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NOTICE: How to Follow State Agency Rulemaking in the State Register
The State Registeis the official source, and only complete listing, for all state agency rulemaking in its various stages. State agengies are
required to publish notice of their rulemaking action in$t&te Register Published every Monday, tigtate Registemakes it easy to follow and
participate in the important rulemaking process. Approximately 80 state agencies have the authority to issue rules.cy¥Escasaggred specif-
ic Minnesota Rule chapter numbers. Every odd-numbered yeaMimnesota Rulesare published. The current 1995 set is a 13-volume boupd
collection of all adopted rules in effect at the time. Supplements are published to update this set of rules. Genengl\pepeaded and adopt-
ed exempt rules do not appear in this set because of their short-term nature, but are publisB¢aténRlegister
An agency must first solicComments on Planned Rulesr Comments on Planned Rule Amendmentsom the public on the subject matter
of a possible rulemaking proposal under active consideration within the agdincgg$ota Statute§§ 14.101). It does this by publishing a noticg
in the State Registeat least 60 days before publication of a notice to adopt or a notice of hearing, or within 60 days of the effective dagvof any
statutory grant of required rulemaking.
When rules are first drafted, state agencies publish thé®nogesed Rulesalong with a notice of hearing, or a notice of intent to adopt rules
without a hearing in the case of noncontroversial rules. This notice asks for comment on the rules as proposed. Progusydrelesrand
withdrawn proposed rules are also published inState Register After proposed rules have gone through the comment period, and have peen
rewritten into their final form, they again appear in 8tate RegisteasAdopted Rules. These final adopted rules are not printed in their entirefy
in the State Registeonly the changes made since their publication as Proposed Rules. To see the full rule, as adopted and in effectna pgrson si
ply needs two issues of tigtate Registerthe issue the rule appeared in as proposed, and later as adopted. For a more detailed descriptign of the
rulemaking process, see the most current edition dflitheesota Guidebook to State Agency Services.
The State Registefeatures partial and cumulative listings of rules in this section on the following schedule: isues #1-13 inclusive; issues #14
25 inclusive; issue #26 cumulative for issues #1-26; issues #27-38 inclusive; issue #39, cumulative for issues #1-39:-5dsuresdusive; and
issues #1-52 (or 53 in some years), cumulative for issues #1-52 (or 53). An annual subject matter index for rules wapsatEtatsually in
August, but starting with Volume 19 now appears in the final issue of each volume. For copies or subscriptioBtate Begistercontact
Minnesota's Bookstore, 117 University Avenue, St. Paul, MN 55155 (612) 297-3000, or toll-free 1-800-657-3757.

Volume 22, issues #27-38 Health Department
(issues #1-26 appeared in #26) JOINT RULES: Health Department/Agriculture Department
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JOINT RULES: Health Department/Agriculture Department
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46252401 .7801 (PropOSed IEPEAIRI)...o.ccsvsvsvssvrsvrsvsos 287470010; .0020; .0030; .0040; .0050; .0060; .0070; .0080; .0090;
15556740; .6950 (AAOPLEA) ........veeceeceerreeriesereeeeesiesies e seeseesees s 1547 3100: .0200: .0300; .0400: .0500: .0600; .0700; .0800: .0900:
15556050 (repealed) ....cvmmr e 1547 1000; .1100; .1200; .1300; .1400; .1500; .1600 (adopted)............. 1257
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171Q1300; .1350; .1360; .1385; .1390; .1420; .1450 (proposed)...... 12848500014; .0015 (AAOPLE) .....vuvvreiirircrrieisisi e 1369
17150170; .0190 (proposed repealer) ..........ccveerueeeeiiieeeniieeeiiee s 1398ousing Finace Agency
Commerce Department 49000010; .0630; .0640 (EITALA).....cuveereerireerreesireeniee e 1163
26758100; .8120; .8130; .8160; .8180; .8190 (adopted)................... 1711‘3882%83 -giggf '2228-(2102%-9(’2)526' g iigg
26758140; .8150 (FEPEAIEH) ......vvvveeeeeereeeeeeeeeeeereeeeeseeeeseeeesesseeeeee 1714 ;:2420; .2440; .2520; .2540 (AOPLEA)...covvvvovvoennnns
Economic Security Department Labor and Industry Department .
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.2052; .2055 (PropOSEA) ....cvveviviiiiiiiiiiie sttt 13 2051500/5207.0005 (DropoSed EXempt) ..o 1548
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Education Board _ 56002500 (DrOPOSE) 1 vvvvveveeeeeesssseeeeseeeeeeeeeee e eeeeeeeee e 1343
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Emergency Medical Services Regulatory Board 62540600;62560050; .0200; .050M2580100; .0300; .0400;
46900800; .4400; .7000; .8200; .8300 (proposed) 1396 .0800;62600300; .1700; .1800; .24062620200; .0300; .0500;
46900900 s5; .8300 s.6 (proposed repealer) ........ccceveveeeieireeiieeennns 1396.0600; .0650; .080@2660600; .0700 (proposed)..........ccceeeeeeen. 1427
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Proposed Rules

Comments on Planned Rules or Rule Amendments

An agency must first solicComments on Planned Rulesr Comments on Planned Rule Amendment§om the public on the subjec
matter of a possible rulemaking proposal under active consideration within the alglémuyspta Statute§8 14.101). It does this by pub}
lishing a notice in th&tate Registeat least 60 days before publication of a notice to adopt or a notice of hearing, and within 60 days$ of the
effective date of any new statutory grant of required rulemaking.

Rules to be Adopted After a Hearing

After receiving comments and deciding to hold a public hearing on the rule, an agency drafts its rule. It then publiEsewits a
notice of hearing. All persons wishing to make a statement must register at the hearing. Anyone who wishes to subminwiites may
do so at the hearing, or within five working days of the close of the hearing. Administrative law judges may, duringitheekesnd the
period for receiving comments up to 20 calendar days. For five business days after the submission period the agencyeangkirsenss
may respond to any new information submitted during the written submission period and the record then is closed. Thatigerianis
judge prepares a report within 30 days, stating findings of fact, conclusions and recommendations. After receiving the @ty
decides whether to adopt, withdraw or modify the proposed rule based on consideration of the comments made during thg putecbedr
dure and the report of the administrative law judge. The agency must wait five days after receiving the report beforg &akiog. an

Rules to be Adopted Without a Hearing

Pursuant tdvlinnesota Statute§ 14.22, an agency may propose to adopt, amend, suspend or repeal rules without first holding a publid hearing.
An agency must first solicComments on Planned Rulesr Comments on Planned Rule Amendmentsom the public. The agency then pul
lishes a notice of intent to adopt rules without a public hearing, together with the proposed ruleStaite tRegister If, during the 30-day com-
ment period, 25 or more persons submit to the agency a written request for a hearing of the proposed rules, the agecegdnusterthe prod
visions of 88 14.14-14.20, which state that if an agency decides to hold a public hearing, it must publish a notice the8eatei Register.

Board of Education

Proposed Permanent Rules Relating to GED Test Scores
Notice of Intent to Adopt a Rule Without a Public Hearing

Proposed Amendment to Rule Governing Minimum Passing Scores for the Tests of General Educational Development
(GED), Minnesota Rule3500.3100 Subpart 4 (B).

Introduction. The Minnesota State Board of Education intends to adopt a permanent rule amendment without a public hearing
following the procedures set forth in the Administrative ProcedureMinfesota Statutesection 14.22 and 14.28 and rules of the
Office of Administrative Hearingdlinnesota Rulesarts 1400.2300 to 1400.2310. Written or oral comments on the proposed rule
amendment may be submitted until 4:30 p.m. on April 28, 1998. A written request that a hearing be held on the proposed rule
amendment may also be submitted.

Agency Contact Person.Comments or questions on the rule and written requests for a public hearing on the rule amendment
must be submitted to Patrick L. Rupp, Minnesota Department of Children, Families and Learning, Room 257 Capitol Square
Building, 550 Cedar Street, St. Paul, Minnesota 55101 Phone (612)-296-2704; FAX (612)-296-5224.

Subject of Rule and Statutory Authority. The proposed rule amendment concerns raising the minimum passing scores on the
Tests of General Educational Development (GED) to reflect changes mandated by the GED Testing Service, the parent organization
of the nation-wide high school credentialing program. The statutory authority to adopt this rule amendfiremtssta Law
1997, Chapter 162, Article 2, Section 11, Subdivision 7e. A copy of the proposed rule amendment is publisBeaténRbgister
and attached to this notice as mailed.

Comments. Comments in support or opposition to the proposed rule amendment will be accepted until 4:30 p.m. on Tuesday,
April 28, 1998. Comments must be in writing and received by the agency contact person by the due date. Comments are encour-
aged and should identify the proposed rule amendment addressed and the reason(s) for the comments. Any changes in the proposec
rule amendment should also be made. Any comments made on the basis of the legality of the proposed rule amendment must also
be made during this comment period.

Request for a Hearing. In addition to submitting comments, a request that a hearing be held on the rule may also be made. A
request for a public hearing must be in writing and must be received by the agency contact person by 4:30 p.m. on Tuesday, Apri
28, 1998. The written request for a public hearing must include the name and address of the person making the reqct@st. The po
of the proposed rule amendment which is being opposed must be identified or a statement must be made that the entite rule amen
ment is being opposed. Any request that does not comply with these requirements is not valid and cannot be countedypy the agen
for determining whether a public hearing must be held.

Withdrawal of Requests. If 25 or more persons submit a written request for a hearing, a public hearing will be held unless a suf-
ficient number withdrew their requests in writing. If enough requests for hearing are withdrawn to reduce the number thelow 25,
agency must give written notice of this to all persons who requested a hearing, explain the actions the agency todletwigfifect t
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drawal, and ask for written comments on this action. If a public hearing is required, the agency will follow the procedures in
Minnesota Statutesections 14.131 to 14.20.

Modifications. The proposed rule amendment may be modified as a result of public comment. The modifications must be sup-
ported by comments and information submitted to the agency, and the adopted rule amendment may not be substantially different
from this proposed rule amendment. Persons affected by the proposed rule amendment are encouraged to comment on it.

Statement of Need and Reasonablenes# statement of need and reasonableness is now available from the agency contact
person. This statement contains a summary of the justification for the proposed rule amendment, including a description of who
will be affected by the proposed rule amendment and an estimate of the probable cost of the proposed rule amendment.

Adoption and Review of Rule Amendment.If no hearing is required, the agency may adopt the rule amendment after the end
of the comment period. The rule amendment and supporting documents will then be submitted to the Office of Administrative
Hearings for review for legality. Persons may ask to be notified of the date the rule is submitted to the office. Ifveap&sgon
be so notified, or wants to receive a copy of the adopted rule, or wants to register with the agency to receive noticeuts futur
proceedings, a request must be submitted to the agency contact person listed above.

Dated: 9 March 1998

Jeanne Kling, Acting President
State Board of Education

3500.3100 COMPLETION OF SECONDARY SCHOOL REQUIREMENTS.

Subp. 4.Equivalency certificate. A secondary school equivalency certificate may be issued by the State Board of Education to
a resident of Minnesota 19 years of age or over who needs the certificate for advancement in an occupational field oedor highe
cation if both of the following are met:

A. the person makes written application on forms, prepared and provided by the Department of Children, Families, and
Learning, which are available on request from any of the approved General Educational Development Testing Centers, most sec-
ondary schools, or from the Department of Children, Families, and Learning; and

B. the person obtains a minimum standard score dD3 each of the five General Educational Development Tests and an

TestingService whichevers greater

General Educational Development tests shall be administered only by official agencies established by the American Council on
Education and approved by the commissioner of children, families, and learning.

The minimum age requirement may be waived if supportive evidence of special need is provided by a recognized rehabilitative
agency.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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Department of Health

Environmental Health Division

Department of Agriculture
Food and Dairy Inspection Division

Proposed Permanent Rules Relating to the Minnesota Food Code

DUAL NOTICE: Notice of Intent to Adopt Rules Without a Public Hearing Unless 25 or More Persons Request a Hearing, and
Notice of Hearing If 25 or More Requests for Hearing Are Received

Proposed Rules Governing Minnesota Food Code; proposiridinnesota Ruleschapter 4626; amendingMinnesota Rules
parts 1550.1225, 1550.1450, 1550.1490, and 1550.3200; and repeMingesota Rulesparts 1550.5000 to 1550.5130; parts
4625.2401 to 4625.7801; and chapter 1547, except for part 1547.0110, subpart 2.

Introduction. The Departments of Health and Agriculture intend to jointly adopt rules without a public hearing following the
procedures set forth in the Administrative Procedure Matnesota Statutesections 14.22 to 14.28, and rules of the Office of
Administrative Hearingdylinnesota Rulegarts 1400.2300 to 1400.2310. If, however, 25 or more persons submit a written request
for a hearing on the rules within 30 days or by 4:30 p.m. on April 22, 1998, a public hearing will be held in the Missiesippi R
Minnesota Department of Health Service Center (previously Builders Square), 1645 Energy Park Drive, St. Paul, Minnesota 55108,
starting at 9:30 a.m. on Monday, May 4, 1998. To find out whether the rules will be adopted without a hearing or if gheitiearin
be held, you should contact the agency contact person after April 22, 1998, and before May 4, 1998.

Agency Contact Person.Comments or questions on the rules and written requests for a public hearing on the rules must be sub-
mitted to the agency contact person. The contact person for both the Department of Health and Department of Agricidture for th
rulemaking is:

Jeanne Eggleston

Minnesota Department of Health

121 East Seventh Place, Suite 220

PO Box 64975

St. Paul, Minnesota 55164-0975

ph. 612/215-0735

fax 612/215-0979

|e-mail: jeanne.eggleston@health.state.mh.us

If you are requesting a copy of the proposed rule and/or a copy of the Statement of Need and Reasonableness (SONAR) to be
mailed, please contact: Linda Karwoski at phone: 612/215-0968 or e-mail: linda.karwoski@health.stgte.mn.us. The proposed rule
is available on the Department of Health’s web page at "www.health.statg.mn.us” and also on the Department of Agriculture’s web
page gt “www.mda.state.mn.us”.

TTY users may call the Minnesota Department of Health at 612/623-5522.

Subject of Rules and Statutory Authority. The Minnesota Department of Health and the Minnesota Department of Agriculture
are jointly proposing the “Minnesota Food Code” based on the federal 1995 Food Code of the United States Food and Drug
Administration. Modifications to the federal code are also proposed and are considered case-by-case in the Statemert of Need a
Reasonableness. The Minnesota Food Code, chapter 4626, replaces existing rules of the Department of Health relatidg to food an
beverage establishments, mobile food establishments, and itinerant carts and Mtandsofa Rulesparts 4625.2401 to
4625.7801). Also replaced are the Department of Agriculture’s existing rules relating to retail foodMionesdta Rules
chapter 1547 with the exception of 1547.0110, subp. 2) and portions of chapter 1550 relating to commercial bakeries.

The applicability of the food sanitation and safety standards are to any operation that stores, prepares, packagesisewes, ven
otherwise provides food for human consumption, including a restaurant, satellite or catered feeding location, marketogrocery s
convenience store, special event food stand, school, boarding establishment, vending machine and vending locationairgstitution,
retail bakery. Rules relating to food sanitation and safety administered by the Department of Health relating to mags geagherin
proposed, as are rules relating to mobile units, special event food stands, seasonal food stands and food carts. Reted adminis
by the Department of Agriculture relating to retail food vehicles, portable structures and carts are also proposed. &He propos
rules are also of interest to persons regulated by rules relating to food service and vending, operations in hospit&lsmmas;sing
and supervised living facilities.
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Provisions of the Food Code are compatible with the Hazard Analysis and Critical Control Point (HACCP) concept and terminol-
ogy. HACCP is a system for ensuring food safety that involves identifying and monitoring the critical points in food pmeparatio
where the risks of food-borne hazards (microbial, chemical and physical) are greatest.

Prevention of food-borne illness is the primary focus of the Food Code. Examples of relevant provisions include:

» detailed charts that give specific requirements for time, temperature and humidity for cooking meat and other raw foods
derived from animals. For example, ground meat must be cooked to an internal temperature of 155 degrees Fahrenheit
(68 degrees Celsius) for 15 seconds to be safe. In most cases, the cold holding temperature is 41 degrees F (5 degrees C)

e requirements for retail managers on how to ensure food service workers’ health and hygiene practices (including restrict-
ing infected employees), how to prepare ready-to-eat foods without contaminating them with bare hands, how to clean
and sanitize food utensils, and how to maintain equipment and facilities. To comply with the Food Code, retail manage-
ment must be able to demonstrate knowledge of food-borne illness prevention as it relates to their own food operation.

The Food Code also includes provisions for:
»  setting time limits for holding cooked foods safely outside of controlled temperatures
« using food additives safely

« marking the date of preparation on potentially hazardous refrigerated ready-to-eat foods that are prepared and held for
more than 24 hours in a food establishment

* preparing game animals and exotic animal species, and ensuring the safety of wild mushrooms
e ensuring honest presentation of foods to consumers
« ensuring the safety of molluscan shellfish, such as oysters, clams and mussels.

e ensuring safe egg storage and conditions recognizing a new processing plant technique for in-shell pasteurization (heat-
ing eggs long enough to destroy harmful bacteria without cooking the eggs).

The Department of Health’s statutory authority to adopt the rulMisesota Statutesections 157.011, subdivision 1; 144.05,
subdivision 1, items (b) and (c); 144.08; 144.12, subdivision 1, items (10) and (12); and 144.12, subd. 2. The Department of
Agriculture’s statutory authority to adopt rulesMinnesota Statutesections 31.11, subdivision 1; and 31.101, subdivision 1.

A copy of the proposed rules is published in $tate RegisterA free copy of the rules is available upon request as described
above in the Agency Contact Person section.

Comments. You have until 4:30 p.m. on Wednesday, April 22, 1998, to submit written comment in support of or in opposition
to the proposed rules or any part or subpart of the rules. Your comment must be in writing and received by the agency contact
person by the due date. Comment is encouraged. Your comments should identify the portion of the proposed rules addressed, th
reason for the comment, and any change proposed. You are encouraged to propose any change desired. Any comments that yc
would like to make on the legality of the proposed rules must also be made during this comment period.

Request for a Hearing. In addition to submitting comments, you may also request that a hearing be held on the rules. Your
request for a public hearing must be in writing and must be received by the agency contact person by 4:30 p.m. on Agril 22, 199
Your written request for a public hearing must include your name and address. You must identify the portion of the plesposed ru
to which you object or state that you oppose the entire set of rules. Any request that does not comply with these reiguidments
valid and cannot be counted by the agency for determining whether a public hearing must be held. You are also encaiteaged to st
the reason for the request and any changes you want made to the proposed rules.

Withdrawal of Requests. If 25 or more persons submit a written request for a hearing, a public hearing will be held unless a suf-
ficient number withdraw their requests in writing. If enough requests for hearing are withdrawn to reduce the numberthelow 25,
agency must give written notice of this to all persons who requested a hearing, explain the actions the agency todletwigfifect t
drawal, and ask for written comments on this action. If a public hearing is required, the agency will follow the procedures in
Minnesota Statutesections 14.131 to 14.20.

Alternative Format/Accommodation. Upon request, this Notice can be made available in an alternative format, such as large
print, Braille, or cassette tape. To make such a request or if you need an accommodation to make this hearing accssible, plea
contact the agency contact person at the address or telephone number listed above.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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Modifications. The proposed rules may be modified, either as a result of public comment or as a result of the rule hearing
process. Modifications must be supported by data and views submitted to the agency or presented at the hearing and the adopted
rules may not be substantially different than these proposed rules. If the proposed rules affect you in any way, yotageglencou
to participate in the rulemaking process.

Cancellation of Hearing. The hearing scheduled for May 4, 1998, will be canceled if the agency does not receive requests from
25 or more persons that a hearing be held on the rules. If you requested a public hearing, the agency will notify yioai before t
scheduled hearing whether or not the hearing will be held. You may also call the agency contact person at 612/215-@1iB5 after A
22, 1998, to find out whether the hearing will be held.

Notice of Hearing. If 25 or more persons submit written requests for a public hearing on the rules, a hearing will be held follow-
ing the procedures iklinnesota Statutesections 14.131 to 14.20. The hearing will be held on the date and at the time and place
listed above. The hearing will continue until all interested persons have been heard. Administrative Law Judge Barlsara L. Nei
is assigned to conduct the hearing. Judge Neilson can be reached at the Office of Administrative Hearings, 100 Washmgton Squa
Suite 1700, Minneapolis, Minnesota 55401-2138, telephone 612/341-7604, and fax 612/349-2665.

Hearing Procedure. If a hearing is held, you and all interested or affected persons, including representatives of associations or
other interested groups, will have an opportunity to participate. You may present your views either orally at the hearing or i
writing at any time before the close of the hearing record. All evidence presented should relate to the proposed rudgsalstou m
submit written material to the Administrative Law Judge to be recorded in the hearing record for five working days aftéc the pu
hearing ends. This five-day comment period may be extended for a longer period not to exceed 20 calendar days if oedered by th
Administrative Law Judge at the hearing. Following the comment period, there is a five-working-day response period dlring whic
the agency and any interested person may respond in writing to any new information submitted. No additional evidence may be
submitted during the five-day response period. All comments and responses submitted to the Administrative Law Judge must be
received at the Office of Administrative Hearings no later than 4:30 p.m. on the due date. All comments or responsetilteceived
be available for review at the Office of Administrative Hearings. This rule hearing procedure is govevhieddspta Ruleparts
1400.2000 to 1400.2240, amdinnesota Statutesections 14.131 to 14.20. Questions about procedure may be directed to the
Administrative Law Judge.

The agency requests that any person submitting written views or data to the Administrative Law Judge prior to the hearing or
during the comment or response period also submit a copy of the written views or data to the agency contact personsat the addre
stated above.

