in accordance with law, 
that notice must say that a copy of the text of the proposed chapter 
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may be seen in the office ·of any municipal board of health. 
We have also incorporated the wording "or in any county health 
of f ice." 

County health departments and regional · health connnissions 
may request additional copies for their member units. 

Additional copies of the ·proposed new chapter may be 
~ t ained by addressing a request to me. 

E closure _ 

~EW JERSEY STATE LIBRARY 
DEPARTMENT .OF EDUCATION 

. TRENTON, NEW JERSll 

R. Cowan, M.D. 
Connnissioner of Health 
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Proposed New Chapter, New Jersey St~te Sanitary Code: 
Construction, Operation, an:i Maintenance of i1etail Food Establishments 

Regulation 1 

Definitions 

1.1 For the purpose of these regulations, the following words, phrases, pames and terms 
shall be construed, respectively, to means 

1.1.1 ADULTERATION - As defined in 24:5-8 Revised Statutes of New Jersey. 

1.1.2 APPROVED shall mean acceptable to the department or health authority based on its 
determination as to conformance with appropriate standards am good public health 
practiceo 

1.1 • .3 cwsm shall man fitted together snugly leaving no openings large en011gh to permit 
the entrance of vermin. 

1.1.4 CORROSION-RESISTANT MATERIAL shall mean a material which maintains its original 
surface characteristics unier prolonge~ inf'luence of the food, cleaning compoums, 
and sanitizing solutions Which may contact it. 

1.~.5 EASILY CLEANABLE shall mean readily accessible and of such material and finish, and 
so fabricated that residue may be completely removed by normal cleaning methods• 

1.1.6 N LOYEE shall mean any person ~rking in a retail food establishment who transports 
food or food containers who engages in food preparatioo or service, or -who comes in 
contact with any food utensils or equipment. 

1.1.7 EQUIPMENT shall mean all stoves, ranges, hoods, meatblocks, tables, counters, 
refrigerators, sinks, dishwashing machines, steamtables., an:i similar items, other 
than utensils, used in the operation of a retail food establishment. 

1.1.8 _FOOD shall mean any raw, cooked., or processed edible .substances, beverage or 
ingre(iient used or intended for use or for sale in whole or in part for human 
consumption. · 

1.1.9 FOOD-CONTACT SURFACES shall mean those surfaces of equipment and utensils with which 
food normalzy comes in contact, and those surfaces with which ~ood m~ come in 
contact and drain back onto surfaces normally in contact with food. 

1.1.10 FOOD PROCESSING ESI'ABLISHMEm' shall mean a commercial establishment in which food 
is processed or otherwise prepared and packaged for human consumption. 

1-.1.11 RETAIL FOOD ESTABLISHMENT shall mean any fixed or mobile restaurant; coffee shop; 
cafeteria; short-order cafe; luncheonette; grill; tearoom; sandwich shop; soda 
fountain; tavern; bar; cocktail lounge; night club; roadside stand; industrial 
feeding establishment; private., public or nonprofit organization or institution 

· routinely serving food; catering kitchen; commissary; box lunch establishment; 
retail bakery; ll8at market; delicatessen; grocery store; public food market, or 
similar plaee in which food or drink is prepared for retail sale or for service 
on the premises or elsewhere; and any other retail eating or drinking establish-

. ment or operation where fo <:xi is served, handled or provided for the public with 
or without charge. · 
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1.1 0 12 HEALTH AUTHORITY shall be the properly appointed Gereral Agent of tre board of 
health to act in the enforcement of its ordinances and sanitary laws of the Stateo 

1.1.13 KITCHENWARE shall mean all multiuse utensils other than tableware used in the 
storage, preparation, conveying, or serving of foodo 

1.1.14 MISBRAl'IDED shall mean the presence of any written, printed, or graphic matter, upon 
or accompanying food or containers of food, which is false or misleading, or which 
violates any applicable State or local labeling requirements. 

2 

1.1.15 PERISHABLE FOOD shall mean any food of such type or in such condition as may spoil.• . 
. .. 

1.1.16 PERSON shall mean an individual, or a firm, partnership., company, corporation, 
trustee, association, or any public or private entity. 

1.1.17 PO,fENTIALLY HAZARDOUS FOOD shall mean any perishable food which coosists in whole 
or in part of milk or milk products, eggs, meat, poultry, fish., shellfish, or 
other ingredients capable of supporting rapid and progressive growth of infectious 
or toxigenic micro-organismso 

1.1.18 SAFE TEMPERATURES, as applied to potentially hazardous food, shall ~an temperatures 
1 

of 45°F. or below., and 140°F. or above, of o°F. or below for frozen foods. ·• 

1.1.19 SANITIZE shall me an effective bactericidal treatment of clean surfaces of equipment 
and. utensils by a process which has been approved by the department or health 
authority as being effective in destroying micro-organisms, including pathogens. 

1.1.20 SEAIED shall mean free of cracks or other openings which permit the entry or 
passage of moisture. 

1.1.21 SINGLE-SEEWICE ARTICLES shall mean cups, containers, lids or closures; plates., 
knives, forks, spoons, stirreTs, paddles; straws, place ma.ts, napkins, doilies, 
wrapping materials; and all similar articles which are constructed wholly or in 
part from paper, paperboard, molded pulp, foil, wood., plastic, synthetic, or other 
readily_destructible materials, and which are intended by the manufacturers and 
generally recognized by .the public as for one usage only., then to be discarded. 

l.lo22 STATE DEPARTHENI', department of health and department shall mean the State Department 
of Health. 

1.1.23 TABL&JARE shall nean all multiuse eating and drinking utensils, including flatware 
(knives, forks, and spoons ) o . 

lol.24 TEMPORARY Ri;TAIL FOOD ESTABLI.SiiMENI' shall mean any retail food establishment which 
operates at a fixed location for a temporary period of time, not to exceed -2 weeks, 
in connection with a fair, carnival, circus, public exhibition, or similar 

. transitory gatheringo 

l.lo25 UTENSIL shall mean any tableware and kitchenware used in the storage, preparation, 
conveyine, or serving of food. 

1.1.26 Wl-IOLF.s:>ME shall mean in sound condition~ clean, free from adulteration, a.rxi other­
wise suitable for use as human foodo 
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FOOD SUPPLIESs 

Regulation 2 

Food -

All food in retail food establishments shall be clean, wholesome, free from 
spoilage., free from adulteration. and misbranding, am safe for human consumption. 
No hermetically sealed, · nonacid and low-acid food which has been processed in a 
place other than a commercial food pro ceasing establishment shall be used. 

General: 

(a) Food in the retail food establishment aha 11 be from a source which is · in 
compliance with applicable State and local laws am regulations• Food from such 
sources shall have been ·protected from contamination and spoilage during 
subsequent handling, packaging, ani storage., and while in transit. 

(b) All food in the retail food establishment shall be wholesome and free fran 
spoilage, adulteration, and misbranding. 

s 
2.1.2 Mille and Hille Products: 

(a) All milk _and milk products, including fluid milk, other fluid dairy products 
and manufactured milk products, shall meet applicable State and local laws and 
regulations • 

(b) Only pasteurized fluid milk ani fluid milk products shall be used or served, 
except that dry milk and dry milk products may be ,..,reconstituted in the establishment 
if used for cooking purposes only. 

( c) All milk am. fluid milk products for drinking purposes shall be purchased and 
served in the original, individual container in which they were packaged at the 
milk plant, or shall be served from an approved bulk milk dispenser: Provided, 
That cream, whipped cream or half and half, which is to be conswned on the 

· premises, may be served from the original container of not more than one-half 
gallon capacity or other dispenser not prohibited by law or regulation for such 
service, and for mixed drinks requiring less than one-half pint of milk, milk 
may be poured from one-quart or one-half gallon containers packaged at a milk plant • 

• 1.3 ·Frozen Desserts: 

All frozen desserts such as ice cream, soft frozen desserts, ·ice milk, sherbets, . 
ices, and mix shall meet applicable State am local laws and regulations • 

• -1~4 Shellfish: -

· (a) All oysters, clams, and mussels shall be from sources certified by the State 
shellfish authority: Provided, That if the source is outside the State, it shall 
be one which is- certified by the State of origin. 

(b) Shell stock shall be identified with an official tag giving the name ·and 
certificate number of the original shell stock shipper and t~ kind and quantity 
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. of shell stock. Fresh and frozen shucked oysters., clams., and mussels., shall be .2.: 
packed in nonreturnable containers indentified with the name and address of the 
packer, repacker, or distributor, and the certificate· number of the packer or 
repacker preceded by the abbreviated name of the State. 

(c) Shucked shellfish shall be kept in the original. container until used • 

. 2 .1.5 Meat and Meat Products: · 

All meat and meat products shall have been ins~cted for wholesomeness um.er an 
official regulatory program. 

