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4640.2800 PREPARATION AND SERVING OF FOOD.

Subpart 1. Supervision. The dietary department shall be under the supervision of a
trained dietitian or other person experienced in the handling, preparation, and serving of
foods; in the preparation of special diets; and in the supervision and management of food
service personnel. This person shall be responsible for compliance with safe practices in
food service and sanitation.

Subp. 2. Kitchen. There shall be sufficient space and equipment for the proper
preparation and serving of food for both patients and personnel. The kitchen shall be used
for no other purpose than activities connected with the dietary service and the washing and
storage of dishes and utensils. A dining room or rooms shall be provided for personnel.

It is recommended that a separate dishwashing area or room be provided.

Subp. 3. Food. Food for patients and employees shall be nutritious, free from
contamination, properly prepared, palatable, and easily digestible. A file of the menus
served shall be maintained for at least 30 days.

Subp. 4. The serving and storage of food. All foods shall be stored and served so as
to be protected from dust, flies, rodents, vermin, unnecessary handling, overhead leakage,
and other means of contamination. All readily perishable food shall be stored in clean
refrigerators at temperatures of 50 degrees Fahrenheit or lower. Each refrigerator shall be
equipped with a thermometer.

Subp. 5. Milk and ice. All fluid milk shall be procured from suppliers licensed by the
commissioner of agriculture or pasteurized in accordance with the requirements prescribed
by the commissioner of agriculture. The milk shall be dispensed directly from the container
in which it was packaged at the pasteurization plant. Ice used in contact with food or drink
shall be obtained from a source acceptable to the commissioner of health, and handled and
dispensed in a sanitary manner.

Subp. 6. Hand-washing facilities. Hand-washing facilities with hot and cold running
water, soap, and individual towels shall be accessible for the use of all food handlers and
so located in the kitchen to permit direct observation by the supervisor. No employee shall
resume work after using the toilet room without first washing his or her hands.

Statutory Authority: MS s 144.55; 144.56

History: L 1977 c 305 s 39; 17 SR 1279

Published Electronically: November 12, 1997

Copyright ©1997 by the Revisor of Statutes, State of Minnesota. All Rights Reserved.