Statement of Need and Reasonablenes# statement of need and reasonableness is now available from the agency contact
person. This statement contains a summary of the justification for the proposed rules, including a description of who will be
affected by the proposed rules and an estimate of the probable cost of the proposed rules. The statement may alsoalne reviewed
copies obtained at the cost of reproduction from either the agency or the Office of Administrative Hearings.

Lobbyist Registration. Minnesota Statuteshapter 10A, requires each lobbyist to register with the State Campaign and Public
Disclosure Board. Questions regarding this requirement may be directed to the Campaign and Public Disclosure Board at: First
Floor South, Centennial Building, 658 Cedar Street, St. Paul, Minnesota 55155, telephone 612/296-5148 or 1-800-657-3889.

Adoption Procedure if No Hearing. If no hearing is required, the agency may adopt the rules after the end of the comment
period. The rules and supporting documents will then be submitted to the Office of Administrative Hearings for revieliyfor lega
You may ask to be notified of the date the rules are submitted to the office. If you want to be so notified, or wane @ cepgiv
of the adopted rules, or want to register with the agency to receive notice of future rule proceedings, submit your tfeguest to
agency contact person listed above.

Adoption Procedure After a Hearing. If a hearing is held, after the close of the hearing record, the Administrative Law Judge
will issue a report on the proposed rules. You may ask to be notified of the date when the Administrative Law Judgeis report w
become available, and can make this request at the hearing or in writing to the Administrative Law Judge. You may béso ask to
notified of the date on which the agency adopts the rules and files them with the Secretary of State, and can make dghiheequest
hearing or in writing to the agency contact person stated above.

Order. | order that the rulemaking hearing be held at the date, time, and location listed above.

Dated: 9 March 1998 Dated: 9 March 1998
Anne M. Barry Gene Hugoson
Commissioner of Health Commissioner of Agriculture
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1547.0110 REVIEW OF PLANS.
[For text of subpart 1, see M.R.]

Subp. 2.Plan review fee. Plans submitted to the Department of Agriculture urdempic4626.1720nust be accompanied by
the appropriate fee and a plan review application form provided by the department. Fees are based on the square footage of th
structure being constructed, remodeled, or converted as prescribed below.

Square Footage Review Fee
0- 4,999 $125
5,000 - 24,999 175
25,000 plus 275

1550.1255APPLICABILITY.

1550.1450 WATER SUPPLY.

A potable water supply shall be provided for use in all bakeries. Such water supply shall be from an approved watercépurce whi
shall be easily accessible, adequate, and produce water of a safe, sanitary quality. Water from a water supply located, constr
and operated in accordance with grevisionset SectionvH: Manualef WaterSupply Sanitation datedi965andadeptedby the
Mirresetabepartmenbf Healthchaptersi720and4725shall be deemed to be an approved source. There shall be no cross con-
nection between the approved potable water supply and any unsafe or questionable water supply or any source of poltution throug
which the approved potable water supply might become contaminated. The water supply shall be adequate in and connected to cor
veniently located faucets or taps and properly plumbed to all rooms or areas where products are processed in ordeofeassure pr
cleaning, sanitizing, and sanitation programs.

1550.1490 SATISFACTORY COMPLIANCE FOR EQUIPMENT AND UTENSILS.
Construction and design of equipment and utensils shall be considered satisfactory when the following conditions are met:
A. Product contact surfaces are constructed of smooth, nontoxic, corrosion-resistant, odorless material.
B. Product contact surfaces are free of cracks, crevices, pits, or other imperfections that contribute to insanitary. condition

C. Equipment is positioned for easy cleaning; it is a minimum of six inches from the floor and 18 inches from the walls and
ceiling, except such-statieresyationaryequipment which is sealed to walls, floors, or ceilings in a sanitary manner that does not
harbor insects, rodents, or filth. However, the exceptions to this requirement are supporting bases and equipmentolghpass th
ceilings, walls, and floors.

D. The distances between machines shall be large enough for convenient use of the machines as intended and for accessibilit
for cleaning and inspection.

E. Equipment is designed to prevent accidental contamination of the product or product contact surfaces with extraneous
material (e.g., lubricants).

F. Equipment is easily cleanable. Equipment which is used in handling readily perishable items is either easily demountable
or can be cleaned in place.

G. Compressed air introduced into the product area is filtered. If piston-type compressors are used, the air linegdre equipp
with oil and water traps.

H. The electrical wiring system, including conduits, switch boxes, and control panels, is so constructed and installed to
prevent insect harborage.

I. Equipment and utensils are used only for the purpose intended.
J. Equipment and utensils are kept in good repair.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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K. Bakery equipment, when purchased or replaced, shall be of the design, constructitateaiats and shall be installed as
to comply with the standards of the Baking Industry Sanitation Standards Comffi@d@ndsubsequengditions,as follows:
Thestandardgreincorporatedy reference.Theyarenot subjectto frequentchangeandareavailablethroughthe Minitex interli-

braryloansystem.

(1) Eguiprmenttandard No. HHeudardirg EquipmentBecembed; 1952 asrevisedte becomeeffectiveen Mareh 4
4962for HandlingandStoringDry Ingredients

(2) EquipmentStandard No. 2 Dough Trougheebraard; 1953, asrevisedio becomaatectiveon Aprit 4; 1967.

(3) EgdiprrentStandard No. 3 Mechanical Intermediate Proefeelaraaryd; 1953, asrevisedte becomeeffectiveen
Juhel; 1067

(4) EgtipmentStandard No. 4-RPaRaekandYtensd MechanicaWashers-&reustral Siks, July 4 $953

(5) EgquiprmentStandard No. 5 Cake Depositors, and Icing Machideseh 4; $954, asrevisedto becomeeHectiveen
Oeteberd; 1967

(6) Eguiprmenttandard No. 6 HorizontalH-Mixeesd Vertical MixersNevember; 1954 asrevisedto becomecteetive
OA Jartard; 4968

(7) EquipmentStandard No. 7 Conveyeispvemberd; 1954 asrevisedio becomactectiveon Oetoberd; 1967,

(8) Eguiprmenttandard No. 8 Dividers, Rounders and Bun Machisestar/i; $956,asrevisedto becomeeteetiveen
Jardaryt; $968

(9) EgtipmentStandard No. 9 Bread Mouldegsraaryd; 1956, asrevisedte becomeeffectiveon Oetoberd; 1967

(10) Eguipmenttandard No. 10 Prefabricated Enclosures and Air Conditioning Equipment for Fermentation, Proofing,
Cooling and Retardingianuaryl; 1956, asrewvisedio becormeeHectiveon Aprt 4; 196

(11) EeguipmentStandard No. 11 Ingredient Water Coolers and Ice Makers (Atmospheric- 3gpepryd; 1956, as
revisedte becemafectiveen Jaruaryl; 1968
(12) Eguipmenttandard No. 12 Coating Equipmeiiigreh 3 1958 asrevisedto becomeaffectiveon Jandarl; 1968

(13) Eguipmenttandard No. 13-Brea&akeanrdRel Cutting and Slicing, Wrappirgand BaggirgMachines February
% 4959 asrevisedio becomeeHeetiveon Oeteberd; £967Equipment

(14) EguipmentStandard No. 14-MeehanicBlvens,Febraaryd; 1959, as revisedio becomeeffective en Janruaryh

4968
(15) Eguipmenttandard No. 15 Caster Assemblies and Whéeked; 196
(16) Egdipmenttandard No. 16 Doughnut Equipme®tteberd; 4959
(17) Equipmenttandard No. 17 Pan Greasehdy 4 3960, asrevisedto becermeefestiveon Octoberd; 1967

(18) EguiprmentStandard No. 18-Ewmuisifieisrd Hemogenizerskebraaryd; 1960, as revisedio becomeeffective en
Jarbaryl £968ContinuoudMix Equipment

(19) Eguipmenttandard No. 19 Spindle MixeBebrdard; 1961 asrevisedto becemaeffectiveon Januaryl; 1968

(20) Eguipmenttandard No. 20 Liquid Ferment-aBentirdoudvie RProeessindquipmentMareh 4; 1962 asrevised
to becemaattectiveen Jaruaryt; 1968

(21) EguipmentStandard No. 21 Dough Chutes, Dough Hoppers, Dough Trough Hoists and Automatic Dough Trough
Dumps,Mareh 4 1962

(22) EquiprmentStandard No. 22 Depanners and Delidders for Bakery Proddatsh 3; 3963, as rewvisedte beceme
effectiveon Jured; 1967

(23) Eguipmenttandard No. 23-He@ealesandirgredientSeales Septermbets; 1963, asrevisedto becermeactective
en Jartart; $968WeighingSystems

(24) EguipmentStandard No. 24 Racks, Pan Trucad Dollies, Skids ard ReusablaRallets, Februaryt; 4959, as
revisedte becemafectiveen Jaruaryt; 1968

(25) Egquipmenttandard No. 25 Kettles are-ketfgiaters,dJunred; £967 AccessonEquipment

(26) Eguipmenttandard No. 26 Liquid Measuring Systeshsred; $96-.

(27) EquipmentStandard No. 2+aeiia®s EquipmentHandling -ardStering Refired Heuid and Bry Sweetering
Productsaasrevisedto becomafectiveon Janruar)lt; 1968
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(29) StandardNo. 30 Distribution CabinetsandContainers.

(30) Standard\No. 31 Pie Make-upEquipment.
(31) Standard\o. 32 Icing andGlazingMachines.

(33) StandardNo. 34 PortablelngredientContainers.
(34) StandardNo. 35 BakingPans.
(35) StandardNo. 37 PackaginaandPackagddandlingEquipment.

(37) StandardNo. 39 DoughFormingEquipment.

(38) Standard\No. 40 Sandwichingequipmentfor CookiesandCrackers.

(39) StandardNo. 41 PretzelEquipment.

(40) StandardNo. 42 SugarWafer, Wafer,andSugarRolled ConeBatterSystems.
1550.3200 DEFINITIONS.

[For text of subps 1 to 4, see M.R.]

Subp. 5. Bottled water. “Bottled water” means water that is intended for human consumption and that is sealed in bottles or
other containers with no added ingredients, except that it may contain safe and suitable antimicrobial agents.

A. Bottled water may be used as an ingredient in beverages such as diluted juices and flavored bottled waters.

B. # BottledWatermay not include food ingredients that are declared in ingredient labeling as “water,”
“disinfected water,” “filtered water,” “seltzer water,” “soda water,” and “tonic water.”

C. The processing and bottling of bottled water must comply with d&%®€.3200t0 1550.3320and Code of Federal
Regulationstitle 21, part 129andetherrtesadepteddy the department
[For text of subps 6 to 33, see M.R.]
2910.3500 FOOD HANDLING PRACTICES.

Food service shall be providedascerdaneavith the Minresotabepartmentf Health (paris4625-25606 46254964 pccord
ing to chapter4626 (Mandatory)

2930.5300 FOOD-HANDLING PRACTICES.

Subpart 1. General. Any food service provided in a correctional facility shall be in accordance-witprévsionsef the
Mirresetabepartmenbf Health rules (parts4625-25006 46254904 chapterd626governing food service and beverage service
establishments.

carbonated water,”

”ou

[For text of subp 2, see M.R.]

Subp. 3. Service of catered food.When food is catered into the facility, it shall be obtained from a source acceptable to the
Minnesota Department of Health pursuant-te-pé#2s-250Ge 4625-4981chapterd626

2935.4100 FOOD HANDLING PRACTICES.
Food service shall be in accordance with the Minnesota Department of Health rules, parts 4625.2500 to 4625.4901. (Mandatory)

Food catered to a facility shall be obtained from a source licensed by the Minnesota Department of Health or other authorized
agency and transported, handled, and served in a manner consistert-wi#B2a250636 4625-49681chapter4626(Mandatory)

2945.3400 FOOD HANDLING PRACTICES (MANDATORY).
Food service shall be provided accordingte-p#826-24016 4625-4+0Ichapterd626

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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2950.0900 FOOD HANDLING PRACTICES (MANDATORY).

Food service must be provided in accordance wihvimsesetabepartmenbf Health, parts4625-2501te 4625-4981chapter
4626

4620.0100 DEFINITIONS.

[For text of subps 1 and 2, see M.R.]

Subp. 4. Bar. “Bar” means any establishment or portion of an establishment where one can purchase and consume alcoholic
beverages. Any such establishment or portion of an establishment is not considered a “bar” for the purposes of part4@620.0050
4620.1500 if it has:

A. table and seating facilities for more than 50 people at one time; and

B. licensed food service provided, in consideration of payment, excluding licensed limited food service estabkshments as
defiredin part4625-2404 subpari22 underMinnesotaStatutessection157.16 subdivision3, paragraptie), clause(1).

[For text of subps 4a to 15, see M.R.]

Subp. 16.Restaurant. “Restaurant” means any building, structure, or area used as, maintained as, or advertised as, or held out
to the publicHferfeed serreeas a food establishmenas defined in par<4625-2404ubpartds, 4626.0020 subpart35, which
requires licensure undbfinnesota Statuteshapter 157, in consideration of payment other than a bar as defined in subpart 4.

[For text of subps 16a and 17, see M.R.]

4620.1025 BARS.

During the hours of operation when food service is available to patrons that requires licensure as a restauvéinhesoler
Statuteschapter 157, and as a foed-dareragaserveeestablishment under part-4625-246dbpartts, 4626.0020subpart3s, a
bar must provide the same percent or greater of nonsmoking seating as required for restaurants in part 4620.1000. ddusing the h
of operation when a bar does not make such food service available, the bar may be designated as smoking-permittetyin its entire

FOOD CODE GENERALLY
4626.00101-101.10 FOOD CODE.

4626.00171-103.10 APPLICABILITY.
TheCodeappliesto food establishmenticensedandinspectedy the Departmenpf Agriculture, Departmenbf Health,or local

authoritiesthatconductinspection®f food establishments.
DEFINITIONS
4626.00201-201.10 STATEMENT OF APPLICATION AND LISTING OF TERMS.
Subpartl. Applicability. Forpurpose®f parts4626.001¢0 4626.1870thefollowing termshavethe meaninggiventhem.
Subp.2. Additive.

321,subsectior{t), andCodeof FederalRegulationstitle 21, section70.3.
Subp.3. Adulterated. “Adulterated”hasthe meaninggivenin MinnesotaStatutessection31.121.

Subp 4. Approved. “Approved” meansacceptablé¢o theregulatoryauthoritybasedn a determinatiorof conformitywith prin-
ciples,practicesandgenerallyrecognizedstandardshat protectpublic health.

Subp5. a, “a,” meanswvateractivity.
Subp.6. Beverage. “Beverage’meansa liquid for drinking, includingwater.

Subp.8. Bulk food. “Bulk food” hasthe meaninggivenin MinnesotaStatutessection31.80,subdivision2.
Subp.9. C. “C” mean<elsius.
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Subp.10. Certification number. “Certification number”’ meansa unique combinationof lettersand numbersassignedy a

Subp.11. CIP. “CIP” meanstleanedn placeby circulatingor flowing by mechanicameanghrougha piping systema deter
gentsolution,waterrinse,andsanitizingsolutiononto or overequipmensurfaceshatrequirecleaning.includingthe methodused,

Subp.12. Commercial game animal.
A. “Commercialgameanimal’ meansananimal,the productsof which arefood, thatis not:
(1) cattle,sheepswine,goat,or otherequineregulatedn Codeof FederalRegulationstitle 9, parts301to 335;
(2) poultry requlatedn Codeof FederalRegulationstitle 9, part381;or
(3) fish asdefinedin subpart29.

B. Commercialgameanimalincludes:

Subp.13. Comminuted. “Comminuted”’meanseducedn sizeby methoddncluding chopping flaking, grinding, or mincing.
Comminutedproductsinclude:

lated;and

o

B. sausagemadefrom two or moremeatsandothermixturesof two or moretypesof meatthathavebeenreducedn sizeand
combined.

eatat mealtime.
Commondining areadoesnot includea kitchenetteor dining arealocatedwithin aresident’'sprivateliving quarters.

Subp.17. Cook and chill operation. “Cook andchill operation’'meansa procesghatusesa plasticbagfilled with hot cooked

Subp.18. Corrosion-resistant material. “Corrosion-resistantmaterial” meansa materialthat maintainsacceptablesurface
cleanabilitycharacteristicsinderprolongedinfluenceof food contact,the normaluseof cleaningcompoundsndsanitizingsolu
tions,andotherconditionsof the useenvironment.

=~

Subp.19. Critical control point. “Critical control point’meansa point or procedurein a specificfood systemwhereloss of
controlmayresultin anunacceptabléealthrisk.

Subp.20. Critical item.

contaminationiliness,or environmentatlegradation.
B. A partthatis denotedn the Codewith anasterisk(*) is a critical item.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
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unlessotherwiseindicatedby beingfollowed by a superscriptedetter®. A superscripted indicatesthatthe provisiondirectly pre-
cedingthedesignatioris noncriticalfor enforcemenpurposesndis excludedirom the critical designatiorof the partasa whole.

Subp.21. Drinking water. “Drinking water” meanswater from a sourcethat meetschapters4720 and 4725 and Code of
FederalRegulationstitle 40, part141.

Drinking waterincludesthe termwaterexceptthe termsboiler water,mop water,rainwater wastewaternondrinkingwater,and
othertermsthatconnotethatthe wateris not potable.

A. allowseffectiveremovalof soil by normalcleaningmethodsand

B. is dependentnthe material, design.constructionandinstallationof the surface.

Subp.24. Easily movable. “Easily movable’means:

A. weighing14 kilograms(30 pounds)or less,mountedon castersgliders,or rollers, or providedwith a mechanicameans
requiringno morethan14 kilograms(30 pounds)of forceto safelytilt a unit of equipmenfor cleaning;and

B. havingno utility connectiona utility connectiorthatdisconnectsgjuickly, or aflexible utility connectioriine of sufficient
lengthto allow the equipmento be movedfor cleaningof the equipmentaindadjacentarea.

Subp.25. Employee. “Employee”’ means licenseepersonin charge persorhavingsupervisoryor managemerduties,person
onthepayroll, family member yvolunteer personperformingwork undercontractuabhgreementor otherpersorworking in a food
establishment.

Subp.26. Equipment. “Equipment”’ meansa freezer,grinder,hood,ice maker,meatblock, mixer, oven,reach-inrefrigerator,
scale,sink, slicer, stove,table, temperaturegneasuringdevicefor ambientair, vendingmachine warewashingnachine,or other

Subp.27. Extensive remodeling. “Extensiveremodeling’meansan additionor changeto the physicalfacility, a major equip
mentaddition,or anequipmeninstallationthatresultsfrom changesn the menu.

Extensiveremodelingdoesnot includeredecoratingcosmetiaefurbishing alteringseatingdesign or reducingseatingcapacity.

Subp.28. F. “F’” meang-ahrenheit.

Subp.29. Fish. “Fish” meansfresh or saltwaterfinfish, mollusks, crustaceansalligators,frogs, aguaticturtles, jellyfish, sea

cucumbersseaurchins,roe, andotherforms of aguaticanimallife otherthanbirds or mammalsjf the animallife is intendedfor
humanconsumption.

manner.

Subp.30. Food. “Food” meansa raw, cooked,or processedible substanceice, beverageor ingredientusedor intendedfor

(1) two or morepersongexperience similar illnessafteringestionof a commonfood; and

(2) epidemiologicabnalysismplicatesthe food asthe sourceof theillness.

Subp.32. Food cart. “Food cart” hasthe meaninggivenin MinnesotaStatutessection157.15 subdivision6.

Subp.33. Food-contact surface.“Food-contacsurface’means:

into afood; or

BE

ontoasurfacenormallyin contactwith food.
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Subp.34. Food employee.“Food employee’meansanindividual working with unpackagedood, food equipmenibr utensils,
or food-contactsurfaces.

Subp.35. Food establishment.

(1) stores preparespackagesservesyends,or otherwiseprovidesfood for humanconsumptionincluding a restaurant,
satelliteor cateredeedinglocation, market,grocerystore,conveniencestore,specialeventfood stand,school,boardingestablish
ment,vendingmachineandvendinglocation,institution, andretail bakery;or

(2) relinquishegpossessionf food to a consumedirectly or indirectly througha delivery service,including the home
delivery of groceryordersor restaurantakeoutorders.anda delivery servicethatis providedby commoncarriers.

B. Foodestablishmenincludes:

(1) a transportatiorvehicle or centralpreparatiorfacility that suppliesa vendinglocation or satellitefeedinglocation
unlessthe vendingor feedinglocationis licensedby the regulatoryauthority;

(2) anoperatiorthatis conductedn amobile, stationarytemporary pr permanenfacility, location,or cart,regardlesof

Statutessectionsl44.50to 144.56 thatarenotlimited to patientor residentcare.
C. Foodestablishmentloesnotinclude:

handlerwholesalgood processopr manufactureror food brokerasdefinedin MinnesotaStatutessection28A.05,paragraphgb)
to (d);

(3) afood processinglant, wholesalefood handler,or a customoperatorasdescribedn Codeof FederalRegulations
title 9, section303.1 paragrapt{a), subparagrapR), except:

(a) acustomprocessorsdefinedin MinnesotaStatutessection28A.03,subdivision8;
(b) apersorengagedn customprocessingsdefinedin MinnesotaStatutessection31A.02,subdivision5; or

servingl8 or fewerpersons.

Subp.36. Food processing plant.“Food processinglant” meansa commercialoperationthat manufacturespackageslabels,
or storesfood for humanconsumptioranddoesnot providefood directly to a consumer.

Subp.37. Game animal.
A. “Gameanimal”’meansnanimal,the productsof which arefood, thatis not cattle,sheepswine,or goatregulatedn Code

of FederalRegulationschapter, parts301to 335, poultry regulatedn Codeof FederalRegulationschapter9, part381,or fish as
definedin subpart29.