2.1.6 Poultry and Poultry Meat Products: 

All poultry and poultry meat products shall have been inspected for wholesomeness 
under an official regulatory program. 

2.1.7 Bakery Products: 

All bakery products shall have been prepared in a retail food establishnent or in 
a food processing establishment: Provided, That the department or health authority 
MS¥ accept. otoor sources which a.re in compliance with applicable State and local 
laws and regulations. All cream filled and custard filled pastries shall have 
been prepared and handled in accordance with the requirements of 2.2.3 (f) of 
this section. 

2.1.8 Nonacid and Low-Acid Hermetically Sealed Food: 

All nonacid and low-acid hermetically sealed food shall have been processed in 
food processing establishments. 

2 .2 ·. FOOD PROTECTION: 

All food while being stored, prepared, displayed, served or sold at retail food 
establishments or during transportation shall be protected from contamination. 
All perishable food shall be stored at such temperatures as will protect against 
sPQilageo All potentially hazardous food shall be maintained at safe temperatures, 
45°F. or below., or l.40°F. or above, except during necessary periods of preparation 
and service. Frozen food shall be maintained at or below o°F. until removed 
from storage for preparation ani use. Stuffings., poultry., stuffed meats and 
poultry, and pork and pork products shall be thoroughly oo oked before being 
served. Raw fruits and vegetables intended for on premise consumption shall be 
washed before preparation and use. Portions of food once served to the customer 
shall not be served again: Provided, That wrapped food which has not been 
unwrapped and which is wholesome may be reserved. 

· Onq such poisonous and toxic materials as are required to maintain sanitary 
conditions and for sanitization purposes mq · be used or stored in retail fo cxi 
establishments.. Poisonous and toxic materials shall be identified, an:l shall be 
used only in such manner am under such conditions as will not contaminate food 
or constitute a hazard to employees or custoners. 
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2 .l General: 

(a) All food, while being stored, prepared., displayed., served, or sold in retail 
i'ood est ablishments., or transported shall be protected against contamination from 
dust, flies, rodents., and other vermin; unclean utensils and work surfaces; 
unnecessary handling; coughs and sneezes; flooding., drainage, aid overhead 
leakage; and any other sou.rceo 

r-

(b) Conveniently located refrigeration facilities, hot food storage and display 
facili t ies, and effective insulated facilities, shall be provided as needed to 
assure the maintenance of all food at required temperatures during storage, 
preparat ion, display, and service. Each cold storage facility used for the 
storage of perishable food in nonfrozen state shall be provided with an indicating 
thermometer accurate to+ 2°F., located in the warmest part of the facility in 
which food is stored, and of such type am. so situated that the thermometer can 
be easily and readily observed for readin·go 

.2.2 Temperat ures: 

(a) All perishable food shall be stored at such temperatures as will protect 
against spoilage. 

(b) All potentially hazardo·us food shall, except when being prepared and served, 
and when being displayed for service, be kept at 4.5°F. or below., or 140°F. or above . 
Frozen foods shall be stored at or below 0°F. 

(c) All potentially hazardous food, when placed on display for service, shall be 
kept hot or cold as required hereafter: 

(1) Ifserved hot, the temperature of such food shall be kept at l40°F. or above; 

(2) If served cold, such food shall be: 

(A) Displayed in or on a refrigerated facility which can reduce or maintain 
the product temperature at 45°F. or below; ·or 

(B) Prechilled rapidly to a temperature of 45°F. or below, when placed on 
display for service, and the food temperature shall at no time during the 
display period exceed 55°F., for a reasonable period of time. 

(d) Following preparation, hollandaise and other sauces which, pending service, must 
be held in the temperature of 45°F. to 140°F., may be exempt from the temperature . 
requirements of this subsection, if they are prepared from fresh ingredients and ar e 
discarded as waste within three hours after preparation. ll/here such sauces require 
eggs as an ingredient, only uncracked shell eggs shall be used. 

-(e ) Frozen food shall· be kept at such temperatures as to remain frozen, except when 
being thawed for preparation or use. Potentially hazardous frozen food shall be thawed 
at ref r igerator temperatures of 45°F. or below; or under cool, potable running water 
(70°F. or below); or quick thawed as part of the cooking process; or by any other ·method 
sati sfactory to the department or health .authority. 
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2.2.3 Preparations 

(a) Convenient and suitable equipment and utensils, slicers, grinders, saws, cleavel'I 
can openers, forks, knives, tongs, spoons, spatulas, scoops and the like shall be 
provided to minimize handling of food at all points where food is prepared. 

(b) All raw fruits and vegetables shall be washed thoroughly before b~ing cooked or 
served. · 

2 

(c) Stuffings, poultry, and stuffed meats and poultry, shall be heated, throughout, 
to a minimum temperature of 165°F., with no interruptio~ of the initial cooking process 

(d) Pork and pork products which have not been specially treated to destroy trichinae 
shall be thoroughly cooked to heat all parts of the meat to at least 150°F. 

(e) Meat salads, poultry salads, potato salad, egg salad, cream filled pastries, and 
other potentially hazardous prepared. food shall be prepared (preferably from chilled 
products) with a minimum of manual contact, and on surfaces and with utensils which are 
clean and which, prior to use, have been sanitized. 

(f) Custards, cream fillings, or similar products which are prepared by hot or cold . 
processes, and which are used as puddings or pastry fillings, shall be kept at safe 
temperatures, except during necessary periods of preparation and service, and shall 
meet the following requirements as applicable: 

(1) Pastry fillings shall be placed in shells, crusts, or other baked 
goods either while hot (not less than 1400F.) or immediately following 
preparation, if a cold process is used; or 

(2) Such fillings and puddings shall be refrigerated at 45°F. or below 
in shallow pans, immediately after cooking or preparation, and held 
thereat until combined into pastries, or served. 

(3) All completed custard filled and cream filled pastries shall, unless 
served immediately following filling, be refrigerated at 45°F. or below 
promptly after preparation, and held thereat pending service. 

2.2.4 Storage: 

(a) Containers of food shall be stored above the floor, on clean racks, dollies or 
other clean surface in such a manner as to be protected from splash and other contamin­
ation. Additionally, foods in bulk storage should be elevated above the floor on racks 
or dollies and aisles should be provided between articles in storage and walls, and masse: 
of foods should be broken down into manageable cells with aisles to allow for cleaning 
and inspection and to prevent insect and rodent harborage. · 

(b) Food not subject to further washing· or cooking before serving shall be stored in _, 
such a manner as to be protected against contamination from food requiring washing or 
cooking. 

(c) Wet storage of packaged food shall be prohibited. 
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_Display and Service: 

(a) Where prepared unwrapped food is placed on display in all types of retail food 
establishments, including smorgasbords, buffets, and cafeterias, it shall be protected 
against contamination from customers and other sources by effective, easily cleanable, 
counter-protector devices, cabinets, display cases, containers, or other similar type 
of protective equipment. Self-service openings in counter guards shall be so designed 
and arranged as to protect food from manual contact by customers. r 

(b) Tongs, forks, spoons, picks, spatulas, scoops, and other suitable utensils shall 
be provided and shall be used by employees to reduce manual contact with food to a 
minimum. For self-service by customers, similar implements shall be provided. 

(c) Dispensing scoops, spoons, and dippers, used in serving frozen desserts, shall be 
stored, between uses, either in a running water dipper well, or in a manner satisfactory 
to the department or health authority. 

(d) Sugar shall be provided only in closed dispensers or in individual packages. 

(e) Portions of food once served to a customer shall not be served again: Provided, 
That wrapped food, other than potentially hazardous food, which is still wholesome and 
has not been unwrapped, may be reserved • 

• 2.6 Transportation: 

(a) The requirements for storage, display, and general protection against contamination, 
as contained in this subsection, shall apply in the transporting of all food from a 
retail food establishment to another location for service, catering or other distribution, 
and all potentially hazardous food shall be kept at 45°F. or below, or 1400F. or above, 
and frozen foods at or below o°F., during transportation. 

(b) During the transportation of food from a retail food establishment, all food shall 
be in covered containers or complete]¥ wrapped or packaged so as to be protected from 
contamination • 

.-2. 7 Poisonous and Toxic Materials: 

{a) _· Only thos~ poisonous and toxic materials required to maintain the establishment 
in a sanitary condition, and for sanitization of equipment and utensils shall be present 
in any area used in connection with retail food establishments. · 

(b) All containers of poisonous and toxic materials shall be prominently and distinc­
tively marked or labeled for easy identification as to contents. 