B. Gameanimalincludes:

(1) areindeer glk, deer,antelopewaterbuffalo, bison,rabbit, squirrel,bear,andmuskrat;an aguaticor nonaquatidird
includinga wild duck,goose guail,andpheasanta nonaquatigeptileincluding a rattlesnakeandan aguaticmammal;and

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
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phant,camel,antelopeanteaterkangaroowaterbuffalo, andspecieof foreigndomesticcattle,includingankole,gayal,andyak.

Subp.38. General use pesticide."Generaluse pesticide”meansa pesticidethat is not classifiedby the Environmental
ProtectionAgencyfor restricteduseasspecifiedin Codeof FederalRegulationstitle 40, section152.175.

Subp.39. Group residence. “Group residence’meansa private or public housingcorporationor institutionalfacility thatpro-
videsliving quartersandmeals. Groupresidencencludesa retirementhome,a long-termhealthcarefacility, andotherdomiciles

for unrelatedpersons.

Subp.40. HACCP plan. “HACCP plan” meansa written documentthat delineateghe formal proceduredor following the
hazardanalysiscritical control point principlesdevelopedby the National Advisory Committeeon Microbiological Criteria for

Foods. o

Subp.41. Hazard. “Hazard” meansa biological, chemical,or physical propertythat may causean unacceptableonsumer
healthrisk.

Subp.42. Hermetically sealed container. “Hermetically sealedcontainer’'meansa containerthatis designecandintendecto

contentsafterprocessing.

Subp.43. Imminent health hazard. “Imminent healthhazard”meansa significantthreator dangerto healththat existswhen
thereis evidencesufficientto showthata product,practice circumstancegr eventcreatesa situationthat requiresmmediatecor-
rectionor cessatiorof operationto preventinjury basecbn:

A. thenumberof potentialinjuries;and
B. thenature severity,anddurationof the anticipatednjury.
Subp.44. Injected. “Injected” meanshavingmanipulateda meatso thatinfectiousor toxigenicmicroorganismsnay be intro-

ducedfrom its surfaceto its interior throughtenderizingwith deeppenetrationor injecting the meatwith juices, which may be
referredto as‘injecting,” “pinning,” or “stitch pumping.”
Subp.45. Kitchenware. “Kitchenware” meangood preparatiorandstorageutensils.
Subp 46. License. “License” meangheauthorizatiorissuedby theregulatoryauthorityto a persorto operatea food establishment.
Subp.47. Licensee. “Licensee”’meanghe persorlicensedby the regulatoryauthoritywho:
A. istheowner,the owner’'sagentor otherpersoniegally responsibldor the operationof the food establishmentand

B. possessesvalid licenseto operatea food establishmenaccordingo MinnesotaStatuteschapte28A or 157.

Subp.48. Linens. “Linens” meandabric itemsincluding cloth hampersgloth napkins tableclothswiping cloths,cloth gloves,
andotherwork garments.

Subp.49. Mass gathering. “Mass gathering”’meansan actualor reasonabhanticipatedassemblyof morethan1,500persons

otheredibleanimals excepffish, poultry, andwild game thatis offeredfor humanconsumption.

Subp.51. mg/L. “mg/L” meangmilligramsperliter, which is the metric equivalentof partspermillion (ppm).
Subp.52. Molluscan shellfish. “Molluscan shellfish” meansan edible specief freshor frozenoystersclams,musselsand

Subp.53. Packaged. “Packaged’'meandottled,cannedcartonedsecurelybaggedor securelywrappedwhetherpackagedn

Packagedioesnot include a wrapper,carry-outbox, or other nondurablecontainerusedto containerizefood to protectfood
duringserviceandreceiptof thefood by the consumer.

Subp.54. Person. “Person’meansan associationgorporationindividual, partnershipgovernmentgovernmentasubdivision
or agency or otherlegalentity.
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Personatareitem includesmedicinesfirst aid supplies cosmeticstoothpastemouthwashandothertoiletries.

Subp.57. pH. “pH” isthesymbolfor the negativdogarithmof thehydrogerion concentrationwhichis ameasuref thedegree
of acidity or alkalinity of a solution. ValuesbetweerD and? indicateacidity andvaluesbetweeri and14 indicatealkalinity. The
valuefor puredistilled wateris 7, which is neutral.

Subp.58. Physical facility. “Physicalfacility” meanghe structureandinterior surfacef a food establishmenincludingsoap
andtowel dispenserandotheraccessoriedight fixtures, heatingor air conditioningsystenmvents,andotherattachments.

Subp.59. Plumbing fixture. “Plumbingfixture” meansareceptacler devicethat:
A. is permanentlyor temporarilyconnectedo the waterdistributionsystemof the premisesanddemands supply of water

from the system;or

B. dischargesisedwater,wastematerials or sewagedirectly or indirectly to the drainagesystemof the premises.

Subp.60. Plumbing system. “Plumbing system”meansthe watersupply anddistribution pipes;plumbingfixtures andtraps;
soil, waste,and vent pipes; sanitaryand storm sewersand building drains, including their respectiveconnectionsdevices,and
appurtenancesithin the premisesandwater-treatingequipment.

Subp.61. Poisonous or toxic material."“Poisonousor toxic material’meansa substancghatis notintendedor ingestionandis

A. cleanersandsanitizersincludingcausticsacids,drying agentsandpolishes;
pesticidesincludinginsecticideandrodenticides;

B.
C.

saleincluding petroleumproductsandpaints.
Subp.62. Potentially hazardous food.

(1) therapidandprogressivegrowth of infectiousor toxigenicmicroorganisms;
(2) the growth andtoxic productionof Clostridiumbotulinum or
(3) in raw shelleggs the growth of Salmonelleenteritidis

mercialsterility underconditionsof nonrefrigeratedtorageanddistribution;
(5) afood for which laboratoryevidencedemonstratethatthe rapid and progressivegrowth of infectiousandtoxigenic

(6) afood thatmay containaninfectiousor toxigenicmicroorganisnor chemicalor physicalcontaminanat a level suf
ficient to causéllness,but thatdoesnot supportthe growth of microorganismsisspecifiedin itemA.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
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Subp.63. Poultry. “Poultry” meansany domesticatedbird, including chickens turkeys,ducks,geesepr guineaswhetherlive
ordead.

Subp.64. Premises. “Premises’means:

componenbf a healthcarefacility, hotel, motel, school,recreationatamp,prison,or otherlargeoperation.

Regulationstitle 40, section141.2.
Subp.67. Ready-to-eat food.

food establishmenbr the consumerndthatis reasonablexpectedo be consumedn thatform.
B. Ready-to-eafood includes:

(1) unpackagegotentiallyhazardoug$ood thatis cookedto thetemperatur@ndtime requiredfor the specificfood under
parts4626.034nd4626.0345;

(2) raw, washedcut fruits andvegetables;

(3) whole, raw fruits andvegetableshatarepresentedor consumptiorwithout the needfor furtherwashing;and

(4) otherfood presentedor consumptiorfor which further washingor cookingis not requiredand from which rinds,
peels husks or shellsareremoved.

Subp.68. Reduced oxygen packaging.

oxygen,displacingthe oxygenwith anothemasor combinationof gasespr otherwisecontrolling the oxygencontentin a package
to alevel belowthatnormallyfoundin the surroundingatmospherewhichis 21 percentoxygen.

trolled atmospherdpw oxygen,andvacuumpackagingncluding sousvide.

C. Reducedxygenpackagingloesnotincludepackaginghatallowsoxygentransmissiorof atleast7,200cubiccentimeters
persquaremeter(480cubiccentimeterper 100squaranches)overa 24-hourperiod.

Subp.69. Refuse. “Refuse”meanssolid wastenot carriedby waterthroughthe sewagesystem.

Subp.70. Regulatory authority. “Regulatoryauthority” meanshelocal, state or federalenforcemenbody or authorizedep-
resentativéhavingjurisdictionoverthe food establishment.

Subp.71. Restricted use pesticide.“Restrictedusepesticide’meansa pesticideproductthat containsthe active ingredients
specifiedin the Federalnsecticide Fungicide andRodenticideAct, United StatesCode title 7, sectionsl 36to 136y,and Codeof

Subp.72. Retail bakery. “Retail bakery” meansa building or partof a building usedto processstore,or sell bakeryproducts
directly to theconsumer.

B. intendedfor off-premisesconsumptionand

C. notsubjectto on-sitepreparation.

Subp.74. Safe material. “"Safe material’means:

or 379e;or
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Administration. - -

Subp.75. Sanitization. “Sanitization” meanshe applicationof cumulativeheator chemicalson cleanedood-contacsurfaces
that, whenevaluatedfor efficacy, yields a reductionof five logs, which is equalto a 99.999percentreduction,of representative
diseasenicroorganism®f public healthimportance.

Subp.76. Sealed.“Sealed’meandree of cracksor otheropeningghatallow the entry or passag®f moisture.

portationvehiclereturnsregularlyfor dischargindiguid or solid wastesor refilling watertanksandice bins,andwherefood, food

Subp.78. Sewage. “Sewage”’meansliquid wastecontaininganimal or vegetablematterin suspensioror solution and may
includeliquids containingchemicaldn solution.

Subp.79. Shellstock. “Shellstock” meangaw, in-shellmolluscanshellfish.
Subp.80. Shucked shellfish. “Shuckedshellfish” meangnolluscarshellfishthathaveoneor both shellsremoved.

Subp.81. Single-service article."“Single-servicearticle” meansa tablewarecarry-oututensil,bag,container placematstirrer,
straw,toothpick,wrapper.or otheritem thatis designedandconstructedor one-time one-persomse.

Subp.82. Single-use article.
A. “Single-usearticle” meansa utensilor bulk food containerdesignedandconstructedo be usedonceanddiscarded.

B. Single-usearticle includeswax paper butcherpaper plasticwrap, formedaluminumfood containersjars, plastictubsor
bucketsbreadwrapperspickle barrels ketchupbottles,numberl0 cans andotheritemsthatdo not meetthe materials durability,

strengthandcleanabilityspecificationgontainedn parts4626.04504626.0505and4626.0515or multiuseutensils.

Subp.83. Slacking. “Slacking” meanghe procesof moderatinghetemperaturef afood, includingallowing afood to gradu

ally increasdrom a temperaturef -23 degree< (-10 degrees) to -4 degree< (25 degree) in preparatiorfor deep-faffrying
or for evenheatpenetratiorduringthe cookingof previouslyblock-frozenfood.

Subp.84. Smooth. “Smooth” means:

C. for afloor, wall, or ceiling, evenor level with no roughnes®r projectionshatrenderthe surfacedifficult to clean.

Subp.85. Special event food stand or special event food stand-limited'Specialeventfood stand” or “special eventfood
stand-limited”havethe meaninggivenin MinnesotaStatutessection157.15,subdivisionsl4 and15.

Subp.86. Support animal. “Supportanimal” meansa seeingeyedog or othertrainedanimalthataccompaniea persorwith a
disability to assisin managinghe disability andenableghe persorto performfunctionsthatthe persorwould otherwisebe unable
to perform.

Subp.87. Table-mounted equipment. “Table-mountedequipment’'meansequipmenthatis not portableandis designedo be
mountedoff thefloor on atable,counteror shelf.

Subp.88. Tableware. “Tableware”meansating,drinking, or servingutensilsfor tableuseincludingforks, knives,spoonsand
otherflatware;bowls, cups,servingdishestumblers,andotherhollowware;andplates.

Subp.89. Temperature measuring device.“Temperatureneasuringlevice” meansa thermometerthermocouplethermistor,

poraryfood stand,seasonabermanenfood stand,or mobile food unit, asthosetermsare definedin MinnesotaStatutessection
157.15,subdivision, 12a,and13.
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vendingmachinesareinstalledandoperatechndincludesthe storageandservicingareason the premiseghatareusedin conjunc
tion with thevendingmachines.

Subp.94. Warewashing. “Warewashing’meanghe cleaningandsanitizingof food-contacsurface®f equipmenandutensils.

pressuref the substancelivided by the vaporpressuref purewaterat the sametemperature.
Subp.96. Wild game animal.
A. “Wild gameanimal”’ means:
(1) ananimaldefinedasa protectedwild animalin MinnesotaStatutessection97A.015,subdivision39; and

phant,camel antelopeanteaterkangaroowaterbuffalo, andspecief foreigndomesticcattle,includinganankole gayal,andyak.
B. Wild gameanimaldoesnotinclude:
(1) farmedcervidaeasdefinedin MinnesotaStatutessection17.451,subdivision2;
(2) ratitaeasdefinedin MinnesotaStatutessection17.453,subdivision3; or

(3) lamaasdefinedin MinnesotaStatutessection17.455,subdivision2.
SUPERVISION

4626.00252-101.11 ASSIGNMENT .*

atthefood establishmenduringall hoursof operation.
4626.003(2-102.11 DEMONSTRATION.*

authority,the persorin chargeshalldemonstratéo theregulatoryauthorityknowledgeof foodbornediseasgrevention application
of the hazardanalysiscritical control point principleswhena HACCP planis requiredunderpart4626.1730andthe requirements
of theCode. The area®f knowledgeare:

B. explainingthe responsibilityof the personin chargefor preventingthe transmissiorof foodbornediseaseby a food
employeenho hasa diseaser medicalconditionthatmay causefoodbornedisease;

ciatedwith foodbornediseases;

D. explainingthe significanceof therelationshipbetweermaintainingthetime andtemperatur®f potentiallyhazardougood
preventionof foodborneiliness;

nd

statingthe requiredfood temperatureandtimesfor safecookingof potentiallyhazardougood includingmeat;
G. statingthe requiredtemperaturesindtimesfor the saferefrigeratedstorage hot holding, cooling, reheating andtrans

portationof potentiallyhazardou$ood;

the
E. explainingthe hazardsnvolvedin the consumptiorof raw or undercookedneat,poultry, eggs.andfish;
E.

(1) cross-contamination;

(2) handcontactwith ready-to-eafoods;
(3) handwashingand

PAGE 1642 State Register, Monday 23 March 1998 (CITE 22 S.R. 1642)



Proposed Rules

1. explainingtherelationshipbetweerfood safetyandprovidingequipmenthatis:
(1) sufficientin numberandcapacity;and
(2) properlydesignedconstructedlocated installed,operatedmaintainedandcleaned;
J. explainingcorrectproceduregor cleaningandsanitizingutensilsandfood-contacsurfacef equipment;

L. identifying poisonousor toxic materialsin the food establishmenandthe procedureshecessaryo ensurethatthey are

safelystored dispensedused anddisposedf accordingo MinnesotaStatuteschapterl 8B;

M. identifying critical control pointsin the operationfrom purchasinghroughsaleor servicethat may contributeto food-
borneillnessandexplainingstepstakento ensurghatthe pointsarecontrolledwhena HACCP planis requiredby part4626.1730;

N. explainingthedetailsof howthepersorin chargeandfood employeesomplywith the HACCPplanif aplanis required;and
0. explainingtheresponsibilitiesrights,andauthoritiesassignedy the Codeto the:
(1) food employee;
(2) personin chargeand
(3) requlatoryauthority.
4626.00332-103.11 PERSON IN CHARGE.
Thepersonin chargeshallensurehat:

A. food establishmentperations@arenot conductedn a privatehomeor in aroomusedasliving or sleepingguartersasspee
ified in part4626.1425;

food; cleanequipmentutensils andlinens;andunwrappedingle-serviceandsingle-usarticlesareprotectedrom contamination;

C. employeesand other personsincluding delivery and maintenancepersonsand pesticideapplicators enteringthe food
preparationfood storageandwarewashin@reascomply with the Code;

D. employee®ffectivelycleantheir hands py routinely monitoringthe employeeshandwashing;

E. employeewisibly observefoodsasthey arereceivedto determinethatthey arefrom approvedsourcesdeliveredat the

requiredtemperaturegrotectedrom contaminationunadulteratedandaccuratelypresentedby routinely monitoringthe employ
ees’observationgndperiodicallyevaluatingfoodsupontheir receipt;

within four hours,throughdaily oversightof the employeestoutinemonitoringof food temperatureguringcooling;

H. employeeproperlysanitizecleanednultiuseequipmentindutensilsbeforetheyarereusedthroughroutinemonitoringof
solutiontemperatureandexposureime for hot water sanitizing,and chemicalconcentrationpH, temperatureand exposurgime
for chemicalsanitizing;and

1. consumergrenotified thatcleantablewards to be usedwhentheyreturnto saladbars,buffets,or otherself-serviceareas.
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EMPLOYEE HEALTH

4626.00402-201.11 RESPONSIBILITY OF PERSON IN CHARGE TO REQUIRE REPORTING BY FOOD
EMPLOYEES AND APPLICANTS.*

A. Thelicenseeshall requirefood employeesaandfood employeeapplicantsto whom a conditionaloffer of employments

madeto reportto the personin chargeinformationabouttheir healthandactivitiesastheyrelateto diseasegransmissiblehrough

ood.

B. A food employeeor applicantshallreportto the personin chargeif thefood employeeor applicanthasa symptomcaused

(1) associateavith diarrheayomiting, or otheracutegastrointestinailllness;
(2) jaundice;or
(3) aboil, infectedwound,or otherlesioncontainingpusthatis openor drainingandis:

(a) onthe handsor wrists, unlessa finger cot, stall, or otherimpermeableoverprotectsthe lesionanda single-use
gloveis worn overtheimpermeableover;

:

(c) on otherpartsof the body, unlessthe lesionis coveredoy adry, durable tight-fitting bandage.

C. Thefood employeeor applicantshall reportto the personin chargeif the food employeeor applicantis known to be
infectedwith:

(1) Salmonellespp.,Shigellaspp.,Escherichiacoli 0157:H7,0r otherentericbacterialpathogenpr
(2) the hepatitisA virus.

4626.0045-201.12 EXCLUSIONS AND RESTRICTIONS.*
Thepersornin chargeshall:

C. restrictan employeeif the resultsof an epidemiologicalinvestigationby the commissioneiof healthunderMinnesota

Statutessection31.171 determineghatafood employeeor applicantpresents risk for transmissiorof foodbornedisease.
4626.005(»-201.13 REMOVAL OF RESTRICTION.

The restrictionspecifiedin part4626.0045jtem C, shall remainin effectfor a food employeeuntil the Departmenbf Health
els

completesan investigationof the confirmeddiseaseoutbreakand determineghat thereis no longera risk of foodbornedisease

transmission.

4626.00552-201.14 RESPONSIBILITY OF FOOD EMPLOYEE OR APPLICANT TO REPORT TO PERSON IN
CHARGE.*

A food employeeor a persorwho appliesfor a job asa food employeeshall:
A. reportto the personin chargetheinformationspecifiedin part4626.0040and

4626.006@-201.15 REPORTING BY PERSON IN CHARGE.*

A. Thepersonin chargeshallnotify the regulatoryauthorityof afood employeenfectedwith:

(1) Salmonellsspp.,Shigellaspp.,Escherichiacoli 0157:H7,0r otherentericbacterialpathogercapableof beingtrans
mittedby food; or

(2) the hepatitisA virus.

B. Thepersonin chargeshallrecordall reportsof diarrheaor vomiting madeby food employee@ndreportthoseillnesseto
theregulatoryauthorityat the specificrequesbf the regulatoryauthority.

C. Thepersonin chargeshallnotify the regulatoryauthorityof any complaintfrom a patronhavingor suspecte@f having:
(1) diarrheaor vomiting;
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mitted by food; or
(3) ahepatitisA virus infection.

PERSONAL CLEANLINESS
4626.00652-301.11 CLEAN CONDITION.*
A food employeeshallkeephandsandexposedgortionsof armsclean.
4626.007®-301.12 CLEANING PROCEDURE.*

areasunderneatlthefingernailsandbetweerthefingersby scrubbingthoroughlywith a nail brush.
4626.007532-301.14 WHEN TO WASH.*
A food employeeshallcleanthe handsandexposedortionsof the armsasspecifiedin part4626.007(at the following times:

tactingbodyfluids anddischargesor handlingwastecontainingfecalmatter,bodyfluids, or bodydischargesandbeforebeginning
or returningto work;

. afterusingthetoilet, ata handwastsink, in thetoilet room;

. aftercaringfor or handlingsupportanimalsasallowedin part4626.0120;

. aftercoughing sneezingusinga handkerchiebr disposabldissue usingtobaccogating,or drinking;
. afterhandlingsoiledequipmenpr utensils;

E. immediatelybeforeengagingin food preparationincluding working with exposedfood, cleanutensils,and unwrapped
single-serviceandsingle-usearticlesin thefood preparatiorarea;
G. duringfood preparationasoftenasnecessaryo removesoil andcontaminatiorandto preventcross-contaminatiowhen

changingtasks; o

H. whenswitchingbetweenworking with raw foodsandworking with ready-to-eafoods;or

mm o 0 @

B. A chemicalhandsanitizingsolutionusedasa handdip shall be maintainedcleanandat a strengthequivalento 100 mg/L
chlorineor above.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.009@-302.11 FINGERNAIL MAINTENANCE.

A food employeeshallkeepthefingernailstrimmed,filed, free of nail polish,andmaintainedsothe edgesandsurfacesareclean
ableandnot rough.

4626.00952-303.11 JEWELRY PROHIBITION.

While preparingood, afood employeeshallnotwearjewelry onthearmsandhands. This partdoesnot applyto aweddingband
or otherplainring.