(c) When not in use, poisonous and toxic materials shall be stored in cabinets which 
are used for no other purpose, or in a place which is outside the food storage, food 
preparation, and cleaned equipment and utensil storage rooms. Bactericides and cleaning 
compounds shall not be stored in the same cabinet or area of the room with insecticides, 
rodenticides, or other poisonous materials. 
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(d) Bactericides, cleaning compounds, or other canpounds, intended for use on 
food contact surfaces, shall not be used in such a manner as to leave a toxic 
residue on such surfaces, nor to constitute a hazard to employees or customers. 

(e) Poisonous polishing materials shall not be used on equipment or utensils, 
nor stored in the establishment. 

(f) Poisonous compounds, such as insecticides and rodenticides, in powdered form, 
shall have a distinctive color so as not to be mistaken for food or food condiments. 

(g) PQisonous materials and compounds shall not be used or stored in any wq as 
to contaminate food, equipment, or utensils, nor to constitute other hazards to 
employees or customers. 

Regulation 3 

Personnel 

J.1 HEALTH AND DISEASE CONTROIS: 

No person while affected with any diseas·e in a communicable form, or while a carrier 
of such disease, or while afflicted with boils, infected wounds, sores, or an 
acute respiratQry infection, · shall work in -any area of a retail food establishment 
in any capacity in which there is a likelihood of such person contaminating food 
or food contact surfaces with pathogenic organisms, or transmitting disease to 
other individuals; and no person known or suspected of being affected with any 
such disease or condition shall be employed in such an area or capacity. If the 
manager or person in charge of the establishment has reason to suspect trat any 
employee has contracted any disease in a communicable form or has become a carrier 
of such disease, he shall notify the department or health authority immediately. 

3ol.1 · Disease Control: 

No person while affected with a disease in a communicable form, or while a carrier 
of such disease, or while afflicted with boils, infected wounds, or an acute 
respiratory infection, shall work in a retail food establishment in an area ant 
capacity in which there is a likelihood of transmission of disease to patrons or 
to fellow employees, either through direct contact or through the contamination of 
food or food contact surfaces with pathogenic organisms. ifo such person shall be 
employed in such an area and capacity in a retail food establishltlento 

3.1.2 Reportingt 

The manager or person in charge of the establishment shall notify tee department or 
health authority when any employee of a retail food establishment is known or 
suspected of having a disease in a communicable form. 

3.2 CLEANLIN~ S: 

All anployees shall wear clean outer garments, maintain a high degree of personal . 
cleanliness, an:l conform to hygienic practices while on duty. 1hey shall wash 
their hands thoroughly in a handwashing facility before starting work am as often 
as may be necessary to remove soil and contamination. No employee shall resume work 
after visiting the toilet room without f irst washing hi s hands. 
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(a) All anployees shall thoroughly wash their hands arxl arms with soap a.rd wann 
water before starting work, and shall wash hands during work hours as often as 

be required to remove soil and contamination, as well as after visiting the 
toilet room. 

(b) The hands of all employees shall be kept clean while engaged in handling 
food and food contact surfaces. 

(c) ~ployees shall keep their fingernails clean and neatly trimmed • 

• 2.2 Clothings 

(a) All persons, including dishwashers, . engaged . in handling food or food contact 
surfaces shall be suitably attired and their outer garments shall be · reasonably 
clean. 

(b) Employees engaged in the preparation, service and handling of food arrl other 
persons who may come in contact with these operations shall use hair nets, headbands, 
caps or other effective hair restraints ·to keep hair from food and food contact 
surfaces. 

3.2.3. Tobacco: 

Employees shall not use tobacco in any fonn while engaged in food preparation or 
service, or while in equipment and utensil washing or food preparation areas: 
Provided, That locations in such areas may be designated by the department or 
health authority for smoking, where no contamination hazards will result. 

J.2.4 other Practices: 

Employees shall maintain a high degree of personal cleanliness and shall conform 
to good hygienic practices during all working i:eriods. Persons engaged in handling 
.food and . food contact surfaces shall not wear jewelry in a manner which could 
contaminate or · become incorporated in the food. 

Regulation 1-i. 

Food Equipment and Utensils 

4.1 SANITARY DESIGN, CONSTRUCTION, AND INSTALLATION OF ~ LT IPMENT AND UTfillSII.S: 

All equipment and utensils shall be so designed and of such material and workmanship 
as to be smooth, easily cleanable, and durable., and shall be in good repair; and 
the food contact surfaces of such equipment and utensils shall, in addition, be 
·easily accessible for cleaning and inspection, nontoxic., corrosion resistant., and 
relatively nonabsorbent: ? roVided, That when approved by the department or health 
authority, exceptions may be made to the above :materials requirements for equipment 
such as cutting boards., blocks, and bakers' tables. 

All equipment shall be so installed and maintained as to facilitate the cleaning 
thereof., and of all adjacent areas. 
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Equipment in use at the time of adoption of this Regulation which does not meet 
fully the above requirements may be continued in use if it is in good repair, 
capable of being maintained in a sanitary condition, and the food cmtact 
surfaces are nontoxico 

Single-service articles shall be made from nontoxic materials. 

4.1.1 Design, Construction, and Materials: 

(a) All equipment and utensils. shall be so durable un:ler normal oonditions and 
opera~ions as to be resistant to denting, buckling, pitting., chipping., crazing, 
and excessive wear; and shall be capable of withstanding · repeated scrubbing., 
scouring, and the oorrosive action of cleaning and sanitizing agents and food with 
which they oome in contact. · 

(b) Food contact surf aces of equipment and utensils shall be smooth; shall be 
free of breaks, open seams, cracks, chips., pits, and similar imperfections; shall 
be in good repair; and shall be easily accessible for cleaning and inspection. 

(c) Materials used as food contact surfaces of equipment and utensils shall, un:ler 
use conditions, be corrosion resistant, · rel.a ti vely nonabsorbent and nontoxic: 
Provided, That the corrosion resistant requirements shall not preclude the use of 
cast iron as a food contact ·material. · 

(d) Food contact surfaces of equipment an:l utensils shall be free of difficult to 
clean internal corners and crevices. Threads -which routinely contact food shall 
be of sanitary design, and no V-type threads shall be used in such a situationo 

(e) Lubricated bearings and gears of equipment shall be so oonstructed that 
lubricants cannot get into food or onto food contact surfaces. 

(f) All food contact surfaces·, unless designed for in-place cleaning, shall be 
accessible for manual cleaning and for inspection either: 

(1)- Without being disassembled; or 
(2) By disassembling without the use of tools; or 

· (3) By easy disassembling with the use of only simple tools kept 
available near the equipment, such as a mallet, a screwdriver, 
or an open end wrench. 

(g) Equipment intended for in-place cleaning shall be so designed and constructed 
that: 

(1) 

(2) 
(3) 
(4) 

Cleaning and sanitizing solutions can be circulated throughout 
a fixed sys tern. 
Cleaning and sanitizing solutions will contact all interior surfaces 0 

The system is · self-drain:ing or otherwise completely evacuated. 
Cleaning procedures result in thorough cleaning of the equipment. 

(h) Surfaces of equipment not intended for contact with food, but which are 
exposed to splash, food debris, or otherwise require frequent cleaning., shall be 
reasonably smooth; washable; free of unnecessary ledges, projections., or crevices; 
re~dily accessible for cleaning; and of such material and in such repair as to be 
readily maintained in a clean and sanitary condition. 
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(1) Cutting blocks and boards, and bakers' tables ma;y be of hard maple or 
equivalent material. which is nontoxic, smooth, and f~e of cracks, crevices, 
and open seas• Cutting boards shall be easily removable. Wicker or plastic 
breadbaskets., when suitabq lined, mq be used for unwrapped food. 

(j) Soft solder, when used as a food contact surface, smll be limited to 
joining metal or sealing seams between abutting metal surfaces; shalL be of such 
formulation as to be nontoxic un:l.er use oondi tions; shall contain at least 50 
percent tin; shall ~n tain no more lead ·than is necessary under good ~acturing 
practice; and shall, consistent with good industrial practice in tte refining ot 
its constituent elements, be free of cadniiwn, antimony, bismuth, and other toxic 
materials. 

(k) Hard solder (silver . solder), when used as a food contact surface, shall be 
of such fonnulation as to be nontoxic un1er use conditions; shall be corrosion 
resistant; and shall, consistent with good industrial practice in the refining 
of its constituent elements, be free of cadmium, · antimony, bismuth, and other 
toxic materials • 

( 1) Single-service articles shall be ma.de from nontoxic materials • 

F,quipnent Installation: 

{a) F.quipment which is placed on tables or counters, unless readily movable., 
shall be sealed thereto or mounted on legs or feet at least 4 inches high, am 
shall be so installed as to facilitate the cleaning of the equipment and areas 
adjacent thereto. 