4626.010®-304.11 CLOTHING; CLEAN CONDITION.
A food employeeshall wearcleanouterclothing. Whenmoving from a raw food operationto a ready-to-eafood operationa
food employeeshallweara cleanoutercoveringoverclothing or changeto cleanclothingif clothingis soiled.
HYGIENIC PRACTICES
4626.01052-401.11 EATING, DRINKING, OR USING TOBACCO.*
A. Exceptasspecifiedin item B, anemployeeshalleat,drink, or useanyform of tobaccoonly in designate@reasvherethe

contaminationof exposedood; cleanequipmentutensils,and linens; unwrappedsingle-serviceand single-usearticles;or other
itemsneedingprotectioncannotresult.

B. A food employeemaydrink from a closedbeverageontaineiif the containetis handledto preventcontaminatiorof:

(1) theemployee’shands;
(2) thecontainerand
(3) exposedood; cleanequipmentutensils andlinens;andunwrappedingle-servicandsingle-usearticles.
4626.011®-401.12 DISCHARGES FROM EYES, NOSE, AND MOUTH.*
A food employeeexperiencingpersistentsneezingcoughing,or a runny nosethat causedischargegrom the eyes,nose,or
mouthshallnot work with exposedood; cleanequipmentutensils.andlinens;or unwrappedingle-servicer single-usearticles.
4626.0113-402.11 HAIR RESTRAINTS; EFFECTIVENESS.

A. Exceptasprovidedunderitem B, a food employeeshall wear a hat, hair covering,net, or other hair restraint,a beard
restraint,andclothing that coversbody hair, all of which aredesignecandworn to effectively keephair from contactingexposed

food; cleanequipmentutensils,andlinens;andunwrappedingle-serviceandsingle-usearticles.

B. Thispartdoesnotapplyto counterstaffwho only servebeveragesndwrappedor packagedoods,hostessesyait staff, or
otherfood employeesdf they presenta minimal risk of contaminatingexposedood; cleaneguipmentutensils,and linens; and
unwrappedingle-serviceandsingle-usearticles.

4626.012@-403.11 ANIMAL HANDLING PROHIBITION.*

animalsthatareallowedunderpart4626.1585jtem B, subitemg2) to (4).

B. A food employeewith a supportanimalmay carefor the supportanimalif the employeewvashegshe handsasspecifiedin
part4626.007beforeworking with exposedood; cleanequipmentutensils,andlinens; or unwrappedsingle-serviceandsingle-
usearticles.

FOOD CHARACTERISTICS
4626.01253-101.11 NOT ADULTERATED, MISBRANDED, OR FALSELY ADVERTISED.
Foodshallnot be adulteratedand,asspecifiedin part4626.0430shallnot be misbrandedr falsely advertised.
4626.0131B-201.11 COMPLIANCE WITH FOOD LAW.*

(1) United StategCode title 15, sectionsl451to 1461;
(2) United StatesCode title 21, sections301to 395;

(3) United StatesCode title 21, sections451t0 471;

(4) United StatesCode title 21, sections601 to 695;

(5) Codeof FederalRegulationstitle 7, parts46to 51;
(6) Codeof FederalRequlationstitle 9, parts301to 391;
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(7) Codeof FederalRegulationstitle 21, partsl to 189;

(8) Codeof FederalRegulationstitle 40, parts104to 135;

(9) Codeof FederalRegulationstitle 40, parts152to 186;

(10) Codeof FederalRegulationstitle 50, parts260to 285;

(11) MinnesotaStatuteschapter®9, 30,31, 31A, 32, 33,and34; and
(12) chaptersl520,1525,1530,1535,1540,1545,1550,and 1555andpart4630.2700.

o

frozenonthe premisesasspecifiedin part4626.0350Gndrecordsshallberetainedasspecifiedin part4626.0355.
4626.01353-201.12 FOOD IN HERMETICALLY SEALED CONTAINER.*

Foodin a hermeticallysealedcontainershall be obtainedfrom a food processinglantthat is reqgulatedby the food regulatory
agencythathasjurisdictionovertheplant.
4626.014B-201.13 FLUID MILK AND MILK PRODUCTS.*

A. Fluid milk and fluid milk productsshall be obtainedfrom sourcesthat comply with GradeA standardsspecifiedin
MinnesotaStatuteschapter32.

B. Dry milk anddry milk productsusedor offeredfor saleshallbe madefrom pasteurizednilk andmilk products.

C. All ice creamfrozencustardijce milk, milk sherbetfruit or ice sherbetyogurt,frozenmaltedmilk, andotherfrozendairy
food shallcomplywith MinnesotaStatuteschapter32.

4626.01453-201.14 FISH.*

A. Fishthatarereceivedfor saleor serviceshallbe:

(1) commerciallyand legally caughtor harvestedas prescribedin chaptersl1545 and 6200, and MinnesotaStatutes
section31.11andchapter97A and97C;or

(2) approvedor saleor service.
B. Molluscanshellfishthatarerecreationallycaughtshallnot bereceivedor saleor service.
4626.01538-201.15 MOLLUSCAN SHELLFISH.*
A. Molluscanshellfish shall be obtainedfrom sourcesaccordingto the requirementspecifiedin the United States

andHumanServicesPublic Health Service,Foodand Drug Administration,InterstateCertified Shellfish Shipperd.ist (1987and
subsequergditions). Thelist is incorporatedy referenceandis availablethroughthe Minitex interlibraryloansystemor from the
United State-oodandDrug Administration,ShellfishSanitationBranch,200“C” StreetS.W., WashingtorD.C., 20204. Thelist
is subjectto frequentchange.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED

RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.01553-201.16 WILD MUSHROOMS .*

by the regulatoryauthoritythroughthe successfutompletionof a wild mushroomdentificationcourseprovidedby anaccredited
collegeor university. An individual who wantsto be approvedasa wild mushroonidentificationexpertshallhaveon file with the

B. This partdoesnotapplyto:
(1) cultivatedwild mushroomspecieghataregrown, harvestedandprocessedh an operationthatis regulatecby the
food regulatoryagencythathasjurisdiction overthe operationor
(2) wild mushroomspeciesf theyarein packagedorm andarethe productof a food processinglantthatis regulated
by the food regulatoryagencythat hasjurisdiction overthe plant.
4626.016(1-201.17 GAME ANIMALS.*

conductedy the United StatesDepartmenbf Agriculture underCodeof FederalRegulationstitle 9, part 352, or the Minnesota
Departmenpf Agriculture underMinnesotaStatutessection17.452 subdivision8.

designeeapproveduy theregulatoryauthority;and

(2) be slaughteredand processedccordingto MinnesotaStatuteschapters31 and 31A, andrules adoptedthereunder
governingmeatand poultry as determinedby the United StatesDepartmentof Agriculture as specifiedin Code of Federal

C. Wild gameanimalslawfully takenanddonatedaccordingto part6214.010GandMinnesotaStatutessection97A.505,and
donatedo a charitableorganizatiorregisteredunderMinnesotaStatuteschapter309, areapprovedf:

(1) only purewild gameis donated,;

(2) theintactanimalis properlycleanedstored.andprocesseih anestablishmenthatcomplieswith chaptersl540and
1545, and MinnesotaStatutes chapters?8A, 31, 31A, and 157, asthoserules and laws relateto the licensing, processingand

storageof food;

(3) evisceratiorwasaccomplishedvithin two hoursafterharvestand
(4) cookedto atleast74 degree< (165degrees).
4626.01653-202.11 TEMPERATURE.*

A. Exceptasspecifiedin item B, refrigeratedpotentiallyhazardougood shallbe at a temperaturef 5 degree< (41 degrees
F) or belowwhenreceived.

B. If atemperatur@therthan5 degreeL (41 degree$) for apotentiallyhazardougood s specifiedin law governingits dis-
tribution, includinglaws governingmilk, molluscarshellfish,andshelleggs thefood maybereceivedat the specifiedtemperature.
A food maybereceivedat the temperaturepecifiedin:

(1) MinnesotaStatutessection29.23,subdivisions3 and4, for eqgs;
(2) parts1550.09601550.0970and1550.0980for readily perishablefrozen,andhot food; and

(3) the NationalShellfishSanitationProgramManualof OperationsPartll, sectionB, asthemanualis describedn part
4626.0150jtem A.

E. Uponreceipt,potentiallyhazardougood shallbe free of evidenceof previoustemperatur@buse.
4626.017(B-202.12 ADDITIVES.*

Foodshallnot containunapprovedood additivesor additivesthatexceecamountsallowedin Codeof FederalRegulationstitle
21, parts170to 180; generallyrecognizedassafeor prior sanctionegubstancethat exceedamountsallowedin Codeof Federal
Regulationstitle 21, parts181 to 186; substancethat exceedamountsspecifiedin Codeof Federal Regulationstitle 9, section

318.7;0r pesticideresidueghatexceedprovisionsspecifiedin Codeof FederalRegulationstitle 40, part 185.
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4626.0175-202.13 SHELL EGGS.*

A. not exceedhe restrictedeggtolerancedor United StatesConsumeiGradeB specifiedin Codeof FederalRegulations

title 7, parts56 and59; and

4626.018(-202.14 EGGS AND EGG PRODUCTS.*

Liguid, frozen,anddry eggsandeggproductsshallbe obtainedpasteurized.
4626.01853-202.15 MILK AND MILK PRODUCTS.*

A. Fluid anddry milk andmilk productscomplyingwith GradeA standardspecifiedin MinnesotaStatuteschapter32, shall

beobtainedpasteurized.
B. Frozenmilk products,includingice cream,shall be obtainedpasteurizedgccordingto Codeof FederalRegulationstitle

21, part135.

C. Cheeseshall be obtainedpasteurizedinlessalternativeprocedures$o pasteurizatiorare providedfor in
Regulationstitle 21, part133,for curingcertaincheesevarieties.

4626.019(B-202.16 PACKAGE INTEGRITY.*
Foodpackageshallbein goodconditionandprotecttheintegrity of the contentsothatthefood is not exposedo adulteratioror

potentialcontaminants.
4626.0193-202.17 ICE.*

Codeof Federal

(1) the name addressandcertificationnumberof the shucker-packeor repackeiof the molluscanshellfish;and

destructioraccordingto Codeof FederalRegulationstitle 21, section1240.60 paragraphd).
4626.02053-202.19 SHELLSTOCK IDENTIFICATION.*

ShellfishSanitationProgramManualof OperationsPartll, asthe manualis describedn part4626.0150itemsA; and
B. list:
(1) exceptasspecifiedin subpart3, onthe harvester'sagor label,thefollowing informationin the following order:

(b) thedateof harvesting;
(c) the mostpreciseidentificationof the harvestocationor aquaculturesite thatis practicablebasedon the system

countryin which theshellfishareharvested;
(d) thetype andguantityof shellfish;and

(e) the following statemenin bold, capitalizedtype: “THIS TAG IS REQUIREDTO BE ATTACHED UNTIL
CONTAINERIS EMPTY ORRETAGGEDAND THEREAFTERKEPT ON FILE FOR90DAYS.”; and

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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(2) exceptasspecifiedin subpart4, on eachdealer’'stagor label, the following informationin thefollowing order:
(a)thedealer'snameandaddres@andthe certificationnumberassignedy the shellfishcontrol authority;

(c) theinformationspecifiedin subitem(1), units(b) to (d); and
(d) the following statementn bold, capitalizedtype: “THIS TAG IS REQUIREDTO BE ATTACHED UNTIL

CONTAINERIS EMPTY AND THEREAFTERKEPT ON FILE FOR90DAYS.”

sion1, or seizureanddestructioraccordingto Codeof FederalRegulationstitle 21, section1240.60 paragrapi{d).
Subp.3. Dealer information. If aplaceis providedontheharvester'sagor labelfor adealer'sname addressandcertification

Subp.4. Exception. If the harvester'stag or label is designedto accommodateachdealer’sidentification as specifiedin
subpartl, item B, subitem(2), units(a) and(b), individual dealertagsor labelsneednot be provided.

4626.0211-202.110 SHELLSTOCK; CONDITION.

Whenreceivedby a food establishmentshellstockshall be reasonablyiree of mud, deadshellfish, and shellfish with broken
shells. Deadshellfishor shellstockwith badly brokenshellsshallbe discarded.

4626.02153-203.11 MOLLUSCAN SHELLFISH; ORIGINAL CONTAINER.

A. Exceptasspecifiedin itemsB and C, molluscanshellfish shall not be removedfrom the containerin which they were
receivedotherthanimmediatelybeforesaleor preparatiorfor service.

B. Shellstockmay be removedfrom the containerin which theywerereceived displayedon drainedice, or heldin a display
container anda guantity specifiedby a consumeimay be removedfrom the displayor displaycontainerandprovidedto the co
sumerf:

4626.0220and
(2) the shellstockare protectedrom contamination.

C. Shuckedshellfishmay be removedfrom the containerin which they werereceivedandheldin a display containerfrom
which individual servingsaredispensedipona consumer’'sequesif:

(2) the shellfishareprotectedrom contamination.
4626.0221-203.12 SHELLSTOCK; MAINTAINING IDENTIFICATION.*
A. Exceptasspecifiedin item B, subitem(2), shellstockagsshallremainattachedo the containetin which theshellstockare

B. Theidentity of the sourceof shellstockthataresold or servedshallbe maintainedoy retainingshellstockagsor labelsfor

90 calendadaysfrom the datethe containeris emptiedby:
(1) using an approvedrecordkeepingystemthat keepsthe tagsor labelsin chronologicalorder correlatedto the date

i. is submittedby thelicenseeandapproveddy theregulatoryauthorityasspecifiedin parts4626.169d0

4626.1715;

ii. preservesourceidentificationby usingarecordkeepingystenmspecifiedin subitem(1); and
iii. ensureghatshellstockirom onetaggedor labeledcontainermrenot commingledwith shellstockfrom

anothercontainetbeforebeingorderedby the consumer.
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PROTECTION FROM CONTAMINATION
4626.02253-301.11 PREVENTING CONTAMINATION FROM HANDS.*

B. Exceptwhenwashingfruits andvegetablegsspecifiedin part4626.0255food employeeshalllimit directhandcontact
with exposedready-to-eafood whendeli tissue spatulastongs,dispensingequipmentpr otherutensilscanbe used.

C. Foodemployeeshallminimize barehandandarm contactwith exposedood thatis notin aready-to-eaform.

4626.02353-302.11 PACKAGED AND UNPACKAGED FOOD; SEPARATION, PACKAGING, AND SEGREGA-
TION.*

A. Foodshallbeprotectedrom cross-contaminatiohy:
(1) separatingaw animalfoodsduring storage preparationholding,anddisplayfrom:
(a) raw ready-to-eafood including fish for sushi,molluscanshellfish,or otherraw animalfood, and vegetables;

B}
>
o

(b) cookedready-to-eafood:;

(2) exceptwhencombinedasingredients separatingypesof raw animalfoodsfrom eachotherduring storage prepara
tion, holding,anddisplayby:

(a) oneof thefollowing:
i. usingseparatequipmenfor eachtype of food; or

vented;and
(3) cleaningequipmentaindutensilsasspecifiedin part4626.0845ijtem A, andsanitizingasspecifiedin part4626.0905;
(4) exceptasspecifiedin item B, storingthefood in packagescoveredcontainerspr wrappings;

(6) protectingfood containerghatarereceivedpackagedogethelin a caseor overwrapfrom cutswhenthe caseor over
wrapis opened;

(8) separatindruits andvegetablesheforethey arewashedasspecifiedin part4626.0255from ready-to-eafood.
B. ItemA, subitem(4), doesnotapplyto:

(1) whole,uncut,raw fruits andvegetablesndnutsin the shellthatrequirepeelingor hulling beforeconsumption;

sanitizedracks;

(3) whole, uncut,processedneatsincluding countryhamsandsmokedor curedsausagethatareplacedon clean,sant
tizedracks;

(4) food beingcooledasspecifiedin part4626.0390item B, subitem(2); or
(5) shellstock.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.024(8-302.12 FOOD STORAGE CONTAINERS; IDENTIFIED WITH COMMON NAME OF FOOD.

excepthatcontainersioldingfood thatcanbereadilyandunmistakablyrecognizedincludingdry pastaneednot beidentified. The
identificationmustbein Englishandany otherlanguagaisedby the employee®f the food establishmentvho handlefood.

4626.02453-302.13 PASTEURIZED EGGS; SUBSTITUTE FOR SHELL EGGS.*

A. Pasteurize@ggsor eggproductsshall be substitutedor raw shell eggsin the preparatiorof Caesassalad,hollandaiseor
bearnaissauce mayonnaiseeggnogice creamegg-fortifiedbeveragesandotherfoodsthatarenot:

(1) cookedasspecifiedin part4626.0340item A, subitem(1) or (2); or
(2) includedin part4626.0340ijtem C, subitem(1).

4626.02518-302.14 PROTECTION FROM UNAPPROVED ADDITIVES.*
A. Foodshallbe protectedrom contaminatiorthatmay resultfrom the additionof, asspecifiedin part4626.0170:
(1) unsafeor unapprovedood or color additives;and
(2) unsafeor unapprovedevelsof approvedood andcolor additives.
B. A food employeeshallnot:

sourceof vitamin B, asspecifiedin Codeof FederalRegulationstitle 21, section101.54 paragraphc); or

(2) serveor sell food specifiedin subitem(1) thatis treatedwith sulfiting agentdeforereceiptby thefood establishment,

combinedwith otheringredientscooked,served,or offeredfor humanconsumptiorin ready-to-eaform exceptthat whole, raw
fruits andvegetableshatareintendedfor washingby the consumebeforeconsumptiomeednot be washecdbeforetheyaresold.

B. Fruitsandvegetablesnaybewashedy usingchemicalsasspecifiedin part4626.1625.
4626.026(-303.11 ICE USED AS EXTERIOR COOLANT; PROHIBITION.

C. Otherthanfor directretail sales,whole, raw fruits or vegetablescut, raw vegetablegncluding celery, carrot sticks, or

storageawaitingpreparationdisplay,service or sale.
4626.0273-304.11 FOOD CONTACT WITH EQUIPMENT AND UTENSILS.*

Foodshallnot contact:
A. probe-typepriceor identificationtags® and

ified in parts4626.08950 4626.0905.
4626.02753-304.12 IN-USE UTENSILS; BETWEEN-USE STORAGE.

A. During pausesn food preparatioror dispensingfood preparatioranddispensingutensilsshall be stored:

thatcanbe closed.includingbins of sugar flour, or cinnamon;
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guencyspecifiedin parts4626.0845and4626.0900;

(4) in runningwaterof sufficientvelocity to flush particulatego thedrain,if usedwith moistfood includingice creamor
mashedotatoespr

shortenoughto preventcontactwith thefloor.
4626.0280A.INENS AND NAPKINS; USE LIMITATION.

linensandnapkinsarereplaceceachtime the containeris refilled for anewconsumer.
4626.02853-304.13 WIPING CLOTHS; USED FOR ONE PURPOSE.

B. Clothsusedfor wiping food spills shallbe:
(1) dry andusedfor wiping food spills from tablewareandcarry-outcontainerspr

4626.02873-304.14 GLOVES; USE LIMITATION.
A. If used,single-useglovesshall be usedfor only onetaskincluding working with ready-to-eafood or with raw animal

food, usedfor no otherpurposeanddiscardedvhendamagedr soiled,or wheninterruptionsoccurin the operation.
. Exceptasspecifiedin item C, slash-resistarjlovesthat areusedto protectthe handsduring operationgequiringcutting

B.
shall be usedin direct contactonly with food thatis subsequentlgookedasspecifiedin parts4626.03400 4626.0365including

frozenfood or a primal cut of meat.

havea smooth durable andnonabsorbemutersurfacepor if theslash-resistarlovesarecoveredwith a smooth durable nonab
sorbenglove,or asingle-useglove.

4626.03400 4626.0365|ncludingfrozenfood or a primal cut of meat.

4626.029(-304.15 USING CLEAN TABLEWARE FOR SECOND PORTIONS AND REFILLS.

A. A food employeeshallnot usesingle-servicaurticlesor othertablewaresoiledby the consumeto providesecondortions
ills.

=}
=
—
D
—h

C. Cupsandglassegsnaybereusedby self-serviceconsumersf refilling is a contamination-fre@rocessasspecifiedin part
4626.0575itemsA, B. andD.

4626.02953-304.16 REFILLING RETURNABLES.

hazardougood.
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cleanzctlsspecifiedi_n part4626.0890.

C. Personatake-outbeverageontainersincludingthermallyinsulatedbottles,nonspill coffee cups,andpromotionalbever
ageglassesmay be refilled by employeesor the consumelif refilling is a contamination-fregprocessas specifiedin part
4626.0575jtemsA. B, andD.

4626.030(B-305.11 FOOD STORAGE.
A. Exceptasspecifiedin itemsB andC, food shallbe protectedrom contaminatiorby storingthe food:
(1) in aclean,dry location;
(2) whereit is not exposedo splashdust,or othercontaminationand
(3) atleastl5 cm (six inches)abovethe floor.

equipmenspecifiedin part4626.0665.
C. Pressurizedbeveragecontainerscasedfood in waterproofcontainersincluding bottlesor cans,and milk containersin

4626.03053-305.12 FOOD STORAGE; PROHIBITED AREAS.
Foodshallnot be stored:

>

in alockerroom;

5
I
o)
‘9.
o
)
=
(@]
(@]
3

=}
I

dressingoom;
arbagaoom;

in amechanicatoom;

mm oo @ |
I

underaleakingwaterline, includingaleakingautomatidire sprinklerheador underaline on which waterhascondensed;

underanopenstairwell; or

TE e

underany othersourceof contamination.
4626.0311-305.13 VENDED POTENTIALLY HAZARDOUS FOOD; ORIGINAL CONTAINER.

Potentiallyhazardoug$ood dispensedhrougha vendingmachineshallbein the packagen which it wasplacedatthefood estab
lishmentor food processinglantwhereit wasprepared.

4626.03153-305.14 FOOD PREPARATION.
During preparationunpackagedood shall be protectedrom environmentasourcef contamination.
4626.032(-306.11 FOOD DISPLAY.

Exceptfor nutsin the shellandwhole, raw fruits andvegetableghat areintendedfor hulling, peeling,or washingby the con
sumerbeforeconsumptionfood on displayshallbe protectedrom contaminatiorby the useof packagingcounter serviceline, or
saladbarfood guardsdisplaycasespr othereffectivemeans.

4626.03253-306.12 CONDIMENTS; PROTECTION.

A. Condimentshallbe protectedrom contaminatiorby beingkeptin dispenserghataredesignedo provideprotection pro-
tectedfood displaysprovidedwith the properutensils original containersiesignedor dispensingor individual packagegr portions.

tion thatis approvedy the requlatoryauthority,including the food establishmenthat providesfood to mevendi_nqmacﬁn_eloca

tion, afood processinglantthatis regulatedoy the agencythat hasjurisdiction overthe operationor a properlyequippedacility

—

raw shellfish,or to ready-to-cookndividual portionsfor immediatecookingandconsumptioron the premisesncludingconsumer-
cookedmeatsor consumer-selectadgredientfor Mongolianbarbecue.
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B. Consumerself-serviceoperationsor ready-to-eafoods shall be providedwith suitableutensilsor effective dispensing
methodghatprotectthefood from contaminatiort.

4626.03353-306.14 RETURNED FOOD; RESERVICE OR SALE.*

returnedby the consumeshall not be offeredasfood for humanconsumption.

B. Foodthatis not potentiallyhazardousincluding crackersandcondimentsandthatis in anunopenedriginal packageand

maintainedn soundconditionmaybere-servedr resold.
DESTROYING ORGANISMS
4626.034(B-401.11 RAW ANIMAL FOODS.*
A. Exceptasspecifiedin itemsB andC, raw animalfoods,includingeggs fish, poultry, meat,andfoodscontainingtheseraw

(b) exceptas specifiedin subitems(2) and (3) anditem B, fish and meatincluding gameanimalscommercially
aisedfor food asspecifiedin part4626.0160;

-

theholdingtime for pork; ratites;injectedmeatsthefollowing if theyarecomminuted:fish, meat,andgameanimalscommercially
raisedfor food asspecifiedin part4626.0160andraw eggsthatarenot preparedasspecifiedin subitem(1), unit (a):

Minimum
Temperature
°C(°F) Time

63(145) 3 minutes
66 (150) 1 minute

(3) 74 degree<x (165degrees) for 15 seconddgor poultry; wild gameanimalsspecifiedin part4626.0160stuffedfish;
stuffedmeat;stuffedpastasstuffedpoultry; stuffedratites;or stuffing containingfish, meat,poultry, or ratites.

B. Wholebeefroastsandcornedbeefroastsshallbe cooked:

thattemperature:

OvenTemperature

OvenType Basedon RoastWeight
Lessthanto 4.5kg 4.5kg (101bs) or more
(101bs)
Still dry 177°C(350°F)or more 121°C(250°F)or more
Convection 163°C(325°F)or more 163°C(325°F)or more
High 121°C(250°F)or less 121°C(250°F)or less
humidity*

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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moisture-impermeableagthatprovides100 percentumidity.

(2) asspecifiedin the following chart,to heatall partsof the food to a temperaturendfor the holdingtime thatcorre
sponddo thattemperature:

=
D

Temperature
°C(F)

4=
=]
c
=y
D
o

=
N
=

54(130)
56 (132)
57 (134)
58 (136)
50 (138)
60 (140)
61(142)
62 (144)
63 (145)

om0 | 1 22 |

*Holding time mayincludepostoverheatrise.

safefood; and

oy

(c) verifies that equipmentand proceduredor food preparatiorandtraining of food employeest the food esta

4626.03453-401.15 MICROWAVE COOKING.*
Rawanimalfoodscookedin a microwaveovenshallbe:

4626.035(8B-402.11 PARASITE DESTRUCTION.*
A. Exceptasspecifiedin item B, beforeserviceor salein ready-to-eaform, raw, raw-marinatedpartially cooked,or mark

maccgyii_(Bmemttﬁﬂ,s_oumemﬁhunnusobesu Bigeyetuna),or Thunnusthynnus(Bluefin tuna, Northern),the fish may be

4626.03553-402.12 RECORDS; CREATION AND RETENTION.

A. Exceptasspecifiedin item B, and part 4626.0350jtem B, if raw, raw-marinatedpartially cooked,or marinated-partially
cookedfish areservedor soldin ready-to-eaform, the persorin chargeshallrecordthe freezingtemperatur@ndtime to which thefish

frozento atemperatur@ndfor atime specifiedin part4626.0350may substitutefor the recordsspecifiedin item A.
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4626.036(B-403.11 REHEATING FOR HOT HOLDING.*
A. Exceptasspecifiedin itemsB, C, andE, potentiallyhazardougood thatis cooked,cooled,andreheatedor hot holding

peratureof atleast60 degreeL (140degree$) for hot holding.

D. Reheatindor hot holdingshallbe donerapidly andthe minimumtemperaturepecifiedin item A shallbereachedwithin
two hours.

hot holding usingthe ovenparameterandminimumtime andtemperatureonditionsspecifiedin part4626.0340ijtem B.
4626.03653-403.12 REHEATING FOR IMMEDIATE SERVICE.

beefsandwichaujus, maybe servedat anytemperature.

4626.037(8-501.11 FROZEN FOOD.
Storedfrozenfoodsshallbe maintainedrozen.

4626.03753-501.12 POTENTIALLY HAZARDOUS FOOD; SLACKING.
Frozenpotentiallyhazardougood thatis slackedto moderateéhe temperaturshallbe held:

A. underrefrigerationthatmaintainsghe food temperaturet 5 degree< (41 degrees-) or belowundermechanicatefrigera
tion; or

4626.038(B-501.13 THAWING.
Potentiallyhazardou$ood shallbe thawed:

A. underrefrigerationthatmaintainghefood temperaturet5 degree< (41 degree$) or below;

B. completelysubmergedinderrunningwater:
(1) atawatertemperaturef 21 degree< (70 degrees-) or below;
(2) with sufficientwatervelocity to agitateandfloat off looseparticlesin anoverflow; and
(3) for aperiodof time that:

(a) doesnot allow thawedportionsof ready-to-eafood to rise above5 degree< (41 degree¥); or

theprocesspr
D. usingany approvedprocedurethatthawsa portion of frozenready-to-eafood thatis preparedor immediateservicein

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
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4626.03853-501.14 COOLING.*
A. Cookedpotentiallyhazardougood shallbe cooled:

(1) from 60 degree< (140degrees-) to 21 degree< (70 degree$) within two hours;and

4626.0391-501.15 COOLING METHODS.
Cooling shallbe accomplishedccordingto thetime andtemperatureriteriaspecifiedin part4626.038%y usingoneor

Lreé thefollowing methodsbasedn thetype of food beingcooled:
(1) placingthefood in shallowpans;
(2) separatinghe food into smalleror thinnerportions;
(3) usingrapidcoolingequipment;
(4) stirringthefood in a containerplacedin anice waterbath;

(6) addingice asaningredient;or
(7) othereffectivemethods.

B. Whenplacedin coolingor cold holding equipmentfood containersn which food is beingcooledshallbe:
(1) arrangedn the equipmento providemaximumheattransferthroughthe containemwalls; and

(2) loosely coveredor uncoveredf protectedfrom overheadcontaminationas specifiedin part 4626.0300jtem A,

potentiallyhazardoug$ood shallbe maintained:

A. at 60 degreeC (140 degrees) or above,exceptthat roastscookedto a temperatureand for a time specifiedin part
4626.0340item B, maybeheldat atemperaturef 54 degree< (130degrees); or

B. at5degreeL (41 degrees) or belowundermechanicatefrigeration exceptasspecifiedin part4626.0405jtem B.
4626.040(-501.17 READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD; DATE MARKING.*

A. Exceptasspecifiedin item E, refrigeratedready-to-eapotentiallyhazardou$ood preparecdandheldrefrigeratedor more

consumedwhich is sevencalendardaysor lessfrom the day of preparationincluding the day of preparationjf the food is mair
tainedat5 degree< (41 degree¥) or less.

(2) atboth of thefollowing times:

(a)whenthefoodis placedinto thefreezer to indicatethe lengthof time beforefreezingthatthefood is heldrefrig-

eratedwhich is limited to sevencalendadaysor lessfrom the day of preparationincluding the day of preparationif thefood is

maintainedat 5 degree< (41 degreeg-) or less;and
(b) whenthe food is removedfrom the freezer to indicatethe dateby which the food shall be consumedwhich is
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D. Exceptasspecifiedin itemsE andF, a containerof refrigerated ready-to-eatpotentially hazardougood preparedand

(1) whenthefood is thawed to indicatethatthe food shall be consumedvithin 24 hours;or
(2) atboth of thefollowing times:

(b) whenthe food is removedfrom the freezer to indicatethe dateby which the food shall be consumedwhich is

sevencalendamdays,minusthe time beforefreezingthatthe food is held refrigeratedf the food is maintainedat 5 degree<C (41

tainedon the remainingportion, includingbologna,salami,or othersausagén a cellulosecasing.
4626.0403-501.18 READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD:; DISPOSITION.*

A. A food specifiedin part4626.0400item A, shallbediscardedf notconsumedvithin sevencalendadaysfrom the dateof

preparationprovidedthe food is maintainedat 5 degree<C (41 degrees$) or less,exceptfor thosefood productsthatareprepared
in afood packageor containerthatis sealedmoistureimpermeableandpreviouslyunopenedeforepreparatioror handling.

B. A food specifiedin part4626.0400item B, subitem(1) or D, subitem(1), shall be discardedf not consumedwithin 24

oursafterthawing.
C. A food specifiedin part4626.0400item B, subitemg2) and(3) or D, subitemg2) and(3), shallbediscardedn or before

>

thatthe original containeris openedincludingthe daythe original containeris openedif thefood is maintainecat5 degree< (41
degrees) or less.

(3) inappropriatelynarkedwith a dateor time thatexceedshe dateor time specifiedin part4626.0400item A, B, C,or D.

4626.041(8-501.19 TIME AS PUBLIC HEALTH CONTROL.*
Time only, ratherthantime in conjunctionwith temperaturemay be usedasthe public healthcontrol for a working supply of

immediateconsumptionif:
A. thefoodis markedor otherwiseidentified with thetime within which it shallbe cooked servedor discarded:;

ensurecompliancewith:
(1) itemsA to C: and

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
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4626.04153-502.11 SPECIALIZED PROCESSING HACCP REQUIREMENTS.*
A HACCP planshallbe preparedy afood establishmenivefore:
A. smokingor curingfood;

B. usingfood additivesor addingcomponentsincludingvinegar to:
(1) preservdood ratherthanto enhancdlavor; or

HACCP planthatcontaingheinformationspecifiedin part4626.1735jtem A, subitem(4).
B. A HACCPplanunderitem A shall:
(1) identify thefood to be packaged;

dardizedcheeseor
(d) is ameator poultry product:

atthefood establishmenin anintactpackagepr
ii. curedusingsubstancespecifiedin Codeof FederalRegulationstitle 9, sections318.7and381.147;

(4) describehow the packagesvill be prominentlyandconspicuouslyabeledon the principaldisplaypanelin bold type
on acontrastingpbackgroundwith instructionsto:

(a) keeprefrigeratecor frozen;and

“sell by” or “use by” date,whicheveroccursfirst, unlessa variance,including a HACCP plan, hasbeengrantedunder parts
4626.16900 4626.1715;

(6) includeoperationaprocedureshat:
(a) complywith part4626.022%elatingto contaminatiorfrom hands;
(b) identify a designate@reaandthe methodby which:
i. physicalbarriersor methodsf separatiorof raw foodsandready-to-eafoodsminimize crosscontam

ination;and

ii. accesdo the processingequipmentis restrictedto responsibletrained personnefamiliar with the
potentialhazardof the operationand

(c) delineatecleaningandsanitizationproceduregor food-contacsurfacesand

understandghe:
(a) conceptgequiredfor a safeoperation;
(b) equipmentandfacilities; and
(c) procedurespecifiedin subitem(6) andpart4626.1735jtem A, subitem(3).
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includea HACCP plan.
FOOD IDENTITY
4626.04253-601.11 STANDARDS OF IDENTITY.

Whena standardf identity exists,food shall complywith the standardf identity specifiedin chaptersl 520,1525,1530,1535,
1540,1545,1550,and1555; MinnesotaStatuteschapter29, 30, 31, 31A, 32, and34; andCodeof FederalRequlationstitles 7, 9,
21,and50. Wherethefederalauthorityduplicateshe state thefederalstandargreemptghe statestandard.
4626.043(B-601.12 HONESTLY PRESENTED.

A. Foodshallbe offeredfor humanconsumptiorin a way thatdoesnot misleador misinformthe consumer.

B. Foodor color additives coloredoverwrapspr lights shallnot be usedto misrepreserthetrue appearanceolor, or guality

of food.
4626.04353-602.11 FOOD LABELS.

A. United StatesCode title 15, sectionsl451to0 1461;
B. UnitedStategCode title 21,sections321,331t0 334,335b,337,3411t0 343-1,345,346a,350a,3711t0 374,376,379¢,and381;
C. Codeof FederalRegulationstitle 21, parts1 to 1270;
odeof FederalRegulationstitle 9, parts301to 391;
Codeof FederalRegulationstitle 7, parts51,52,56, and59;
odeof FederalRegulationstitle 50, parts260to 285;
MinnesotaStatuteschapter®9, 30,31, 31A, 32,33,and34; and

4626.0443-602.12 OTHER FORMS OF INFORMATION.

A. Consumeitnformation,including nutritionalinformation,andconsumemvarningsshall be providedif requiredby United
StategCode title 21, section321,331to0 334,335b,337,341t0 343-1,345,346a,350a,371t0 374,376,379¢,0r 381.

tions 31.80to 31.875,andCodeof FederalRegulationstitle 21, part101,with the following informationin plain view of the co

sumer:

C. Bulk food thatis availablefor consumemself-serviceshall be prominentlylabeledasspecifiedin MinnesotaStatutessec
n

(1) themanufacturer'®r processor’sabelthatwasprovidedwith the food, including nutritionallabeling;or
(2) acard,sign, placard or othermethodof notificationclearly displayedat the point of purchasehatincludes:

(b) alist of ingredientsn descendin@rderof predominance;

(c) adeclaratiorof artificial color if containedn the food, exceptthatthe food colorscertified underUnited States
Code title 21, section379e,andtheirrespectivdakes astheterm*“lake” is definedin Codeof FederalRegulationstitle 21, section
70.3,shallbeindividually listed:;

(d) adeclaratiorof flavor andchemicalpreservatives containedn thefood;

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
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(e)for self-servicebeveragalispenserssonspicuougabelingattachedo the beveragelispensedeclaringthe name
of the beverageartificial flavors, artificial colorsincludingthe FederalFood,Drug, andCosmeticAct Yellow No. 5, the nameand

guantityof preservativesand,if labeledasfruitadeor drink, theingredientdn descendin@rderof predominanceand

(f) nutrition labelingif specifiedin Codeof FederalRegulationstitle 21, part101.

D. Foodsthatmeetthe exemptionsandspeciallabelingprovisionspecifiedin Codeof FederalRegulationstitle 21, section
101.9,paragrapl{j). areexemptfrom nutritionallabelingif no nutrientcontentclaim or healthclaim is made.

CONTAMINATED FOOD
4626.04433-701.11 DISCARDING OR RECONDITIONING ADULTERATED OR MISBRANDED FOOD.*
A. Foodthatis adulteratecor misbrandedshall be reconditionedaccordingto MinnesotaStatutes section31.495,0r dis-

carded.

EQUIPMENT CONSTRUCTION MATERIALS
4626.045(1-101.11 CHARACTERISTICS.*

deleteriousubstancesr impartcolors,odors,or tastego food andundernormaluseconditionsshallbe:
A. safe;
B. durable corrosion-resistangndnonabsorberit;
C. sufficientin weightandthicknesgo withstandrepeatedvarewashind;
D. finishedto havea smooth easilycleanablesurface; and
E.

resistanto pitting, chipping,crazing,scratchingscoring,distortion,anddecompositior.
4626.045%4-101.12 CAST IRON; USE LIMITATION.

cookingthroughservice.
4626.046(4-101.13 CERAMIC, CHINA, AND CRYSTAL UTENSILS; USE LIMITATION.

food shallbelead-freeor containlevelsof leadnot exceedinghelimits of thefollowing utensilcategories:

Utensil Description MaximumLeadma/L
Category
Hot beverage Coffeemugs 0.5
mugs
Largehollowware Bowls > 1.1 liter 1
(1.16quart)
Smallhollowware Bowls< 1.1liter 2.0
(1.16quart)
Flat utensils Platessaucers 3.0

PAGE 1662 State Register, Monday 23 March 1998 (CITE 22 S.R. 1662)



Proposed Rules

4626.046A4-101.14 COPPER; USE LIMITATION.*

pH b&)wsi_x, includingvinegar fruit juice, or wine, or for afitting or tubinginstalledbetweera backflow preventiondeviceanda
carbonator.

B. Copperandcopperalloysmaybeusedin contactwith beerbrewingingredientshathavea pH belowsix in the prefermen

tationandfermentatiorstepsof a brewpub,microbrewery or otherbeerbrewingoperation.
4626.04704-101.15 GALVANIZED METAL; USE LIMITATION.*
Galvanizedmetal shall not be usedfor utensilsor food-contactsurfacef equipmenthat are usedfor beveragesacidic food,

moistfood, or hygroscopidood.
4626.04754-101.16 SPONGES; USE LIMITATION.

surface.
4626.048%-101.18 SOLDER AND FLUX; USE LIMITATION.

4626.049(4-101.19 WOOD; USE LIMITATION.
A. Exceptasspecifiedin itemsB to D, wood andwoodwicker shallnot be usedasa food-contacsurface.

B. Hardmapleor aneqguivalentlyhard,close-grainedvood may be usedfor:
(1) cutting boards cutting blocks,bakers'tables rolling pins,doughnutdowels,saladbowls, chopsticksandotheruten
sils; and
(2) woodenpaddlesusedin confectioneryoperationgor pressurescrapingkettleswhenmanuallypreparingconfections
atatemperatur@f 110degree< (230degrees) or above.
C. Whole,uncut,raw fruits andvegetableg@ndnutsin the shellmay be keptin the wood shippingcontainersn which they

werereceiveduntil thefruits, vegetablesor nutsareused.
D. If thenatureof thefood requiresremovalof rinds, peels husks,or shellsbeforeconsumptionthe whole, uncut,raw food
may bekeptin:
(1) untreatedvood containerspr

(2) treatedwood containersf thecontaineraretreatedwith a preservativehatmeetsherequirementspecifiedin Code

of FederalRegulationstitle 21, section178.3800.
4626.04934-101.110 NONSTICK COATINGS; USE LIMITATIONS.

Frying pans griddles,saucepans cookiesheetswaffle bakersandothermultiusekitchenwarethathavea perfluorocarbomesin
coatingshallbe usedwith nonscouringor nonscratchingitensilsandcleaningaids.

4626.049%-101.111 NON-FOOD-CONTACT SURFACES.

Non-food-contacsurfacef equipmenthatareexposedo splash spillage,or otherfood soiling or thatrequirefrequentclear
ing shallbe constructedf a corrosion-resistanhonabsorbenandsmoothmaterial.

4626.05004-102.11 SINGLE-SERVICE AND SINGLE-USE ARTICLES; CHARACTERISTICS.*

A. shallnot:
(1) allow the migrationof deleteriousubstancegr
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(2) impartcolors,odors,or tastego food;* and
B. shallbe:

(1) safe;and
(2) clean”

EQUIPMENT DESIGN AND CONSTRUCTION
4626.050%4-201.11 EQUIPMENT AND UTENSILS.

normaluseconditions.

B. Foodequipmeninstalledor placedin serviceafter June6, 1989,shallmeetthe applicableNSF Internationafood service

(1) StandardNo. 2, FoodEquipment1996andsubsequergditions.
(2) StandardNo. 3, CommercialSpray-TypeDishwashingandGlasswashindachines 1996andsubsequergditions.

(3) Standard\No. 4, CommercialCooking,Rethermalizationand PowerecdHot FoodHolding and TransportEquipment,
96andsubsequergditions.

(4) StandardNo. 5, WaterHeatersHot WaterSupplyBoilers,andHeatRecoveryEquipment 1992andsubsequergdi

(5) StandardNo. 6, Dispensingrreezers1996andsubsequergditions.

(6) StandardNo. 7, FoodServiceRefrigeratorandStoraga-reezers1990andsubsequergditions.

(7) StandardNo. 8, CommercialPowered-oodPreparatiorEquipment1992andsubsequergditions.
(8) StandardNo. 12, Automaticlce Making Equipment,1992andsubsequergditions.

(9) StandardNo. 13, RefuseCompactor@andCompactoiSystems1992andsubsequergditions.

(10) Standard\No. 18, ManualFoodandBeverageDispensingequipment 1996andsubsequergditions.
(11) StandardNo. 20, CommerciaBulk Milk Dispensingequipment1992andsubsequergditions.
(12) Standard\o. 25, VendingMachinesfor FoodandBeverages1990andsubsequergditions.

(13) StandardNo. 26, Pot, Pan,andUtensil CommercialSpray-TypeNashingMachines 1990andsubsequergditions.

subsequergditions.

(15) Standard\No. 35, LaminatedPlasticsfor SurfacingFoodServiceEquipment 1991 andsubsequergditions.
(16) Standard\No. 51, PlasticMaterialsandComponent$Jsedin FoodEquipment1978andsubsequergditions.
(17) StandardNo. 59, FoodCarts,1986andsubsequergditions.