(b) Floor mounted equipment, unless . readily :roovable, shall be sealed to the floor; 
or shall be installed on raised platforms of concrete or other smooth masonry in such 
a manner as to prevent liquids or debris from seeping or settling underneath, between 

· or behind such equipment in spaces which are not fully open for cleaning and inspection; 
or such equipment shall be elevated at least 6 inches above the floor. The space 
between adjoining units, and between a unit and the adjacent wall, shall be closed unless 
exposed .to seepage, in which event it shall be sealed; or sufficient space shall be 
provided to facilitate easy cleaning between, behind, and beside all such equipment . 

{c) · Aisles or working spaces between equipment., arn between equipment and walls, shall 
be unobstructed., and of sufficient width to permit employees to perform readily their 
duties without contamination of food or food contact surfaces by clothing or through 
personal contact. 

4.2 CLEANLINESS OF EQUIPMENT AND UTENSIIS: 

All eating and drinking utensils shall be thoroughly cleaned and sanitized after each 
usage. 

All kitchenware and food contact surfaces of equipment., exclusive of cooking surfaces 
of equipment., used in the preparation or serving of food or drink, and all food storage 
utensils, shall be thoroughly cleaned after each use. Cooking surfaces of equipment 
shall be cleaned at least once a day. All utensils and food contact surf aces of 
equipment used in preparation, service., displq., or storage of potentially hazardous 
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-food shall be thoroughly cleaned and sanitized prior to such use. Nonfood . contact 
surfaces of equipment shall be cleaned at such intervcµs as to keep them in a clean 
and sanitary condition. · 

After cleaning and until use, all food contact surfaces of equipment and utensils sh 
be so stored and handled as to be protected .from contamination. 

All single-service articles shall be stored, handled, and dispensed in a sanitary 
manner, and shall be used only once. 

Retail· food establishments which do not have adequate and effective facilities for 
cleaning and sanitizing utensils shall use single-service articles. 

4.2.l :Equipment and Utensil Cleanliness: 

(a) Arter each usage, all tableware shall be thoroughly cleaned to sight and touch. 

(b) After each usage, all kitchenware and food contact surfaces of equipment., exclusi 
or cooking surfaces, used in the preparation, serving, display, or storage of food, s 
be thoroughly cleaned to sight and touch. The cooking surfaces of grills, griddles, 
similar cooking devices shall be cleaned at least once a day, and shall .be free of 
incrusted grease deposits and other soil at all times. 

( c) Nonfood contact surfaces of' all equipment used in the operation of_ a retail rood 
establishment including tables, counters, shelves, mixers, grinders, slicers, hoods, 
.f'ans, shall be cleaned at such frequency as is necessary to be free of accumulations of 
dust, dirt, .f'ood particles., and other debris. 

(d) Detergents and abrasives shall be rinsed off f'ood contact ·surfaces. 

( e) Cloths used by wai tars, chefs, and other personnel, shall be clean, and any such 
cloths used for wiping food contact surfaces shall be used for no other purpose. 

4.2.2 Equipment and Utensil Sanitization: 

(a) All tableware shall, after each use, be sanitized. A spoon or other utensil, 
once used for tasting food, shall not be reused until it has been cleaned and sanitized◄ 

(b) All kitchenware and food contact surfaces of equipment used .in the preparation., 
service, display, or .storage of potentially hazardous food shall be sanitized prior to 
such use, and following any interruption of' operations during which contamination of the 
food contact surfaces is likely to have occurred. Where equipment and utensils are 
used for the preparation of potentially hazardous food on a continuous or production 
line basis, the food contact surfaces of such equipment, and utensils shall be cleaned 
and sanitized at intervals throughout the day on a schedule satisfactory to the 
department or health authority. 

4.2.3 Methods and Facilities for Washing and Sanitizing: 

(a) Prior to washing, all equipment and utensils, shall be preflushed or p~escraped, 
and when necessary, presoaked to remove gross food particles and soil. 
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· (b) Effective concentrations of a suitable detergent shall be used in both manual 
and mechanical dishwashing. 

(c) When manual dishwashing is employed, equipment and utensils shall be thoroughly 
washed in a detergent solution which is kept reasonably clean., and then shall be rinsed 
free of' such solution. All eating and drinking utensils and., where required, the food · 
contact surfaces of all _other eqUipment and utensils shall be sanitized by one of the 
following methods: 

(1) Immersion for at least one-half minute in clean hot water at a 
temperature of at least 170°F. 

{ 2) Immersion for a period of at least 1 minute in a sanitizing 
solution containing: 

{A) At least 50 ppm of' available chlorine at a temperature 
not less than 75°F.; or 

(B) At least 12 .5 ppm of' available iodine in a solution having 
a pH not higher than 5.0 and. a temperature of not less than 75~.; or 

· (C) Any other chemical sanitizing agent which has been demonstrated 
to the satisfaction of' the department or health authority to be 
effective and nontoxic under use conditions, and for which a suitable 
field test is available. Such sanitizing _agents, in use solutions., 
shall provide the equivalent bactericidal effect of a solution 
containing at least 50 ppm of available chlorine at a temperature 
not less than 75°F. 

(3) Equipment too large to treat by methods (1) and (2) above may be treated: 

(A) With live steam from a hose, in the case of equipment in which 
steam can be confined; or 

(B) By rinsing with boiling water; or 

(C) By spraying or swabbing with a chemical sanitizing solution of 
at least twice the minimum strength required for the particular 
sanitizing solution when used for immersion sanitizationo 

(d) A three compartment sink shall be provided and used wherever washing and sanitiza­
tion of equipnent or utensils are conducted manually: Provided., That establishments 

the only utensils to be washed are limited to spatulas, tongs, and similar devices, 
when the only equipment to be cleaned is stationary and does not require disassembly 

or proper cleaning, a one compartment sink may be approved by the department or health 
authority for this purpose. At least a two compartment sink shall be provided and used 
tor washing kitchenware and equipment which does not require sanitization. Single 
ooap&rtment sinks, such as cooks' and bakers' sinks, may be used .for the prerinsing of 
utensils . 
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{ e) Sinks used for manual washing and sanitizing operations shall be of adequate 
length, width, and depth to pennit the complete immersion of the equipnent arxi 
utensils., and each compartment of such sinks shall· be ·supplied with hot an:l cold 
running water. Dish baskets shall be of such design as to permit complete 
immersion of the utensils am equipnent components being sanitized therein . 

(f) When hot water is used as the sanitizing agent in manual operatipns, 
thermometers., accurate to + 2°F • ., shall be provided convenient to the sink to 
permit frequent ohecks of the water temperature. 

(g) Dish tables or drainboards., of adequate size for proper handling of soiled 
utensils prior to washing and fo_r cleaned utensils following rinsing or saniti­
zation, shall be provid.ed., and shall be so located or constructed as mt to 
interfere with the proper use of the dishwashing facilities: Provided., That 
the drainboards shall not be required for_ cooks • · and bakers I rinse sinks. 

{h) Sinks., dish tables., and drainboards shall be constructed of galvanized metal 
or better., suitably reinforced., of such thickness and design as to resist denting 
and buckling, and sloped so as to be self-draining. 

(i) Dishwashing machines shaJ.l be of such materials and so designed and constructed 
as to be easily cleanable., and shall be capable., when operated properly., of 
rendering all surfaces of equipment and utensils clean to sight arrl touch., and 
sanitized. 

( j) When spray type dishwashing machines are used., t~ .following additional 
requirements shall be mets 

(1) Wash water shall be kept reasonably clean., and rinse water tanks shall be so 
protected by distance., baffles., or oth:3r effective means as to minimize the entry 
of wash water into the rinse water. 

(2) The now pressure shall not be less than 15 or more than 25 pounis per square 
inch on the water line at the machine, and not less th_an 10 pounds per square inch 
at the rinse nozzles. A suitable gauge cock shall be provided i.nutediately upstream 
from the final rinse valves to permit checking the flow pressure of the final 
rinse water. 

(3) The wash water temperature shall bg at least 140°F. and in ~il)gle tank 
conveyor machines shall be at least 160 F. When hot water is relied upon for 
sanitization, the final or fresh rinse water shall be at a temperature of at 
least 18cPF. at the entrance of the manifold. When a pumped rinse is provided., 
the water shall be at a temperature of at least 170°F. When chemicals are relied 
upon for sanitization., they shall be of a class or type approved by the department 
or health authority., and shall be applied 1n such concentration and for such a 
period of time as to provide effective bactericidal treatment of the equipnent 
·and utensils • 

( 4) Conveyors in dish-;11ashing machines shall be accurately timed to assure proper 
exposure times in wash and rinse cycles. 

(.5) An easily readable thermometer shall be provided in each tank of the dishwashing 
machine which will indicate to an accuracy of + 2°F. the temperature of the water 
or solution therein. In addition., a thermometer of equal accuracy shall be 
provided which will indicate the temperature of the final rinse water as it enters 
the manifold• 
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(6) Jets, nozzles, and all other parts of each machine shall be maintained 
tree ot chemical deposits, debris, and other soil. Automatic detergent 
dispensers, if used, shall be kept in proper operating condition. 

(k) When an immersion type dishwashing machine is employed for equipnent and 
utensils washing and sanitizing, the applicable requirements pertaining to 
manual dishwashing shall be met: Provided, .That a two compartment system shall 
be deemed adequate when the temperature of the wash water ig maintained at or 
above 14<>°F. and hot water at a temperature of at least 170 F. is used as the 
sanitizing agent. 

(1) Any other type of machine, device, or facilities and pro cedu.res may be 
approved by the -department or health authority for cleaning or sanitiz:illg 
equipment and utensils, if it can be readily established that such machine, 
device, or facilities an:l procedures will routinely render equipment am utensils 
clean to sight and touch, and provide effective bactericidal treatment • 

• Storage and Handling of Cleaned :Equipment and Utensils: 

(a) Food contact surfaces of cleaned and sanitized equipment and utensils shall 
be handled in such a manner so as to be .protected from contamination. Cleaned 
spoons., knives, and forks shall be picked up an:l touched only by their handles. 
Clean cups,· glasses, and bowls shall be handled so that fingers am. thumbs do 
not contact inside surfaces or lip contact surfaces. 

(b) Cleaned., and cleaned and sanitized, portable equipment and utensils shall be 
stored above the floor in a clean., dry location, and suitable space and facilities 
shall be provided for such storage so that food contact surfaces are protected 
from splash, dust, am. other contaminationo ·The food contact surfaces of fixed 
equipment shall also be protected from splash., dust., and other contamination. 
Utensils shall be air dried before being stored, or shall be stored in self­
draining position on suitably located hooks or racks constructed of corrosion 

· resistant material. Wherever practicable, stored containers and utensils shall 
be covered or inverted, nesting of containers is to be discouraged. Facilities 
tor the storage of flatware (silverware) shall be provided and shall be designed 
and maintained to present the handle to the employee or customer • 

• 5 Single -Service Articles: 

(a) Single-Service articles shall be stored in closed cartons or containers which 
protect them from contamination. 

(b) Such articles shall be handled and dispensed in such a manner as to prevent 
contamination of surfaces which may come into contact with food or with the mouth of 
the user. · 

(c) Single-service articles shall be used only once. 

(d) All retail food establishments which do not have adequate and effective facilities 
for cleaning and sanitizing utensils shall use single-service articles. 
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Regulation 5 
Sanitary Facilities and Controls 

5.1 WATER SUPPLY: 

The water supply shall be adequate as to quantity and quality and mee~ the standards 
prescribed by the State Department of Health of New Jersey and the local board of 
health. Hot and cold running water, under pressure, shall be provided in all areas 
where food is prepared, or equipment, utensils, or containers are washed. 

Water, if' not piped into the establishment, shall be transported and stored in a 
manner whereby it will not become contaminated and shall be haniled and dispensed in 
a sanitary manner. 

Ice used for any purpose shall be made from water which comes from a source that meets 
standards prescribed by law and shall be used only if it has been manufactured, stored 
transported, and handled in a sanitary manner. 

5.1.l Supply: 

(a) The water supply shall be adequate, of a safe, sanitary quality, and from a publi 
or private water supply system which is constructed, protected, operated, and maintai 
in conformance with applicable State and local laws, ordinances, and regulations: 
Provided, That if approved by the department or health authority, a nonpotable water 
supply system may be permitted within the establishment for purposes such as air 
conditioning and fire protection, only if such system complies fully with Item 5.J.l(b 
of this section, and the nonpotable water supply is not used in such a manner as to . 
bring it into contact, either directly or indirectly, with food, food equipment, or 
utensils. 

(b) Hot and cold running water, urrler pressure, shall be provided in all areas where 
food is prepared, and where equipment and utensils are washed. 

5.1.2 · Transporting and Dispensing Water: 

(a) Ali water, not piped into the establishment directly from the source, shall be 
transported, handled, stored, and dispensed in a sanitary manner. 

(b) Drinking water, if not dispensed through the water supply system of the retail 
food establishment, may be stored in a separate nonpressurized tank, reservoir, or 
other container. 

5.1.3 Ice: 

. {a) Ice shall be made from water meeting the requirements of Paragraph 5.1.l(a) of 
this subsection., in an icemaking machine which is located, installed, operated, and 
maintained so as to prevent contamination of the ice; or shall be obtained from a 
source meeting standards approved by law. 
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(b) Ice shall be hand.led., transported., and stored in such a manner as to be 
protected against contamination. Ir block ice is use~., the outer surfaces shall 
be thoroughly rinsed so as to remove any soil before it is used for any purpose. 

(c) If ice crushers are used., they shall be maintained in a clean condition and 
shall be covered when not in use. 

,.. 

(d) If ice is used, containers and utensil.a shall be provided for storing and serving 
it in a sanitary manner. Ice buckets, other containers., and scoops., unless they are 
ot the single-service type., shall be of a smooth, impervious material., and designed to 
facilitate cleaning. They shall be kept clean., and shall be stored and handled in a 
sanitary manner. Only sanitary containers shall be used for the transportation or 
storage of a:ny ice used in the retail food establishment. Canvas containers shall not 
be used unless provided with a sanitary., single-service liner so as to completely 
protect the ice. 

SOOGE DISPOSAL: 

ill sewage· shall be disposed of in a public sewerage system., or, as otherwise pennitted 
b7 law. 

Water Carried Sewage: 

(a) .A.11 water carried sewage shall be disposed of by means of: 

(1) A public sewerage system; or 

{2) A sewage disposal system which is constructed and operated in 
conformance with applicable State and local laws., ordinances., and regulations. 

Nonwater Carried Sewage: 

Nonwater carried sewage disposal facilities shall not be used, except where water 
c.,rried disposal methods have been determined by the department or health authority 
to be impractical. Under such conditions., only facilities shall be used and operated 
which .are in conformance with applicable State and local laws, ordinances., and 
regulations. 

S.J PLUMBING: 

Plumbing shall be so sized, installed, and maintained as to carry adequate quantities 
of water to required locations throughout the establishment; as to prevent contamination 
of the water supp:cy; as to properly convey sewage and liquid wastes from the establish­
ment to the sewerage or sewage disposal system; and so that it does not constitute 
a source of contamination of food, equipment., or utensils., or create an insanitary 
condition or nuisance • 

• 3.1 General: 

{a) All plumbing shall be sized, installed and maintained in accordance with applicable 
State and local plumbing laws, ordinances and regulations. 

{b) The potable water supply piping shall not be directly coIU1ected with any 
nonpotable water supply system whereby the nonpotable water can be drawn or discharged 
into the potable water supply system. The piping of any nonpotable water system shall 
be adequately and durably identi£ied., such as by distinctive yellow colored paint, 
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so that it is readily distinguished from piping which carries potable water; 
and such piping shall not be connected to equipment or have outlets in the food 
preparation area. · 

(c) The potable water system shall be installed in such a manner so as to 
preclude the possibility of backsiphonage. 

,.. 

(d) Grease traps shall not be required, except in special cases as may be 
determined by the department or health authority. 

5.3.2 Drains: 

(a) Refrigerators, steam kettles, potato peelers, and similar types of enclosed 
equipment in which f'ood, .portable equipment, or utensils are placed, shall not 
be directly connected to the drainage system. Each waste pipe from such equipment 
shall discharge into an open, accessible, individual waste sink., floor drain, or 
other suitable fixture which is properly trapped· and vented: Provided., That indirect 
connections of drain lines from other equipment used in the preparation of food or 
washing of equipment and utensils mq be required by the department or health 
authority when, in its opinion., the ins~allation is such that backflow of sewage is 
likely to occur. Each walk-in refrigerator shall be equipped with a floor drain., 
so installed as to preclude the backf'low of sewage into the refrigerator; or all 
parts of the floor of each walk-in refrigerator shall be graded to drain to the 
outside through a wastepipe., doorway., or other opening. 

(b) Indirect waste connections shall be provided for drains overflows, or relief 
vents from the water supply system. 

(c) Drain lines from equipment shall not discharge waste water in such a manner 
as will permit the flooding of floors or the flowing of water across working or 
walking areas., or into difficult to clean areas, or otherwise create a nuisance. 