(18) CriteriaC-2, SpecialEquipmentandDevices, 1983andsubsequergditions.

dardsof the National Automatic MerchandisingAssociation(NAMA) specifiedin NAMA Standardor the SanitaryDesignand

Constructiorof FoodandBeveragevendingMachines April 1990,andsubsequergditions.
D. Vendingmachineghatvendwatershallmeetthe standardspecifiedin parts1550.320¢0 1550.3320.

or BISSCstandardsthe equipmentshallbe in goodrepairandshall not constitutea healthhazardasdeterminedy the requlatory
authority.
G. Usedequipmenthatdoesnot meetthe NSFInternationalNAMA, or BISSCstandardspecifiedin this partatthetime of

installationis permittedif it:
(1) metthe NSF International NAMA, or BISSCstandardn effectat thetime of manufacture;

(2) remainsin goodrepair;
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(3) is capableof beingmaintainedn a sanitarycondition;

(4) hasfood-contacturfaceghatarenot toxic;

the equipmenshallbe designedor commercialuse,smooth easilycleanableandreadily accessibldor cleaning.

1. Retailshelvingandrefrigerationandfreezerdisplaycaseshallbe constructea@sspecifiedin item A anddesignedor com
mercialuse.

J. Whenfood serviceor a food operationin a child carecenter,residentialcarehome,supervisediving facility, apartment

building with congregatalining, boardingestablishmentbed and breakfastor similar establishments limited to servingten or
fewerindividuals,domesticequipmeninay be substitutedor the commercialequipmentequiredunderthis part.

K. TheNSFInternationalNAMA, andBISSCstandardspecifiedin this partareincorporatedy referencearenot subjectto
frequentchangeandareavailablethroughthe Minitex interlibraryloansystem.

4626.051-201.12 FOOD TEMPERATURE MEASURING DEVICES.*
Foodtemperatureneasuringdevicesshall not havesensoror stemsconstructedf glass,exceptthat candythermometersind

4626.051%1-202.11 FOOD-CONTACT SURFACES.*
Multiuse food-contacsurfaceshallbe:
A. smooth;
B. freeof breakspopenseamsgcracks chips,pits, andsimilarimperfections;
C. freeof sharpinternalanglescornersandcrevices;
D. finishedto havesmoothweldsandjoints; and
E. accessibldor cleaningandinspectionby oneof thefollowing methods:
(1) without beingdisassembled;
(2) by disassemblingvithout the useof tools; or
(3) by easydisassemblingvith the useof hand-heldiools commonlyavailableto maintenance@ndcleaningpersonnel,

includingscrewdriverspliers,open-endvrenchesandallenwrenches.
4626.05231-202.12 CIP EQUIPMENT.
A. CIP equipmenshallmeetthe characteristicspecifiedin part4626.0515andshallbe designecandconstructegothat:

(2) the systemis self-drainingor capableof beingcompletelydrainedof cleaningandsanitizingsolutions.

B. CIP equipmentthat is not designedo be disassembledor cleaningshall be designedwith inspectionaccesgointsto
ensurdhatall interior food-contacsurfaceghroughouthefixed systemareeffectively cleaned.

4626.052%-202.13 “V” THREADS; USE LIMITATION.
“V"-type threadsshallnot be usedon food-contacturfaces.Thipartdoesnot applyto hot oil cookingor filtering equipment.
4626.0533-202.14 HOT OIL FILTERING EQUIPMENT.

Hot oil filtering equipmenshallmeetthe characteristicspecifiedin part4626.051%r 4626.052@ndshallbereadilyaccessible
for filter replacemenandfilter cleaning.

4626.05354-202.15 CAN OPENERS.
Cuttingor piercingpartsof canopenershall be readilyremovableor cleaningandreplacing.
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4626.0544-202.16 NON-FOOD-CONTACT SURFACES.
Non-food-contacsurfaceshall be free of unnecessariedges projections andcrevices,anddesignedandconstructedo allow

easycleaningandto facilitate maintenance.
4626.054%4-202.17 KICK PLATES, REMOVABLE; ENCLOSED HOLLOW BASES.

(1) removableby oneof the methodsspecifiedin part4626.0515item E, subitemg1) to (3), or capableof beingrotated
open;and
(2) removableor capableof beingrotatedopenwithout unlockingequipmendoors.

B. In newor extensivelyremodeledtstablishment®nclosechollow basesareprohibited.
4626.055(4-202.18 VENTILATION HOOD SYSTEMS; FILTERS.

Filters or othergreaseextractingequipmenshallbe designedo be readily removablefor cleaningandreplacingif not designed
to becleanedn place.

4626.055%-203.11 TEMPERATURE MEASURING DEVICES; FOOD.

theuserange.
4626.056PRESSURE MEASURING DEVICES; MECHANICAL WAREWASHING EQUIPMENT.
Pressureneasuringdevicesthatdisplaythe pressure@ the watersupplyline for the freshhot watersanitizingrinse shall have

inch)in the 100to 170kilopascalg15to 25 poundspersquarench) range.
4626.056%-204.11 VENTILATION HOOD SYSTEMS, DRIP PREVENTION.
Exhaustventilationhoodsystemsn food preparatiorandwarewashingreasincluding hoods,fans,guards ducting,andother

componentsshall be designedo preventgreaseor condensatiofrom drainingor dripping onto food, equipmentutensils linens,
andsingle-servicandsingle-usearticles.

4626.0573-204.12 EQUIPMENT OPENINGS, CLOSURES, AND DEFLECTORS.
A. A coveror lid for equipmenshall overlapthe openingandbe slopedto drain.
B. An openinglocatedwithin the top of a unit of equipmentthat is designedfor usewith a coveror lid shall be flanged

upwardat leastfive millimeters(two-tenthsinch).
C. Exceptasspecifiedin item D, fixed piping, temperatureneasuringdevices rotary shafts,and other partsextendinginto
equipmenshallbe providedwith a watertightjoint at the point wheretheitem entersthe equipment.
D. If awatertightjoint is not provided:
(1) the piping, temperaturemeasuringdevices,rotary shafts,and other parts extendingthroughthe openingsshall be
equippedwith anaprondesignedo deflectcondensatiordrips,anddustfrom food openingsand
(2) the openingshallbeflangedasspecifiedin item B.
4626.05751-204.13 DISPENSING EQUIPMENT; PROTECTION OF EQUIPMENT AND FOOD.
In equipmenthatdispensesr vendsliquid food or ice in unpackagedorm:
A. thedeliverytube,chute,orifice, andsplashsurfacedirectly abovethe containereceivingthe food shallbe designedwvith

barriers,baffles, drip aprons,or similar devicesto divert drips from condensatiorand splashfrom the openingof the container
receivingthefood;

B. thedeliverytube,chute,andorifice shallberecessear otherwiseprotectedrom manualcontact;
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delivery tube or chuteand orifice are protectedfrom dust,insects rodents,and other contaminatiorby a self-closingdoor if the

equipments:

insectsrodents andothercontaminantshatarepresenin the environmentpr
(2) availablefor self-serviceduringhourswhenit is not underthefull-time supervisiorpof afood employeeand

D. thedispensingequipmentactuatinglever or mechanismandfilling deviceof consumerself-servicebeveragalispensing
equipmenshallbe designedo preventcontactwith thelip-contactsurfaceof glasse®r cupsthatarerefilled.

4626.058%-204.14 VENDING MACHINE; VENDING STAGE CLOSURE.

Thedispensingompartmenbf avendingmachinejncludinga machinethatis designedo vendchips,partymixes,pretzelsand
otherprepackagednackfoodthatis not potentiallyhazardousshallbe equippedwith a self-closingdooror coverif themachineis:

insectsrodentsandothercontaminantshatarepresenin the environmentpr
B. availablefor self-serviceduringhourswhenit is not underthefull-time supervisiorof afood employee.

4626.058%-204.15 BEARINGS AND GEAR BOXES; LEAKPROOF.

4626.05904-204.16 BEVERAGE TUBING; SEPARATION.

Beveragdubingandcold-platebeverageoolingdevicesshallnot beinstalledin contactwith storedice. This partdoesnotapply
to cold platesthatareconstructedntegrally with anice storagebin.

4626.059%4-204.17 ICE UNITS; SEPARATION OF DRAINS.

spaceby adustproofbarrier.
4626.060%4-204.19 CAN OPENERS ON VENDING MACHINES.

Cutting or piercingpartsof canopeneron vendingmachineshall be protectedrom manualcontact,dust,insectsrodentsand
othercontamination.

4626.06134-204.110 MOLLUSCAN SHELLFISH TANKS.
A. Exceptasspecifiedin item B, molluscanshellfishlife supportsystemdisplaytanksshall be usedonly to displayshellfish

thatarenot offeredfor humanconsumptiorandshall be conspicuouslymarkedsothatit is obviousto the consumethatthe shelk

fish arefor displayonly.

sumptionshall be operatedand maintainedaccordingto a variancegrantedby the regulatoryauthority as specifiedin parts
4626.16900 4626.1715with a HACCP planasrequiredin parts4626.173and4626.173%hat:

(1) is submittedby thelicenseeandapprovedy theregulatoryauthorityasspecifiedin parts4626.16900 4626.1715and
(2) ensureghat:
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deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.06154-204.111 VENDING MACHINES; AUTOMATIC SHUTOFF.*

(1) if thereis a powerfailure, mechanicafailure, or otherconditionthatresultsin aninternalmachinetemperature¢hat
cannotmaintainfood temperaturespecifiedin parts4626.013G0 4626.0420and

(1) in arefrigeratedvendingmachine atanambienttemperatur®f 7 degree< (45 degree$) or more,for no morethan
30 minutesimmediatelyafterthe machineis filled, servicedor restockedpr

(2) in a hot holdingvendingmachine at anambienttemperaturef lessthan60 degree< (140degrees-), for no more

4626.06201-204.112 TEMPERATURE MEASURING DEVICES.

A. In amechanicallyrefrigeratedor hot food storageunit, the sensorof a temperaturaneasuringleviceshall be locatedto
measurehe air temperaturén thewarmestpartof a mechanicallyrefrigeratedunit andin the coolestpartof a hotfood storageunit.

B. Exceptasspecifiedin item C, cold or hot holding equipmentusedfor potentially hazardougood shall be designedo

measuringhe ambientair surroundinghe food becausef the design type,anduseof the equipmentincluding calrodunits, heat
lamps,cold plates bainmariessteantables insulatedfood transportcontainersandsaladbars.

D. Temperatureneasuringlevicesshallbedesignedo be easilyreadable.

E. Foodtemperaturameasuringdevicesand water temperaturaneasuringdeviceson warewashingnachinesshall have
numericalscale printedrecord,or digital readouin incrementsio greatetthanl degreeC or 2 degree$ in theintendedrangeof us

D I

4626.062%-204.113 WAREWASHING MACHINES; DATA PLATE OPERATING SPECIFICATIONS.

A warewashingnachineshall be providedwith aneasilyaccessibl@ndreadabledataplateaffixed to the machineby the manu
facturerthatindicatesthe machine’sdesignandoperatingspecificationsincludingthe:

A. temperaturegequiredfor washing rinsing,andsanitizing;
B. pressureequiredfor thefreshwatersanitizingrinseunlesshe machinds designedo useonly apumpedsanitizingrinse;and
C. conveyorspeedor conveyomachiner cycletime for stationaryrackmachines.

4626.063M-204.114 WAREWASHING MACHINES; INTERNAL BAFFLES.

4626.063%4-204.115 WAREWASHING MACHINES; TEMPERATURE MEASURING DEVICES.
A warewashingnachineshallbe equippedwith atemperaturgneasuringlevicethatindicateshetemperaturef the water:

A. designedwith anintegralheatingdevicethatis capableof maintainingwaterat a temperaturenot lessthan77 degreeC

(171degrees); and
B. providedwith arackor basketo allow completemmersionof equipmentandutensilsinto the hot water.

4626.0643VAREWASHING MACHINES; SANITIZER LEVEL INDICATOR.

equippedwith a devicethatindicatesaudibly or visually whenmorechemicalsanitizemeedso be added.
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4626.064%-204.117 WAREWASHING MACHINES; FLOW PRESSURE DEVICE.
A. Warewashingnachineghatprovidea freshhot watersanitizingrinseshallbe equippedwith a pressurgjauge tfransducer,

machine.

B. If theflow pressureneasuringleviceis upstreanof the freshhot watersanitizingrinse controlvalve, the deviceshall be
mountedn a 6.4 millimeter (one-fourthinch) iron pipe size(IPS)valve.

4626.06504-204.118 WAREWASHING SINKS AND DRAINBOARDS; SELF-DRAINING.
Sinksanddrainboard®f warewashinginksandmachineshallbe self-draining.
4626.065%1-204.119 EQUIPMENT COMPARTMENTS; DRAINAGE.

Equipmentcompartmentshat are subjectto accumulatiorof moisturedueto condensationfood or beveragedrip, waterfrom
meltingice, or similar conditionsshallbe slopedto anoutletthatallows completedraining.

4626.06604-204.120 VENDING MACHINES; LIQUID WASTE PRODUCTS.
A. Vending machinesdesignedto storebeverageghat are packagedn containersmadefrom paperproductsshall be

(1) providedwith aninternally mountedwastereceptacldor the collectionof drips, spillage,overflow, or otherinternal
wastesand

(2) equippedwith an automaticshutoff devicethat takesthe machineout of operationbeforethe wastereceptaclever

flows.

C. A shutoffdevicespecifiedin item B, subitem(2), shallpreventwateror liquid food from continuouslyrunningif thereis
failure of a flow control devicein the wateror liquid food systemor wasteaccumulatiorthat could leadto overflow of the was
receptacle.

4626.066%-204.121 CASE LOT HANDLING EQUIPMENT; MOVEABILITY.

Dollies, pallets,racks,skids,andotherequipmenusedto storeandtransportiarge guantitiesof packagedoodsreceivedfrom a
supplierin a casedor overwrappedot shall be designedo be movedby handor by handtrucks, forklifts, or otherconveniently
availableequipment.

4626.0670-204.122 VENDING MACHINE DOORS AND OPENINGS.
A. Vendingmachinedoorsandacces®peningcoversto food and containerstoragespaceshall be tight-fitting so thatthe

= 1)

e

position,is no greateithan1.5 millimeters(1/16inch) by:

(1) beingcoveredwith louvers,screenspr materialsthat providean equivalentopeningof not greaterthan 1.5 millime-
ters(1/16inch). Screeningf 12 or moremeshto 2.5 centimeterg12 meshto oneinch) meetsthe requirementsf this subitem;

(2) beingeffectively gasketed;

(4) usingjambsor surfacedo form anL-shapecdentry pathto theinterface.
B. Vendingmachineserviceconnectiornpeningghroughanexteriorwall of amachineshallbeclosedby sealantsclamps.or

grommetssothatthe openingsareno largerthan1.5 millimeters(1/16inch).
EQUIPMENT NUMBERS AND CAPACITIES
4626.06751-301.11 COOLING, HEATING, AND HOLDING CAPACITIES.
Equipmentfor cooling and heatingfood, andholding cold and hot food, shall be sufficientin nhumberand capacityto provide

food temperaturespecifiedin parts4626.01300 4626.0420.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.0680-301.12 MANUAL WAREWASHING; SINK COMPARTMENT REQUIREMENTS.

ulatory authorityapproveghe useof the alternativeequipment. Alternative manualwarewashingquipmeninayinclude:
(1) high-pressureletergentsprayers;
(2) low- or line-pressurespraydetergenfoamers;
(3) othertask-specificleaningequipment;
(4) brusheor otherimplementspr

(5) receptacleshat substitutefor the compartment®f a multicompartmensink providedthey are usedonly for on-site
vendingmachinecleaningandsanitizing.

4626.06854-301.13 DRAINBOARDS.

4626.06901-301.14 VENTILATION HOOD SYSTEMS; ADEQUACY.

Ventilation hoodsystemsanddevicesshall be sufficientin numberandcapacityto preventgreasenr condensatioifrom collect
ing onwalls andceilings.
4626.069%4-301.15 CLOTHES WASHERS AND DRYERS.

A. Exceptasspecifiedin item B, if work clothesor linensarelaunderecbn the premisesa mechanicatlotheswasherand
dryershallbe providedandused.

B. If on-premisesaunderingds limited to wiping clothsintendedto be usedmoist, or wiping clothsareair-driedasspecified

in part4626.0940a mechanicatlotheswasheranddryerneednot be provided.
4626.07004-302.11 UTENSILS; CONSUMER SELF-SERVICE.

serviceunit.
4626.070%4-302.12 FOOD TEMPERATURE MEASURING DEVICES.

Foodtemperatureneasuringdevicesshall be providedandreadily accessibldor usein ensuringattainmentandmaintenancef
food temperaturespecifiedin parts4626.013G0 4626.0420.
4626.0711-302.13 TEMPERATURE MEASURING DEVICES; MANUAL WAREWASHING.

In manualwarewashingperationsa temperatureneasuringleviceshall be providedandreadily accessibldor frequentlymea
suringthe washingandsanitizingtemperatures.
4626.071%4-302.14 SANITIZING SOLUTIONS; TESTING DEVICES.

EQUIPMENT LOCATION AND INSTALLATION

4626.07204-401.11 EQUIPMENT, CLOTHES WASHERS AND DRYERS, AND STORAGE CABINETS; CONTA-
MINATION PREVENTION.

storecleanedandsanitizedequipmentutensils Jaunderedinens,or single-serviceandsingle-usearticlesshallnot belocated:
(1) in alockerroom;

atoilet room;

=)

}@l@

arbageaoom;
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(4) in amechanicafoom;

densed;
(7) underanopenstairwell; or
(8) underany othersourceof contamination.
B. A storagecabinetusedfor linensor single-servicer single-usearticlesmay be storedin alockerroom.

single-usearticles.
4626.072%1-402.11 FIXED EQUIPMENT; SPACING OR SEALING.

A. A unit of equipmenthatis fixed becausét is not easilymovableshallbeinstalledsothatit is:

(1) spacedo allow accesgor cleaningalongthe sidesof, behind,andabovethe unit;

(3) sealedo adjoiningequipmenbr walls, if theunit is exposedo spillageor seepage.
B. Table-mounte@quipmenthatis not easilymovableshall beinstalledto allow cleaningof the equipmentaindareasunder

neatigndaroundtle eguipmenby being:

elevatedn legsthatprovideatleasta 15 centimete(six inch) clearancéetweerthe floor andthe equipment.

B. If nopartof thefloor underthe floor-mountedequipmenis morethanl15 centimetergsix inches)from the point of clean

ing accessthe clearancespacamay be tencentimetergfour inches).

C. This partdoesnot applyto displayshelvingunits, displayrefrigerationunits, anddisplayfreezerunitslocatedin the co
sumershoppingareaf aretail food store, if thefloor underthe unitsis maintainectlean.

D. Exceptasspecifiedin item E, table-mounte@&quipmenthatis not easilymovableshallbe elevatedn legsthat provideat

leasta tencentimetei(four inch) clearancéetweerthetableandthe equipment.

=

E. Theclearancespacebetweerthetableandtable-mounte@quipmenimaybe:

timeters(threeinches)from the point of accesgor cleaning.
EQUIPMENT MAINTENANCE AND OPERATION
4626.073%-501.11 GOOD REPAIR AND PROPER ADJUSTMENT.

A. Equipmentshallbe maintainedn a stateof repairandconditionthatmeetsthe requirementspecifiedin parts4626.0450
10 4626.0670.

B. Doors, seals,hinges,fastenerskick plates,and other equipmentcomponentshall be kept intact, tight, and adjusted
accordingto manufacturer’specifications.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
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4626.0740-501.12 CUTTING SURFACES.

4626.074%4-501.13 MICROWAVE OVENS.

Microwaveovensshallmeetthe safetystandardspecifiedin Codeof FederalRegulationstitle 21, section1030.10.
4626.0750-501.14 EQUIPMENT CLEANING FREQUENCY.

A warewashingnachinethe compartment®f sinks,basinsor otherreceptaclesisedfor washingandrinsing equipmentuten

part4626.0685hallbe cleaned:
A. beforeuse;

B. throughoutthe day at a frequencynecessaryo preventrecontaminatiorof equipmentandutensilsandto ensurethatthe
equipmenperformsits intendedfunction; and

C. if usedatleastonceevery24 hours.
4626.075%4-501.15 WAREWASHING MACHINE; MANUFACTURER'S OPERATING INSTRUCTIONS.

A. A warewashingnachineandits auxiliary componentshall be operatedaccordingto the machine’sdataplateand other
manufacturer’snstructions.

B. A warewashingnachine’sconveyorspeedor automaticcycle times shall be maintainedaccuratelytimed accordingto
manufacturer'specifications.

4626.076(34-501.16 WAREWASHING SINKS; USE LIMITATION.

A. A warewashingink shallnot be usedfor handwashin@r dumpingmop water.
B.

For food establishmenticensedbeforethe effectivedateof the Code:
(1) awarewashingink maybe usedto washwiping cloths,washproduce pr thawfood if thesinkis cleanedhsspecified

4626.076%4-501.17 WAREWASHING EQUIPMENT; CLEANING AGENTS.

Thewashcompartmenbf a sink, mechanicalvarewashermr washreceptaclef alternativemanualwarewashingquipmenspee
ified in part4626.0680item C, shall, whenusedfor warewashingcontaina washsolutionof soap detergentacid cleaneralkaline
cleanerdegreasembrasivecleaner pr othercleaningagentaccordingo the cleaningagentmanufacturer’'sabelinstructions.

4626.07734-501.18 WAREWASHING EQUIPMENT; CLEAN SOLUTIONS.

degrees$) unlessa differenttemperaturés specifiedon the cleaningagentmanufacturer’'dabelinstructions.
4626.0780FOOD PREPARATION SINKS; NEW OR EXTENSIVELY REMODELED ESTABLISHMENT.

For afood establishmenhewly licensed extensivelyremodeledpr addinga food productto the menuthat requireswashingor
thawingin asink, if food will bewashedr thawedusinga sink, thefood establishmenshallhavea separatéood preparatiorsink.
4626.078%1-501.110 MECHANICAL WAREWASHING EQUIPMENT; WASH SOLUTION TEMPERATURE.

A. Thetemperaturef thewashsolutionin spray-typewarewasherghatusehot waterto sanitizeshallnot belessthan:

(1) for asingletank, stationaryrack, singletemperaturgnachine 74 degree< (165degree$);
(2) for asingletank,conveyor dualtemperaturenachine 71 degree< (160degree¥);

(3) for asingletank, stationaryrack,dualtemperaturgnachine 66 degree< (150degree$); or
(4) for amultitank,conveyor multitemperaturénachine 66 degree< (150degree¥).

degree< (120degrees).
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4626.07904-501.111 MANUAL WAREWASHING EQUIPMENT; HOT WATER SANITIZATION TEMPERA-
TURES.*

degree< (171degrees) or above.

4626.079%-501.112 MECHANICAL WAREWASHING EQUIPMENT; HOT WATER SANITIZATION TEMPER-
ATURES.

A. Exceptasprovidedin item B, in amechanicabperationthe temperatur®f the freshhot watersanitizingrinseasit enters

(1) for a stationaryrack, singletemperaturenachine 74 degree< (165degrees-); or
(2) for all othermachines82 degree< (180degrees).

hand-heldsprayingdevicesusedfor in-placecleaningandsanitizingof equipmentjncluding meatsaws.
4626.08004-501.113 MECHANICAL WAREWASHING EQUIPMENT; SANITIZATION PRESSURE.

4626.08054-501.114 MANUAL AND MECHANICAL WAREWASHING EQUIPMENT; CHEMICAL SANITIZA-
TION, TEMPERATURE, PH, CONCENTRATION, AND HARDNESS.*

C. If asanitizeris usedin an amountlessthanthe maximumamountspecifiedon the labelin item B, the sanitizershall be

usedasspecifiedin this item.
(1) Unlessthe productlabel specifiesotherwise a chlorinesolutionshallhavea minimum concentratiorof 50 ppmand:
(&) aminimumtemperaturef 24 degree< (75 degrees-) for waterwith a pH of eightor less;or
(b) aminimumtemperaturef 38 degree< (100degrees-) for waterwith a pH of 8.1to 10.

(b) apH of 5.00r less,unlessthe manufacturer’sisedirectionsincludedin the labelingspecifya higherpH limit of
effectivenessand

(c) aconcentratiorbetweerl2.5mg/L and25mg/L.

(3) A guaternanammoniumcompoundsolutionshall:
(a) haveaminimumtemperaturef 24 degree< (75degrees);

in thelabeling;and

(c) beusedonly in waterwith 500mg/L hardnes®r lessor in waterhavinga hardnessio greatetthanspecifiedby
themanufacturer'sabel.

easilyverify whenthe sanitizingagentis depleted.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
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labeling.
4626.08104-501.115 MANUAL WAREWASHING EQUIPMENT; CHEMICAL SANITIZATION USING DETER-
GENT-SANITIZERS.

If adetergent-sanitizes usedto sanitizein a cleaningandsanitizingprocedurevherethereis no distinctwaterrinsebetweerthe
washingandsanitizingsteps the agentappliedin the cleaningstepshallbe the samedetergent-sanitizer.

4626.081%-501.116 WAREWASHING EQUIPMENT; DETERMINING CHEMICAL SANITIZER CONCENTRA-
TION.

4626.08204-502.11 GOOD REPAIR AND PROPER CALIBRATION.

A. Utensilsshallbe maintainedn a stateof repairor conditionthatcomplieswith parts4626.0450and4626.0670r shallbe
discarded.

B. Temperatureneasuringlevicesshallbe calibratedaccordingto manufacturer’ specificationsasnecessaryo ensuretheir
accuracy.
4626.082%-502.12 SINGLE-SERVICE AND SINGLE-USE ARTICLES; REQUIRED USE.*
A food establishmentvithout facilities specifiedin parts4626.0840t0 4626.09050r cleaningand sanitizingkitchenwareand

tablewareshall provide only single-usekitchenware single-servicearticles,andsingle-usearticlesfor useby food employeesand

single-servicatrticlesfor useby the consumer.

4626.08334-502.13 SINGLE-SERVICE AND SINGLE-USE ARTICLES; RE-USE LIMITATION.
Single-serviceandsingle-usearticlesshallnot bere-used.

4626.083BULK MILK CONTAINERS.

dispensinghead.
4626.083%-502.14 SHELLS; USE LIMITATION.

CLEANING EQUIPMENT AND UTENSILS

4626.08404-601.11 EQUIPMENT, FOOD-CONTACT SURFACES, NON-FOOD-CONTACT SURFACES, AND
UTENSILS.*

A. Equipmenffood-contacsurfacesandutensilsshall be cleanto sightandtouch.
B. Thefood-contactsurfacesf cookingequipmentand pansshall be kept free of encrustedyreasedepositsand other soil

accumulations.

4626.08451-602.11 EQUIPMENT, FOOD-CONTACT SURFACES, AND UTENSILS.*
A. Equipmentfood-contacsurfacesandutensilsshallbe cleaned:

pork, or poultry;
(2) eachtime thereis a changefrom working with raw foodsto working with ready-to-eatoods;

(4) beforeusingor storinga food temperaturegneasuringlevice;and
(5) atanytime duringthe operatiorwhencontaminatiormay haveoccurred.

B. ltemA, subitem(1), doesnotapplyif raw animalfoodsthatrequirecookingtemperaturespecifiedin part4626.0340item
A, subitem(3), are preparedafter foodsthatrequirecookingtemperaturespecifiedin part4626.0340jtemsA, subitemg1) and
(2), andB.

C. Exceptasspecifiedin item D, if usedwith potentiallyhazardougood, equipmenfood-contacsurfacesandutensilsshall
becleanedhroughouthe day atleastonceeveryfour hours.
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four hoursif:

(1) in storage containersof potentially hazardousood andtheir contentsare maintainedat temperaturespecifiedin

(2) utensilsand equipmentare usedto preparefood in a refrigeratedroom that maintainsthe utensils,equipmentand
food underpreparatiorat temperaturespecifiedin parts4626.0130to0 4626.0420and the utensilsand equipmentare cleanedat

leastonceevery24 hours;

(3) containersin saladbars,delis, cafeterialines, and other serving situationsthat hold ready-to-eatpotentially haz

4626.01300 4626.0420pr

(5) equipments usedfor storageof packagear unpackagedbod, includingareach-inrefrigerator andthe equipments
cleanedht a frequencynecessaryo precludeaccumulatiorof soil residuespr

(6) the cleaningschedulgs approvecdasecdn consideratiorof:
(a) characteristicsf the equipmengndits use;
(b) thetype of food involved;

sive multiplication of pathogeni®r toxigenicmicroorganismshatarecapableof causingfoodbornedisease.

E. Exceptwhendry cleaningmethodsareusedasspecifiedin part4626.0860surfacef utensilsandequipmenicontacting
food thatis not potentiallyhazardoushallbe cleaned:

(1) atanytime whencontaminatiormay haveoccurred;

(3) beforerestockingcondimentdispenserglisplaycontainersandotherconsumeself-serviceequipmentndutensils;

(4) for ice bins, beveragalispensingnozzles andthe encloseccomponent®f ice makers peveragalispensindines or
tubes coffeebeangrinders.andwatervendingeguipment:

(a) atafrequencyspecifiedby the manufactureror
(b) absenmanufacturespecificationsat a frequencynecessaryo precludeaccumulatiorof soil or mold.
4626.0850-602.12 COOKING AND BAKING EQUIPMENT.

recommendedleaningprocedure.
4626.085%-602.13 NON-FOOD-CONTACT SURFACES.

Non-food-contacsurface®f equipmenshall be cleanedht a frequencynecessaryo precludeaccumulatiorof soil residues.
4626.086(4-603.11 DRY CLEANING.

B. Cleaningequipmenusedin dry cleaningfood-contacsurfaceshallnot be usedfor anyotherpurpose.

food rgsiduesthatarenot potentiallyhazardous.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
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4626.086%-603.12 PRECLEANING.
A. Fooddebrison equipmentindutensilsshallbe scrappedvera wastedisposalnit, scupperor garbageeceptacler shall

B. If necessarjor effectivecleaning utensilsandequipmenshallbe preflushedpresoakedor scrubbedvith abrasives.
4626.0871-603.13 LOADING OF SOILED ITEMS; WAREWASHING MACHINES.

that:
A. exposesheitemsto the unobstructegprayfrom all cycles;and

to beremoved.

4626.08804-603.15 WASHING; PROCEDURES FOR ALTERNATIVE MANUAL WAREWASHING EQUIP-
MENT.

Whenthe equipments fixed, the utensilsaretoo large,or washingin sink compartmentgr a warewashingnachineis otherwise
impractical, washingshall be done by using alternativemanualwarewashingequipmentspecifiedin part 4626.0680,item C,
accordingto thefollowing procedures:

B. equipmentomponentgndutensilsshallbe scrappedar roughly cleanedo removefood particleaccumulationand
C. equipmentindutensilsshallbe washedasspecifiedin part4626.0875jtem A

4626.088%-603.16 RINSING PROCEDURES.

detergent-sanitizesolutionusingoneof the following procedures:
A. useof adistinct,separatevaterrinseafterwashingandbeforesanitizingif using:

(1) athree-compartmersink;

(2) alternativemanualwarewashingquipmentquivalento a three-compartmersink specifiedin part4626.0680ijtem
C, subitem(1); or

(3) athree-stepvashingrinsing,andsanitizingprocedurdn a warewashingystemfor CIP equipment;
B. useof adetergent-sanitizepecifiedin part4626.0810f using:

(1) alternativewarewashingquipmenspecifiedin part4626.0680item C, thatis approvedor usewith adetergent-san
itizer; or
(2) awarewashingystemfor CIP equipment;
C. useof anondistinctwaterrinsethatis integratedn the hot watersanitizationimmersionstepof a two-compartmensink
operation;

D. if usinga warewashingnachinethatdoesnot recyclethe sanitizingsolutionasspecifiedin item E, or alternativemanual

(1) integratedn the applicationof the sanitizingsolution;and
(2) wastedmmediatelyaftereachapplication;or

seof a nondistinct

watemnseth_ati_s integratedn the applicationof the sanitizingsolution.

4626.0894-603.17 RETURNABLES; CLEANING FOR REFILLING.*
A. Exceptasspecifiedin itemsB and C, returnedempty containersntendedfor cleaningandrefilling with food shall be
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(3) facilities for rinsing with fresh, hot waterthatis underpressureand not recirculatedare provided,beforerefilling
returnedcontainersaspartof the dispensingystem;

(4) the consumer-ownedontainerreturnedo the food establishmenfor refilling is refilled for saleor serviceonly to the
sameconsumerand

(5) the containeiis refilled by:
(a) anemployeeof thefood establishmentor

bypassedy the containerowner.

C. Consumer-ownedontainerghatarenot food-specificmaybefilled ata watervendingmachineor system.
SANITIZING EQUIPMENT AND UTENSILS
4626.08954-701.11 FOOD-CONTACT SURFACES AND UTENSILS.*

A. hotwatermanualoperationdy immersionfor atleast30 secondasspecifiedin part4626.0790;

B. hot water mechanicaloperationsby being cycled throughequipmentthat is setup as specifiedin parts4626.0755,

4626.0795and 4626.0800and achievinga utensil surfacetemperatureof 71 degree<C (160 degrees) asmeasuredy anirre-
versibleregisteringtemperaturéndicator;or

C. chemicalmanualor mechanicabperationsincluding the applicationof sanitizingchemicaldy immersionmanualswab

(3) anexposurdime usedin relationshipwith a combinationof temperatureconcentrationandpH that, whenevaluated
for efficacy, yields sanitizationasdefinedin part4626.0020subpart/5s.

LAUNDERING

4626.091(4-801.11 CLEAN LINENS.
Cleanlinensshallbefreefrom food residuesandothersoil.

4626.091%1-802.11 FREQUENCY OF LAUNDERING.

B. Cloth glovesspecifiedin part4626.0287item D, shallbelaunderedeforebeingusedwith a differenttype of raw animal
food, including beef,lamb, poultry, pork, andfish.

C. Linensusedasspecifiedin part4626.028Gandcloth napkinsshallbe launderedetweereachuse.

E. Dry wiping clothsshallbelaunderedhsnecessaryo preventcontaminatiorof food andcleanservingutensils.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.092(34-803.11 STORAGE OF SOILED LINENS.

Soiled linens shall be kept in clean,nonabsorbenteceptacle®r clean, washablelaundry bagsand storedand transportedo
preventcontaminatiorof food, cleanequipmentcleanutensils,andsingle-servicendsingle-usearticles.

4626.092%4-803.12 MECHANICAL WASHING.
A. Exceptasspecifiedin item B, linensshallbe mechanicallywashed.

B. Separatdaundryfacilities locatedon the premisesor generallaunderingfor institutionsproviding boardingandlodging
may alsobe usedfor launderingfood establishmernitems.

PROTECTING CLEAN ITEMS
4626.093%1-901.11 EQUIPMENT AND UTENSILS; AIR-DRYING REQUIRED.
A. Exceptasspecifiedin item C, aftercleaningandsanitizing,equipmengandutensilsshallnot be cloth-dried.

B, shallbe air-driedin alocationandin a mannerthat preventscontaminatiornf food, equipmentutensils linens,single-service
andsingle-usearticles,andwiping cloths. This partdoesnot applyif wiping clothsarestoredafterlaunderingin a sanitizingsolu-
tion specifiedin part4626.0805.

4626.094%-902.11 LUBRICANTS.

contactsurfaces.
4626.095(04-902.12 EQUIPMENT REASSEMBLY.

4626.095%1-903.11 EQUIPMENT, UTENSILS, LINENS, AND SINGLE-SERVICE AND SINGLE-USE ARTICLES,;
STORAGE.

shallbestored:
(1) in aclean,dry location;
(2) wheretheyarenot exposedo splashdust,or othercontaminationand
(3) atleastl5 centimetergsix inches)abovethe floor.

(1) in a self-drainingpositionthat permitsair drying; and
(2) coveredor inverted.
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4626.096(31-903.12 STORAGE PROHIBITIONS.

A. Exceptasspecifiedin item B, cleanedandsanitizedequipmentutensils Jaunderedinens,or single-serviceandsingle-use
articlesshallnot be stored:

(1) in alockerroom:;

(2)in atoilet room;

(3) in agarbageoom;

(4) in amechanicatoom;

(5) undera sewelline thatis not shieldedto interceptpotentialdrips;

(6) undera leakingwaterline including a leakingautomaticfire sprinklerheador undera line on which waterhascon
densed;

(7) underanopenstairwell; or

(8) underany othersourceof contamination.

contaminatiorof food-contactindlip-contactsurfacess prevented.

forks, andspoonsthat are not prewrappedhall be presentedo that only the handlesaretouchedby employees

B. Knives

consumeself-servicewith the original individual wrapperintactor from anapprovedispenser.
4626.09704-904.12 SOILED AND CLEAN TABLEWARE.

Soiledtablewareshall be removedfrom consumeleatinganddrinking areasandhandledso that cleantablewardas not contami
nated.

4626.097%-904.13 PRESET TABLEWARE.
Tablewaremaybe presetf:

it is protectedrom contaminatiorby beingwrapped coveredor inverted;
)

C. it is exposedunusedsettingsarenot removedwhena consumeis seatedandthe unusedsettingsarecleanedandsanitized

beforefurtheruse.
WATER
4626.098(-101.11 APPROVED SOURCE REQUIREMENT.*

Drinking water shall be obtainedonly from a sourcethat meetsthe requirementsspecifiedin chapters4720and 4725 and
MinnesotaStatutessection31.175.

4626.098%-101.12 SYSTEM FLUSHING AND DISINFECTION.*

thesystem.
4626.099(b-101.13 BOTTLED DRINKING WATER.*

FederalRegulationstitle 21, part 129,andcomplywith parts1550.320G0 1550.3320.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.099%5-102.11 DRINKING WATER STANDARDS.*
Drinking watershallmeettherequirement®f chapter#t715,4720,and4725.
4626.1006-102.12 NONDRINKING WATER.*

Nondrinkingwatershall be usedonly for air conditioning,nonfoodequipmentooling,fire protection,rrigation, andothernon
culinarypurposes.
4626.100%-102.13 SAMPLING.

Exceptwhenusedasspecifiedin part4626.1000watershallbe sampledandtestedasrequiredin chapterd720.

4626.101(3-102.14 SAMPLE REPORT.

specifiedin chapterd720.
4626.101%-103.11 WATER SYSTEM CAPACITY.*

Thewatersourceandsystemshallbe of sufficientcapacityto meetthe waterdemand®f thefood establishment.
4626.1020-103.12 WATER PRESSURE.

Waterunderpressureshall be providedto all fixtures, equipmentandnonfoodequipmenthat arerequiredto usewaterexcept
thatwatersuppliedasspecifiedin part4626.1035jtemsA andB, to atemporaryfood establishmentr in responseo atemporary
interruptionof awatersupplyneednot be underpressure.

4626.102%-103.13 HOT WATER.

lishment.

4626.103(5-104.11 WATER SYSTEM.
A. anapprovedoublic watermainregulatedunderchapter4720;0r
B. oneor moreof thefollowing:

(1) anonpublicwatermain, waterpumps pipes,connectionsandotherappurtenancethatcomplywith chapterd715;
(2) watertransportvehiclesthatcomplywith parts4720.400G0 4720.4400;

(4) watercontainerghatcomplywith parts4626.113%0 4626.1175nd4720.40000 4720.4400.
4626.103%-104.12 ALTERNATIVE WATER SUPPLY.

through:
A. containerof commerciallybottleddrinking waterthatcomplywith parts1550.320G0 1550.3320;

D. piping, tubing, or hosesconnectedo an adjacentsourcethatcomplieswith part4626.1160chapter#d720and4725,and

NSFInternationalStandardNo. 51, which is incorporatedy referencen part4626.0505.
PLUMBING SYSTEM
4626.104%-201.11 APPROVED MATERIALS.*

A. A plumbingsystemconveyingwatershall be constructecindrepairedwith approvednaterialsaccordingto chapted715
andMinnesotaStatutessections326.37t0 326.45.

B. A waterfilter shallbe madeof safematerialsandcomplywith the applicableENSFInternationaktandards:

(4) StandardNo. 58, ReverséDsmosisDrinking WaterSystems1996andsubsequergditions.
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ma\gilemth?ughm Minitex interlibraryloansystem.
4626.104%-202.11 APPROVED SYSTEM AND CLEANABLE FIXTURES.*

A. A plumbingsystemshall be designedconstructedandinstalledaccordingto chapter4d715andMinnesotaStatutessec
tions 326.37t0 326.45.

B. A handwashindavatory,toilet, urinal, or otherplumbingfixture shallbe easilycleanablé'
4626.105(0k-202.12 HANDWASHING LAVATORY:; WATER TEMPERATURE AND FLOW.

A. A handwashindavatory shall be equippedto provide water at a temperatureof at least43 degreesC (110 degrees)
througha mixing valve or combinationfaucet.

reactivatehefaucet.
4626.105%-202.13 BACKFLOW PREVENTION; AIR GAP.*

4626.106(-202.14 BACKFLOW PREVENTION DEVICE; DESIGN STANDARD.

A backflow or backsiphonag@reventiondeviceinstalledon a water supply systemshall meetAmerican Society of Sanitary
Engineeringstandardgor constructionjnstallation, maintenanceinspection,andtestingfor that specific applicationandtype of
device.

4626.106%-202.15 CONDITIONING DEVICE; DESIGN.
A waterfilter, screengr otherwaterconditioningdeviceinstalledon a waterline shall be designedo facilitate disassemblyor

provided.

B. Whenfood exposurés limited andhandwashindavatoriesare not convenientlyavailableat vendingmachinelocations,
employeesnay usechemicallytreatedtowelettesfor handwashing.
4626.107%-203.12 TOILETS AND URINALS.*

cleaningfacility shallincludea faucetaccessibldor supplyof drinking waterat all times.
4626.108%-203.14 BACKFLOW PREVENTION DEVICE; WHEN REQUIRED.*
A plumbingsystemshall be installedto precludebackflow of a solid, liguid, or gascontaminaninto the watersupplysystemat

andbackflow preventionis requiredby law, by:
A. providinganair gapspecifiedin part4626.1055pr
B. installinganapprovedackflowpreventiondevicespecifiedin part4626.1060.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.109(0-203.15 BACKFLOW PREVENTION DEVICE; CARBONATOR.*
Post-mixcarbonatedeveraganachineshall havebackflow preventiorthatcomplieswith chapter4715.
4626.109%-204.11 HANDWASHING LAVATORY .*
A handwashindavatoryshallbelocated:
A. to allow convenienuseby employeesn food preparationfood dispensingandwarewashin@reasand
B. in toilet rooms.
4626.1100-204.12 BACKFLOW PREVENTION DEVICE; LOCATION.

periodicservicingandcleaning.
4626.1110®-205.11 USING HANDWASHING LAVATORY.

not createa cross-connectiohy connectinga pipe or conduitbetweerthe drinking watersystemanda nondrinkingwatersystemor

awatersystemof unknownquality.

B. Thepiping of a nondrinkingwatersystemshall be durablyidentified sothatit is readily distinguishabldrom piping that
carriesdrinking water"

4626.112(0-205.13 SCHEDULING INSPECTION AND SERVICE FOR WATER TREATMENT DEVICE.