5.4 TOILET FACILITIES: 

Each re.tail food establishment shall be provided with adequate conveniently located 
toilet facilities for its employees. Toilet fixtures shall be of sanitary design 
and readily cleanable. Toilet facilities., including rooms and fixtures., shall be 
kept in a clean -condition and in good repair. The doors of all toilet rooms shall 
be self-closing. Toilet tissue shall be provided. Handwashing $igns shall be 
posted in all toilet rooms and at all lavatory facilities. Easily cleanable 
receptacles shall be provided for waste materials, and such receptacles in toilet 
rooms for women shall be covered. Where the use of nonwater carried sewage disposal 
facilities have been approved by the department or health authority, such facilities 
shall be separate from the establishment. When toilet facilities are provided· for 
patrons., such facilities shall meet the requirements of' this subsection. 

·,.4.1 Generals 

(a) Toilet facilities shall be adequate and conveniently located, and shall be 
accessible to the employees at all times. 
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(b) Toilet facilities shall be installed in accordance with applicable State and 
local l aws, ordinances, and regulations. 

(c) Water closets and urinals shall be of a sanitary design. 

(d) Toilet r ooms shall be completely enclosed, and shall have tight fitting., 
self-closing doors . Such doors shall not be left open except during cleaning or 
maintenance. If vestibules are provided, they shall be kept in a clean condition 
and in good repair. 

Maintenance: 

(a) Toilet facilities, including the toilet room and fixtures, shall be kept clean 
and in good repair, and free of objectionable odors. 

(b) A supply of toilet tissue shall be provided at each toilet at all times. 
Handwashing signs stating "Wash Hands Before Resuming Work" shall be posted 
conspi cuously in all toilet rooms and at each separate lavatory facility in a 
retail food establishment. It is also recommended that a statement concerning 
disease transmission be included. Easily cleanable receptacles shall be provided 
for waste materials, and such receptacles in toilet rooms for women shall be 
covered. Such receptacles shall be emptied at least once a day, an:l more 
frequently when necessary to prevent excessive accumulation of waste material. 

S.5 HANDWASHING FACILITIES: 

Each r etail food establishment shall be provided with adequate, conveniently located 
handwashing facilities for its employees., including a lavatory or lavatories 
equipped with hot and cold or tempered running water, hand cleansing soap or 
detergent, and approved sanitary towels or other approved hand drying devices. 
Such facilities shall be kept clean and in good repair, 

5 .5 .1 General: 

(a) Lavatories shall be located within or illlnediate]y -adjacent to all toilet 
rooms or vestibules. In all new establishments, and establishments which are 
extensively altered, lavatories shall also be located within the area where food 
is prepared. · 

(b) Lavatories shall be adequate in size and number and shall be so located as to 
permit convenient and expeditious use by all employees. 

( c) Lavatories shall be installed in accordance with applicable State and local 
laws, ordinances, and regulations• 

(d) Each lavatory shall be provided with hot and cold or tempered (100°F. to 115°F.) 
running water. ·-·lhere hot and cold running water is provided, a mixing valve or · 
~ombination faucet is recommended and shall be required in mw installationso 
Steam mixing vaives are prohibited. 
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,.5o5 Maintenancet 

( a) An adequate supply of hand cleansing soap or detergent shall be available 
at each lavatory. An ad.equate supply of sanitary towels, or an approved ham 
drying device, shall be available and conveniently located near the lavatory. 
~on towels are prohibited. Where disposable towels are used, waste receptacles 
shall be located conveniently near the handwashing- facilities. 

(b) Lavatories, soap dispensers, hand drying devices, and all other components 
of the handwashing facilities shall be kept clean am in good repair. 

5~6 GARBAGE AND RUBBISH DISPOSAL 

All garbage and rubbish containing food wastes shall, prior to disposal., be kept 
in leakproo:r, nonabsorbent containers which shall be kept covered with tight 
fitting lids when filled or stored, or not in continuous use: Provided, That such 
containers need not be covered when stored in a special vermin proofed room or 
enclosure, or in a food waste refrigerator. All othar rubbish shall be stored 
in containers, rooms., or areas in such a manner as not be constitute a public 
nuisance. The rooms, enclosures, areas,. am. oontainera used shall be adequate 
for the storage of all food waste and rubbish accumulating on the premises. 
Adequate cleaning facilities . shall be provided, ani each container, room or area 
shall be thoroughly cleaned after the emptying or removal of garbage ani rubbish. 
Food waste grinders, if permitted., shall be installed in oompliance with State 
and local standards and shall be of suitable construction. All garbage and 
rubbish shall be disposed of with sufficient frequency am. in such a manner as to 
prevent a nuisance. 

5.6.1. Containers: 

(a) All garbage and rubbish containing food waste shall be kept in containers, 
· constructed of durable metal or other approved types of material, which do not 
leak and do not absorb liquids. 

(b) All -containers shall _ be proVi.ded with tight fitting lids or covers and shall, 
unless kept in a special vennin proofed room or enclosure or in a waste refrigerator; 
be kept covered when stored or not in continuous use. 

(c) After being emptied, each container shall be thoroughly cleaned on the 
inside and outside in. a manner so as not to contaminate food., equipment., utensils, 
or food preparation areas • Brushes shall be provided for washing garbage containers 
and shall be used for no other purpose. Can washing ma.chines, steam cleaning 
devices, or similar equipment should be used where the operation is large enough 
to warrant this type of equipment. Waste water from such cleaning operations 
shall be disposed or as sewage. 

(d) There shall be a sufficient number of containers to hold all of the garbage 
and rubbish containing food waste Which accumulates between periods of removal 
from the premises. 

5.6.2 Storage: 

(a) Garbage am. rubbish containing food waste shall he stored so as to be 
inaccessible to vennin. All other rubbish shall be stored in such a manner as 

· not to constitute a public health nuisance. 

- 20 -



ble 
d 

tacles 

ts 

pt 

IUch 

• 

r, 

(b ) Storage facilities shall be adequate for the proper storage of all garbage 
and rubbish. 

(c) Storage areas shall be clean., and shall not constitute a nuisance. 

(d) Storage rooms or enclosures shall be const?'.'llcted of easil;r cle~ble, 
washable materials and shall be vermin proofed. The floors, and the walls 
up to at least the level reached by splash or spray, shall be of relatively 
nonabsorbent materials. Garbage containers outside the establishment shall be 
stored either on a concrete slab, or on a rack which is at least 12 inches 
above the ground for a single bank of containers, or 18 inches above the ground 
for a multiple bank of containers. 

,.6.3 Food Waste Grinders: 

Food waste grind.era., if pe:nnitted., shall be so constructed and installed as to 
comply with applicable State and local plumbing laws., ordinances, . ani regulations. 

S.6.4 Disposal: 

(a) All garbage and rubbish shall be disposed of daily, or at such other 
freque ncies and in such a manner as to prevent a public health nuisance • 

(b) Where garbage or combustible rubbish is permitted to be incinerated on the 
premises, such materials mu.st be birned in an incinerator that is capable of 
operating without emitting excessive smoke or causing a nuisance a.rd shall be 
operated in compliance with State and local regulations. 

Areas around such incinerators shall be kept in a clean an:i orderly condition. 

Open bu.ming of garbage and combustible rubbish is prohibited. 

5. 1 V;ERMIN CONTROL: 

Effective measures shall . be taken to protect against the entrance into the 
estaplishment and the breeding or presence on the premises ot vermin. 

5 • 7 .1 General: 

(a) Effective control measures shall be utilized to mimimize and eliminat e the 
presence of rodents, ·flies, roaches., and other vennin on the premises. 

(b) The prsnises shall be kept in such condition as to prevent the harborage 
or feeding .of vermin. 

$.7.2 Screening: 

(a) Unless fiies and other flying insects are absent from the immediate vicinity 
of the establishment, all openings to the outer air shall be effectively protected 
against the entrance of such insects by ·self-closing doors, closed windows~ 
screening., controlled air currents, or other effective means. 
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· (b) Screening material shall be not less than 16 mesh to the inch or equivalent. 

(c) Screen doors to the outer air shall be self-closing; and screens for windows, 
doors, skylights, transoms, and other openings to the outer air shall be tight 
fitting and free of breaks. 

5.7.3 Rodent Proofing: 

All openings to the outside shall be effectively protected against the entraooe of 
rodentso ~ 

Regulation 6 

other Faci. lities · and Operations 

6.1 FLOORS, WALLS, AND CEILINGS: 

The floor surfaces in kitchens, in all other rooms and areas in which food is 
stored or prepared and in which utensils are washed, and in walk-in refrigerators, 
dressing or locker rooms, ani toilet rooms, shall be of snooth, nonabsorbent · 
materials, and so constructed as to be easizy- cleanable: Provided, That the 
floors of nonrefrigerated, dry food storage areas need not be nonabsorbent. 
All floors shall be kept clean and in g:>od repair. Floor drains shall be provided 
in all rooms where floors are subjected to flooding type cleaning or where normal 
operations release or discharge water or other liquid waste on the floor. All 
exterior areas wmre food is served shall be kept clean and properly drained, 
and surfaces in such areas shall be finished so as to facilitate maintenance and 
minimize dust. 

The walls and ceilings of all rooms shall be kept clean and in good repair. All 
walls of rooms or areas in which food is prepared, or utensils or hands are 
washed, shall be easily cleanable, smooth, and light colored, and shall have 
washable surfaces up to the highest level reached ·by splash or spray. 

6.1.1 Floors: · 

(a) Ali floors shall be kept clean and in good repair. Sawdust or wood shavings 
shall not be used on the noors. 

(b) The fioors of all food preparation, food storage, equipment,ard utensil 
washing rooms and areas, walk-in refrigerators, dressing or locker rooms, and 
toilet rboms shall be constructed of smooth, durable, nonabsorbent, and easily 
cleanable . materials such as concrete, terrazzo, ceramic tile, durable grades of 
linoleWll or plastic, or tight wood impregnated with plastic: Provided, That in 
areas subject to spilling or dripping of grease or fatty substances, such fioor 
coverings shall be of grease resistant material: and Provided further, That 
floors of nonrefrigerated dry food storage areas need not be nonabsorbent0 

(c) Floor drains with covers and seals shall be provided in noors which are 
waterflushed for cleaning or which receive discharges of water or other fluid 
waste from equipment. Such floors shall be graded to drain. 

(d) Carpeting mq be used on the noors of interior dining areas. Such carpeting 
shall be in good repair and kept cleanQ 
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(e) The walking and driving surfaces of all exterior areas of retail food 
establishments., such as drive-in restaurants, side-walk ca.fas, patio service, 
chuck wagon service barbeques, bakeries., luncheonettes and grocery stores shall 
be kept clean and free of debris, and shall be properly drained so that water 
will not accumulate. Such areas shall be surfaced with concrete or asphalt, 
or with gravel or similar material effectively treated to facilitate maintenance 
and to minimize dust. 

(f) Mats or duckboard.s., if permitted., shall be so constructed as to facilitate 
. being cleaned, and shall be kept clean. They shall be of such design am size 
as to · permit easy daily removal for cleamngo 

(g) All concrete., terrazzo, or ceramic tile floors, hereafter installed in food 
preparation, food storage., and utensil washing rooms and areas, and in walk-in 
refrigerators., dressing or locker rooms, ·am toilet rooms., shall provide a 
coved juncture between the floor and wall. In all cases, the juncture between 
the floor and wall shall be closed. 

6.1. 2 Walls and Ceilingss 

( a) All walls and ceilings, including doors, windows, skylights., aDi similar 
closures., shall be kept clean aid in good repair. 

(b) The walls of all food preparation., utensil washing., an:i handwashing rocns 
or areas, shall have light colored, smooth, easily cleanable surfaces, and such 
urf aces shall be washable up to at least the highest level reached by splash 

or spray. Acoustical materials may be used on the ceiling, provided ventilation 
is adequate to minimize grease and moisture absorption. When rough surfaced 
acoustical materials are used, a smooth, cleanable material should be provided 
around the ventilation ducts to facilitate cleaning. The use of such materials 
on kitchen ceilings should be . discouraged. 

(c) Wall covering materials used, such as sheet metal, linoleum, plastic, paper, 
and similar materials, shall be so attached and sealed to the wall or ceiling 
as to leave no open spaces or cracks which "WOuld permit accumulation of grease 
or . debris, or provide harborage for vermin• 

( d) Studs I joists 1 and rafters shall not be left exposed in food preparation or 
utensil washing areas or toilet rooms. If left exposed in other rooms or areas, 

· they shall be suitabq finished ani shall be kept clean and in good repairo 

( e) Wherever fo <Xi is exposed., light fixtures, d.eoor ati ve material arxl similar 
equipment and material attached to walls or ceilings shall be of the safety type 
or otherwise protected, kept clean and where possible light fixtures should be 
recessed. 

6.2 LIGHTING: 

All areas in which food is prepared or stored or utensils are washed, handwashing 
areas, dressing or locker rooms, toilet_ roo:rrs., and garbage and rubbish storage 
areas shall be well lighted. During all cleanup activities, adequate light 
.shall be provided in the area being cleaned, ani upon or aroun:i equipment being 
cleaned. 
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6. 2 .1 General: 

At least 20 foot candles of light shall be required on all working surfaces 
and. at least 10 foot candles on all other surfaces and equipment, in food 
preparation, utensil washing and harnwashing areas, and toilet rooms. Sources 
or artificial light shall be provided and used to the extent necessary to 
provide the required amounts of light on these surfaces when in use and when 
being cleaned. At least 5 foot candles of light at a distance of 30 inches 
from the floor shall be required in all other areas, including dining areas 
during cleaning operations. 

6.3 VENTILATION: 

All rooms in which food is prepared or served or_ utensils are washed, dressing or 
locker roans., toilet rooms, and garbage and rubbish storage areas shall be well 
ventilated. Ventilation hoods arxi devices shall_ be designed u, prevent grease 
or condensate from dripping into food or onto food preparation surfaces. Filters, 
where used, shall be readily renovable for cleaning or replacement. Ventilation 
system shall comply with applicable State and local fire prevention requirements 
and shall, when vented to the outside air., discharge in such manner as not to 
create a nuisance. 

6.3.1 General: 

(a) All rooms shall be adequately ventilated. Ventilation facilities shall be 
clean and maintained am operated so that all areas are kept reasonably free 
from excessive heat., steam, condensation, vapors., smoke, or fumes. Effective 
air recovery systems may be used in the ventilaticn of these areas. 

(b) All rooms, areas, and equipment, from which contaminated aerosols, obnoxious 
odors, or noxious fumes or vap<>rs may originate, shall be effectively vented w 
the outside air. 

(c) Ve~ilation hoods and deVices shall be designed to prevent grease or condensate 
from dripping into food or onto food preparation surfaces. Filters., where used, 
shall be readily removable for cleaning am replace:rrento 

(d) Where intake air ducts are used, thay shall be designed am maintained so 
as to prevent the entrance of d113t., dirt, insects, rodents or other contaminating 
materials. 

(e) Ventilation systems shall comply with applicable State am. local fire preventic 
requirements and when vented to the outside air, shall discharge in such manner 
as not be create a nuisance. 

6.4 -DRESSING ROOMS AND LOCKERS: 

Adequate facilities shall be provided for the orderly storage of employees I clothin1 
and personal belongings. One or more dressing rooms or designated areas shall be . 
provided for this purpose. Such dressi~ rooms or designated areas shall be locate1 
outside of the food preparation, storage am serving areas: Provided, That when 
~pproved by the department or health authority, such an area mq be located in a 
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· storage room where only completely packaged food is stored. Designated areas 
shall be equipped with adequate lockers; and lockers _or other suitable facilities 
shall be provided in dressing rooms. Dressing rooms and lockers shall be kept 
clean. 

Generals 

(a) Adequate facilities shall be provided for the orderly storage ot emplo;yees 1 

clothing and personal belongings. DressiQg rooms or designated areas shall be 
provided. Such designated areas shall be located outside ot tood preparation, 
storage, and serving areas, and utensil washing and storage areas: Provided, That 
the -department or health authority may approve such an area in a storage room 
where only completely packaged food is stored. 

(b) Adequate lockers within dressing rooms or areas, or other suitable facilities 
within dressing rooms, shall be provided and used for the storage of employees' 
coats, clothing, and personal belongings. -

(c) Dressing rooms or areas, and lockers, shall be kept in a clean condition. 

6.; HOUSEKEEPING: 

All parts of the establishment and its premises shall be kept neat, clean, and 
tree of litter and rubbish. Cleaning operations shall be conducted in such a 
manner as to minimize contamination of food and food contact surfaces. None of 
the operations connected with a retail food establishment shall be conducted in 
any room used as living or sleeping quarters. Soiled linens, coats, and aprons 
shall be kept in suitable containers until removed for laundering. No live birds 
or animals shall be allowed in any area used for the conduct of retail food 
establishment operations: Provided, That guide dogs accompanying blind persons ma1 
be permitted in dining areas. 

6.S.l Generals 

· (a) The establishment and all parts of the property used in connection with 
operation of the establishment shall be kept clean, neat,· and free of litter 
and rubbish. 

(b) None of the operations connected with the establishment sha-11 be conducted 
in any room used as .living or sleeping quarters. 

6.$.2 Dustless Cleaning: 

Vacuum cleaning, wet cleaning, or other dustless methods of floor and wall cle.aning 
shall be used; or dust arresting sweeping compounds and pushbrooms shall be employed; 
_and all such cleaning, except emergency floor cleaning, shall be done during those 
periods when the least amount of food is exposed, such as after closing or between 
meals. 
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6.,.3 Storage of Linens and Clothes: 

(a) Laundered cloths and napkins shall be stored in a clean protected place 
until used. 

(b) Nonabsorbent containers or laundry" bag1;1 shall be provided, and damp or 
soiled linens and clothes shall be kept therein until removed tor laupdering. 

6.5.4 Live Birds and Animals: 

No live birds or animals shall be allowed in any area used for the storage, 
preparation, or serving of food, or for the cleaning or storage of utensils, 
or in toilet rooms, employees' dressing rooms or areas, in vehicles used for 
transporting food, or in any other area or facility used in the conduct of 
retail food establishment operations: Pr~vided, That guide dogs accompanying 
blind persons :mq be permitted in dining areas. 

Regulation 7 

Temporary Retail Food Establishments 

7.1 TEMPORARY RETAIL FOOD ESTABLISHMENTS: 

A temporary retail food establishment shall comply with all provisions of this 
code which are applicable to its operation: Provided, That the department or 
health authority may augment such requirements when needed to assure the service 
of safe food; may prohibit the sale of certain potentially hazardous food; and 
:mq modify specific requirements for physical facilities when in its opinion no 
imminent heal th hazard will result. · 

Due to the nature, location, an:i variety of conditions surrounding the operation 
of temporary retail .food establishments, at fairs, carnivals, and other transitory 
gatherings, it is frequentl3 infeasible to provide certain physical facilities 
~quired for "pennanent 11 establishments. In order to , assure adequate protection of 

· food served by temporary establishments which are unable to meet fully . the require­
ments of these regulations, it may be necessary to restrict the types of food sold 
or the methods by which served, to modify some requirements for procedures and 
facilities, and-to impose additional requirements. 

When, in the opinion of the department or health authority, no imminent hazard to 
the public health will result, temporary retail food establishments, which do not 
fully meet the requirements of sections 2 through 6 of these regulations, may be · 
permitted to operate when food preparation and service are restricted and deviations 

-from full compliance are covered by the additional or modified requirements, a:s set 
forth below: · 

7.1.1 The preparation .of potentially hazardous food, such as cream filled pastries, 
custards, and similar products, and meat, poultry, and .fish in the fonn of salads . 
or sandwiches, shall be prohibited: Provided, That this prohibition shall not apply 
to hamburgers, frankfurters, and other food which, prior to service, requires only 
limited preparation, such as seasoning and cooking; am. Provided, however, That 

- 26 -



potential:cy- hazardous food which is obtained in i Ddividual servings, is stored in 
approved facilities which maintain such food at sate temperatures, and is served 
directly in the individual, original container in which i t was packaged at a tood 
processing establishment, mq be distributed or sold. 

,1.2 Ice which will be consumed., or which will come into contact with food, shall be 
obtained trom ·a source mseting standards approved by law in chipped, crushed, or 
cubed form. Such ice shall be obtained in single-service, closed protected 
containers satisfactory to the department or health authority, and shall be held 
therein until used. 

,1.3 Wet storage or packaged food and beverage shall be pr.ohibi ted; Provided, That wet 
storage of pressurized containers of beverages may be permitted whens (1) the 
water contains at least 50 ppn ot available chlorine: and (2) the iced water is changed 
frequently enough to keep both the water and container clean. 

7 .1.4 Food contact surfaces of food preparation equipment such as grills, stoves, and 
worktables shall be protected from contamination by dust, customers, insects or any 
other source. Where necessary, effective shields shall be provided. 

7 .1.5 &luipment · shall be installed in such a manner that the establishment can be kept 
clean, and so that food will not become contaminated. 

7.1.6 An adequate supply of water tor cleaning and handwashing shall be maintained i n 
the establishment, and auxiliary heating facilities, capable of producing an ple 
supply of hot water tor such purposes, shall be provided. 

7.1.7 Liquid waste which is not discharged into a sewerage system shall be disposed of 
in such a manner as not to create a public health hazard or nuisance conditi on. 

7.1.8 Adequate facilities shall be provided for ~ployee handwashing. Such faci lities 
may consist o.f' a pan, water, soap, and individual paper towels. 

1.1.9 Floors shall be o.f' tight wood, asphalt, or other cleanable material: Provided, 
That the department or health authority may accept dirt or gravel covered floors 
when graded to preclude the accumulation of liquids am covered with removable, 
cleanable, wooden plateforms or duckboards. 

7 .1.10 Walls and ceilings shall be so constructed as to minimize the entrance o.f' ' es am 
dust. Temporary construction may be accepted. Ceilings mq be of wood, canvas , or 
other materials which protect the interior of the establishment from the elements, 
am. walls may be of such materials or o:t 16 mesh screening or equivalent. When flies 
are prevalent, counter service openings shall either be equipped with self-closing, 
fly tight doors, or the opening protected by e.f'fecti ve fans. Where fans are used 
for this purpose, the size of the opening shall be so limited that the fans empioyed 
will eftecti vely prevent the entrance of flies. 

7.1.ll Aey other requirement deemed necessary by the department or health authority to 
protect the public health in view of the particular nature of the food service 
operation shall be met. 
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Regulation 8 

Enforcement Provisions 

8.1 Lm-AL AUTHORITY: 

All retail food establishments shall be operated in compliance with the provisions 
of these Regulations and Title 24 Revised Statutes of New Jersey. · r-

8.2 INSPECTION OF RETAIL FOOD ESTABLISHMENTS: 

The department or health authority shall inspect as often as he deems necessary 
· every retail food establishment. The person operating a retail food establishment 

shall permit access to all parts of the establishment. 

8.3 EXAMINATION OF RECORDS: 

Upon request, the department or health authority shall be permitted to examine 
the records of a retail food establishment to obtain information pertaining to 
food and supplies purchased, received or used and persons employed. 

8.4 EXAMINATION AND CONDEMNATION OF UNWHOLESOME, CONTAMINATED OR ADULTERATED FOOD AND 
DRINK: 

The department or health authority may take and examine samples of food, drink and 
other substances as often as be deems necessary for the detection of unwholesomeness, 
adulteration or contamination. At the time such samples are taken, a receipt shall 
be delivered to the person in charge of the retail food establishment. The department 
or health authority may forbid the sale or use of any food or drink which is, or is 
suspected of being unwholesome, adulterated, or contaminated as defined by New Jersey 
Revised Statutes., 24:·,5-8. 

The department or health authority may forbid the use of any equipment or utensils 
which have not been properly sanitized or which in his opinion may lead to the 
adulteration or contamination of aey food or drink with which it may come in contact. 

8.,5 RETAIL FOOD ESTABLISHMENTS OUTSIDE JURISDICTION OF THE DEPARTMENT OR HEALTH AUTHORITY: 

Food from a retail food establishment outside the jurisdiction of this munici pality 
· shall not be sold or otherwise distributed if adulterated or misbranded. Determination , 

of whether food is adulterated or misbranded shall be based .upon the provisions of 
New Jersey Revised Statutes, 24:.5-8 and 24:.5-17. The department or health authority 
may accept and rely upon reports fran other government officials responsible for 
administration of laws relating to public health and food and drugs as an aid to it in 
determining compliance with this section. 

8.6 PLAN REVIFli OF FUTURE CONSTRUCTION: 

Plans and specifications for new construction, renovation or conversion of a 
premise for use as a retail food establishment, showing layout, arrangement and 
construction materials of work areas, and the location, size and type of fixed 
equipment and facilities shall be approved by the department or health authority 
before · such work is begun. · · 
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8.7 .CLOSURE FOR INFECTIONs 

The department or health authorit7 having reason to believe that any retail tood 
establishment is or may be a source of food borne infection shall advise the owner, 
manager, or emplo7ees thereof acoordingq an4 order appropriate action to be taken 
which will elind.nate the source of infection. In the event such action is not 
taken in1lediatel.y, he ma7 order such establishment to be closed and post a statement 
in a conspicuous place at the entrance thereof, ·stating, "The sale or disposal ot 
food or drink by tbia establishment is forbidden - Department or Health Authorit7 
of---------------------------------------------------~--," which ol"d.er shall be 
effective and statement shall remain posted until the action ordered to eliminate 
the source of f'ood borne infection has been completed. · · 

The department or health authority who -believes an employee or any retail f'ood 
establishment is ill or infected with a disease, . or may be a carrier of a disease, 
which may be transmitted through food, nuq- order him or her to leave the establisblllent 
and refrain f'rom returning to work in or about s-uch establishment and order the 
employer to prohibit such emplo19e from returning to work, until permission is granted 
to return .by the department or health authority. · 

8.8 PENALTIF3a 

Any person who shall violate any provision of' these ·regulations or who shall refuse 
to comply with a lawful order or direction of the department or health authority, 
shall be liable to penalties u provided in New Jersey Statutes Annotated, 24117.1. 
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