B. A backflowpreventeishallbeinspectediested andmaintainedaccordingto chapter4715.
4626.112%-205.14 WATER RESERVOIR OF FOGGING DEVICES; CLEANING.*

(1) maintainedaccordingto the manufacturer'specificationsand

(2) cleanedaccordingto the manufacturer'specificationgr accordingto the procedurespecifiedin item B, whichever
is morestringent.

(1) drainingandcompletedisassemblwf the waterandaerosokontactparts;
(2) brush-cleaninghe reservoir,aerosotubing,anddischargenozzleswith a suitabledetergensolution;
(3) flushingthe completesystemwith waterto removethe detergensolutionandparticulateaccumulationand

(4) rinsing by immersing,spraying,or swabbingthe reservoir,aerosoltubing, and dischargenozzleswith at least50
mg/L hypochloritesolution.
4626.113(0-205.15 SYSTEM MAINTAINED IN GOOD REPAIR.*
A plumbingsystenshallbe:

A. repairedaccordingto chapted715;and
B. maintainedn goodrepair®

WATER TANKS
4626.113%-301.11 APPROVED.

A. therequirementspecifiedin parts4626.1135%0 4626.1175;
B. therequirementspecifiedin part4626.0450jtemsA, B, D, andE; and
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4626.114(06-302.16 HOSE; CONSTRUCTION AND IDENTIFICATION.

systenwhencompressedir is usedto pressurizeéhe watertank system.
4626.115(0-303.12 PROTECTIVE EQUIPMENT OR DEVICE.

A capandkeeperchain,closedcabinet,closedstoragetube,or otherapprovedorotectiveequipmenior deviceshallbe provided
for awaterinlet, outlet,andhose.

4626.115%-303.13 MOBILE FOOD ESTABLISHMENT TANK INLET.
A mobilefood establishment’svatertankinlet shallbe:

B. providedwith a hoseconnectiorof a sizeor typethatwill preventits usefor anyotherservice.

4626.116(-304.11 SYSTEM FLUSHING AND DISINFECTION.*

A watertank, pump,andhoseshall be flushedandsanitizedbeforebeingplacedin serviceafter constructionyepair, modifica-
tion, andperiodsof nonuse.

4626.116%-304.12 USING PUMP AND HOSE; BACKFLOW PREVENTION.

SEWAGE
4626.118(-401.11 CAPACITY AND DRAINAGE.

4626.118%-402.11 ESTABLISHMENT DRAINAGE SYSTEM.

Foodestablishmendirainagesystemsincluding greasdraps,that conveysewageshall be sizedandinstalledasspecifiedin part
4626.1045itemA.

4626.119(-402.12 BACKFLOW PREVENTION.*

inlet sideof a properlyventedfloor draintrap.

C. If allowedby chapterd715,awarewashingr culinarysink may havea directconnection.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.

(CITE 22 S.R. 1683) State Register, Monday 23 March 1998 PAGE 1683



Proposed Rules
4626.119%-402.13 GREASE TRAP.

4626.1200-402.14 CONVEYING SEWAGE.*

Sewageshallbe conveyedo the point of disposathroughan approvedsanitarysewagesystemor othersystem ncluding useof
sewagdransportvehicles wasteretentiontanks,pumps,pipes,hosesandconnectionghat are constructedmaintained and oper
atedaccordingto chapter7080andMinnesotaStatutessection115.55.

4626.120%-402.15 REMOVING MOBILE FOOD ESTABLISHMENT WASTES.

Sewageandotherliquid wastesshall be removedfrom a mobile food establishmenat an approvedwasteservicingareaor by a
sewagdransportvehiclein suchaway thata public healthhazardor nuisancés not created.

4626.121(%-402.16 FLUSHING WASTE RETENTION TANK.
A tankfor liquid wasteretentionshallbethoroughlyflushedanddrainedin a sanitarymannemuringthe servicingoperation.
4626.121%-403.11 APPROVED SEWAGE DISPOSAL SYSTEM.*
Sewageshallbedisposedhroughanapprovedacility thatis:
A. apublic sewagdreatmenplant; or
B. anindividual sewagalisposakystenthatis sized,constructedmaintainedandoperatedaccordingio chapter7080.
4626.122(0-403.12 OTHER LIQUID WASTES AND RAINWATER.

Condensatdrainageandothernonsewagéiquids andrainwatershall be drainedfrom point of dischargeo disposabccordingo
chapter7080.

REFUSE AND RECYCLABLES
4626.122%-501.10 INDOOR STORAGE AREA.

If locatedwithin the food establishmenta storageareafor refuse recyclablesandreturnableshallmeettherequirementspect

fied in parts4626.13254626.13354626.13704626.1395and4626.1400.
4626.123(-501.11 OUTDOOR STORAGE SURFACE.

An outdoor storagesurfacefor refuse,recyclablesand returnablesshall be constructedbf concrete asphalt,or other nonab
sorbentmaterialandshall be smooth durable andslopedto drain.

4626.123%-501.12 OUTDOOR ENCLOSURE.
If used.anoutdoorenclosurdor refuse recyclablesandreturnableshallbe constructeaf durableandcleanablematerials.
4626.1240-501.13 RECEPTACLES.

A. Exceptasspecifiedin item B, receptacleandwastehandlingunitsfor refuse recyclablesandreturnablegandfor usewith
materialscontainingfood residueshallbe durable cleanableinsect-androdent-resistanteakproof,andnonabsorbent.

outsidereceptacles.
4626.124%-501.14 RECEPTACLES IN VENDING MACHINES.

A refusereceptacleshall not be locatedwithin a vendingmachine exceptthat a receptacldor beveragebottle crown closures

may belocatedwithin avendingmachine.
4626.1250-501.15 OUTSIDE RECEPTACLES.
A. Receptacleandwastehandlingunits for refuse recyclablesandreturnablesisedwith materialscontainingfood residue

B. Receptacleandwastehandlingunits for refuseandrecyclablesincluding an on-sitecompactor shall be installedsothat
accumulatiorof debrisandinsectandrodentattractionand harborageare minimized and effective cleaningis facilitated around
and,if theequipments not installedflush with the basepad,underthe unit.

4626.125%-501.16 STORAGE AREAS, ROOMS, AND RECEPTACLES; CAPACITY AND AVAILABILITY.

A. An insidestorageroom andarea,an outsidestorageareaandenclosureandreceptacleshall be of sufficient capacityto
hold refuse recyclablesandreturnableghataccumulate.

discardedr whererecyclableor returnablegreplaced.
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adjacentavatories.
4626.126(b-501.17 TOILET ROOM RECEPTACLE; COVERED.

4626.126%-501.18 CLEANING EQUIPMENT AND SUPPLIES.

A. Exceptasspecifiedin item B, suitablecleaningequipmentndsuppliesincludinghigh pressurgpumps hot water,steam,
anddetergentshall be providedasnecessaryo effectively cleanreceptaclegndwastehandlingunits for refuse recyclablesand
returnables.

B. If approvedoff-premises-basedeaningservicesmay be usedif on-premisegleaningimplementsandsuppliesare not
provided.

4626.12705-501.19 STORAGE AREAS, REDEEMING MACHINES, EQUIPMENT, AND RECEPTACLES;
LOCATION.

A. An areadesignatedor refuse recyclablesreturnablesand,exceptasspecifiedin item B, a redeemingnachinefor recy

equipment,utensils,linens, and single-serviceand single-usearticles are not subjectto contaminationfrom the machineand a
public healthhazardor nuisances not created.

androdents.

4626.128(0-501.111 AREAS, ENCLOSURES, AND RECEPTACLES; GOOD REPAIR.
Storageareasgnclosuresandreceptacleor refuse recyclablesandreturnableshallbe maintainedn goodrepair.

4626.128%-501.112 OUTSIDE STORAGE PROHIBITIONS.

A. Exceptasspecifiedin item B, refusereceptaclesot meetingthe requirementspecifiedin part4626.1240jtem A, includ-
ing receptaclesghat are not rodent-resistantinprotectecplastic bagsand paperbags,and baled units that containmaterialswith
food residue shallnot be storedoutside.

rodentharborageproblem.
4626.129(-501.113 COVERING RECEPTACLES.
Receptacleandwastehandlingunitsfor refuse recyclablesandreturnableshallbe keptcovered:

A. insidethefood establishment:

(2) aftertheyarefilled; and
B. with tight-fitting lids or doorsif keptoutsidethefood establishment.
4626.129%-501.114 USING DRAIN PLUGS.
Drainsin receptacleandwastehandlingunitsfor refuse recyclablesandreturnableshallhavedrainplugsin place.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4626.1306-501.115 MAINTAINING REFUSE AREAS AND ENCLOSURES.

specifiedin part4626.1580.
4626.130%-501.116 CLEANING RECEPTACLES.

A. Receptaclesndwastehandlingunits for refuse,recyclablesandreturnableshall be thoroughlycleanedin a way that
doesnot contaminatdood, equipmentutensils inens,or single-servicandsingle-userticles andwastewateshallbe disposedf
asspecifiedin MinnesotaStatuteschapterl 15A.

saryto preventthemfrom developinga build-up of soil or becomingattractantdor insectsandrodents.
4626.131(-502.11 FREQUENCY.

Refuse recyclablesandreturnableshall be removedfrom the premisesat a frequencythat will minimize the developmenpf

4626.131%-502.12 RECEPTACLES OR VEHICLES.
Refuserecyclablesandreturnableshall be removedrom the premisesy way of:
A. portablereceptaclethatareconstructedandmaintainedaccordingto MinnesotaStatuteschapterl15A; or
B. atransporivehiclethatis constructedmaintainedandoperatedaccordingto MinnesotaStatuteschapterl 15A.
4626.132(-503.11 COMMUNITY OR INDIVIDUAL FACILITY.
Solid wastenot disposedf throughthe sewagesystemincludingthatdisposedf with grindersandpulpers shallbe:

A. recycledor disposef in anapprovedoublic or privatecommunityrecyclingor refusefacility; or
B. disposedf in alandfill, incinerator,or otherindividual refusefacility thatis sized,constructedmaintainedandoperated

accordingto MinnesotaStatuteschapterl 15A, andsection473.803.
PHYSICAL FACILITY CONSTRUCTION MATERIALS
4626.132%-101.11 SURFACE CHARACTERISTICS; INDOOR AREAS.

(1) smooth durable andeasilycleanabldor areasvherefood establishmenbperationsareconducted;

(2) closelywovenandeasilycleanablecarpet wherecarpetings permitted;and

(3) nonabsorbenfior food preparatiorareaswalk-in refrigeratorswarewashingareastoilet rooms,mobile food estab
lishmentservicingareashandwastareasjanitorial areaslaundryareasinterior garbageandrefusestoragerooms,areasubjectto
flushingor spraycleaningmethodsandotherareassubjectto moisture.

B. In atemporaryfood establishmentietail portablestructure specialeventfood stand or seasonafood stand:
(1) if gradedo drain,afloor maybeconcretemachine-laicasphaltor dirt or gravelif it is coveredwith mats,removable

platforms,duckboardspr other suitablematerialsapprovedby the regulatoryauthority that are effectively treatedto control dust
andmud; and

rials thathavebeeneffectivelytreatedto minimize dust,facilitate maintenanceandpreventmuddyconditions.

B. Exteriorsurface®f buildingsandmobilefood establishmentshallbe of weather-resistamhaterialsandshallcomplywith
law.

C. Outdoorstorageareasfor refuse,recyclablesor returnablesshall be of materialsspecifiedin parts4626.1230and
4626.1235.

PHYSICAL FACILITY DESIGN AND CONSTRUCTION
4626.133%-201.11 FLOORS, WALLS, AND CEILINGS.

A. Exceptasspecifiedin part 4626.1350the floors, floor coveringswalls, wall coverings,and ceilings shall be designed,
constructedandinstalledso they are smoothandeasilycleanableexceptthat antislip floor coveringsor applicationgnay be used
for safetyreasons.
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4626.134016-201.12 FLOORS, WALLS, AND CEILINGS; UTILITY LINES.
A. Utility servicelinesandpipesshallnotbeunnecessarilgxposed.
B.

Exposedutility servicelinesandpipesshallbeinstalledsotheydo not obstructor preventcleaningof thefloors, wal

Is

|_1

ceilings.
C. Exposeduitility servicelinesandpipesshallnotbeinstalleddirectly onthewalls or floor, except:

(2) flexible cordsandcapsfor commerciakcookingequipmenbn casterslisted by Underwriter’'sLaboratory.
4626.134%-201.13 FLOOR AND WALL JUNCTURES; COVED AND ENCLOSED OR SEALED.

A. In food establishmentim which cleaningmethodtherthanwaterflushingareusedfor cleaningfloors, thefloor andwall
juncturesshallbe covedandclosedto no largerthanonemillimeter (1/32inch).

wait stations;dressingrooms;locker rooms;janitorial areaswithin threefeet aroundpermanentlyinstalledbarsand saladbars,
otherfood serviceequipmentandfood storagerooms;or otherareassubjectto moisture flushing, or spraycleaningmethods.

C. Thesize,designandconstructiorof the materialshallfacilitate easycleaning.
4626.13606-201.16 WALL AND CEILING COVERINGS AND COATINGS.
A. Wall andceiling coveringmaterialsshallbe attachedsothattheyareeasilycleanable.

ishedandsealedo providea smooth nonabsorbengasilycleanablesurface.
4626.136%-201.17 WALLS AND CEILINGS; ATTACHMENTS.
A. Exceptasspecifiedin item B, light fixtures, mechanicatoom ventilationsystemcomponentsyent covers wall mounted

B. In aconsumernreawall andceiling surfacesanddecorativétemsandattachmentghatareprovidedfor ambianceneednot

complywith jtem A if theyarekeptclean.
4626.1370%-201.18 WALLS AND CEILINGS; STUDS, JOISTS, AND RAFTERS.

Studsjoists,andraftersmaybeexposednly in areasusedexclusivelyfor the storageof food andsingle-usearticlesin unopened
packages.This partdoesnot applyto temporaryfood establishments.
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4626.137%-202.11 LIGHT BULBS; PROTECTIVE SHIELDING.

A. Exceptasspecifiedin item B, light bulbsshall be shielded coated or otherwiseshatter-resistarih areaswherethereis
exposedood; cleanequipmentutensils andlinens;or unwrappedingle-servicendsingle-usearticles.

packagesif:
(1) theinteqrity of the packagegannotbe affectedby brokenglassfalling ontothem;and

C. An infraredor otherheatlamp shall be protectedagainstoreakagey a shieldsurroundingandextendingbeyondthe bulb

4626.13806-202.12 HEATING, VENTILATING, AND AIR CONDITIONING SYSTEM VENTS.

Heating ventilating,andair conditioningsystemshallbe designedndinstalledsothatmake-upair intakeandexhauswentsdo not
causecontaminatiorof food, food preparatiorsurfacesequipmentgr utensils. Systemshallbeinstalledaccordingo chapterl 346.

4626.138%-202.13 INSECT CONTROL DEVICES; DESIGN AND INSTALLATION.

(2) deadinsectsandinsectfragmentsare preventedrom beingimpelledonto or falling on exposedood; cleanequi
ment,utensils,andlinens;andunwrappedingle-serviceandsingle-usearticles.

4626.13906-202.14 TOILET ROOMS; ENCLOSED.
A toilet roomlocatedon the premiseshallbe completelyenclosedandprovidedwith atight-fitting andself-closingdoorexcept

the outdoorsshallbe protectedhgainsthe entry of insectsandrodentsby:
(1) filling or closingholesandothergapsalongfloors, walls, andceilings;
(2) closed tight-fitting windows;and
(3) solid self-closing tight-fitting doors.

(2) properlydesignedandinstalledair curtains;or
(3) othereffectivemeans.

otherlimiting condition.
4626.14006-202.16 EXTERIOR WALLS AND ROOFS; PROTECTIVE BARRIER.
Perimetemwalls androofs of a food establishmenshall effectively protectthe establishmenfrom the weatherandthe entry of

insectsrodentsandotheranimals.
4626.140%-202.17 OUTDOOR FOOD VENDING AREAS; OVERHEAD PROTECTION.

beveragegseednot complywith this part.
4626.1413-202.18 OUTDOOR SERVICING AREAS; OVERHEAD PROTECTION.

Servicingareasshall be providedwith overheadorotectionexceptthat areasusedonly for loadingwateror dischargingsewage
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4626.141%-202.19 OUTDOOR WALKING AND DRIVING SURFACES; GRADED TO DRAIN.

4626.14306-202.112 LIVING OR SLEEPING QUARTERS; SEPARATION.
Living or sleepingquarterslocatedon the premisesf a food establishmentincluding thoseprovidedfor lodging registration

ing andsolid self-closingdoors.
PHYSICAL FACILITY NUMBERS AND CAPACITIES

4626.143%-301.10 MINIMUM NUMBER.
Handwashindavatoriesshall be providedasspecifiedin part4626.1070.
4626.144(6-301.11 HANDWASHING CLEANSER AND NAILBRUSH; AVAILABILITY.
Eachhandwashindavatoryor groupof two adjacentavatoriesshallhaveavailable:
A. asupplyof handcleaningliquid, powder,or barsoap;and

4626.144%-301.12 HAND DRYING PROVISION.
Eachhandwashindavatoryor groupof adjacentavatoriesshallbe providedwith:
A. individual, disposabld¢owels;

C. aheated-aihanddrying deviceexceptthata heated-aihanddrying deviceshallnot be the only deviceprovidedat a sink
usedby food employeesn afood preparatioror warewashingrea.

4626.14506-301.13 DISPOSABLE TOWELS; WASTE RECEPTACLE.

A wastereceptacleshall be providedasspecifiedin part4626.1255jtem B, for eachhandwashindavatoryor groupof adjacent
lavatorieghatis providedwith individual, disposablgowelsspecifiedin part4626.1445jtem A.

4626.145%-301.14 HANDWASHING AIDS AND DEVICES; USE RESTRICTIONS.

wateror similar wastesshallnot be providedwith the handwashingidsanddevicesrequiredfor a handwashindavatoryspecified
in parts4626.14400 4626.1450.

4626.146(6-302.10 TOILETS AND URINALS; MINIMUM NUMBER.

Toiletsandurinalsshallbe providedasspecifiedin part4626.1075.
4626.146%-302.11 TOILET TISSUE; AVAILABILITY.

A supplyof toilet tissueshall be availableat eachtoilet.
4626.1470-303.11 LIGHTING INTENSITY.

Thelight intensityshallbe:
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(1) at a surfacewherefood is providedfor consumerself-service,including buffets and saladbars, or wherefresh
produceor packagedoodsaresoldor offeredfor consumption;

(2) insideequipmenincludingreach-inandunder-counterefrigerators;
(3) atadistancenf 75 cm (30inches)abovethefloor in areasusedfor equipmenandutensilstorageandin toilet rooms;and

equipmentincluding knives,slicers,grinders,or saws whereemployeesafetyis a factorandin areasusedfor warewashingther

condensatiornvapors,obnoxiousor disagreeabledors,smoke andfumes.

B. All ventilationsystemsfurnacesgas-or oil-fired roomheatersandwaterheatershall be designedinstalled,andoper
atedaccordingto chaptersl 305,1346,and7510.

C. All ventilationsystemsshallbe operatechsdesignedvhile the ventilatedequipmenis in use.

4626.1480%-305.11 DRESSING ROOMS AND LOCKERS; DESIGNATION.
A. Dressingroomsor dressincareashallbedesignated employeesoutinely changeclothesin the establishment.

4626.148%-306.10 SERVICE SINK; AVAILABILITY.

A servicesink or curbedcleaningfacility shallbe providedasspecifiedin part4626.1080.

PHYSICAL FACILITY PLACEMENT

4626.14906-401.10 HANDWASHING LAVATORIES; CONVENIENTLY LOCATED.

Handwashindavatoriesshallbe convenienthjlocatedasspecifiedin part4626.1095.
4626.149%-402.11 TOILET ROOMS; CONVENIENCE AND ACCESSIBILITY.

Toilet roomsshallbe convenientlylocatedandaccessibléo employeesluringall hoursof operation.
4626.15006-403.11 DESIGNATED AREAS.

A. Areasdesignatedor employeego eat,drink, andusetobaccoshall be locatedsothatfood, equipmentlinens,andsingle-

serviceandsingle-usearticlesareprotectedrom contamination.

B. Lockersor othersuitablefacilities shallbe locatedin a designatedoom or areawherecontaminatiorof food, equipment,
utensils linens,andsingle-serviceandsingle-usearticlescannotoccur.

4626.150%5-404.11 SEGREGATION AND LOCATION.

Productghatareheld by the licenseefor credit,redemptionor returnto the distributor,including damagedspoiled,or recalled
products,shall be segregateénd held in designatedareasthat are separatedrom food, equipmentutensils,linens, and single-
serviceandsingle-usearticles.

4626.15106-405.10 EQUIPMENT, RECEPTACLES, AND DESIGNATED STORAGE AREA.

specifiedin part4626.1270.
PHYSICAL FACILITY MAINTENANCE AND OPERATION
4626.151%-501.11 REPAIRING.
Thephysicalfacilities shallbe maintainedn goodrepair.
4626.1520-501.12 CLEANING; FREQUENCY AND RESTRICTIONS.
A. Thephysicalfacilities shallbe cleanedasoftenasnecessaryo keepthemclean.

B. Cleaningshallbedoneafterclosingor during otherperiodswhenthe leastamountof food is exposed.This item doesnot
applyto cleaningthatis necessargueto a spill or otheraccident.
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4626.152%-501.13 CLEANING FLOORS; DUSTLESS METHODS.
A. Exceptasspecifiedin item B, only wet cleaning,vacuumcleaning,moppingwith treateddustmops,sweepingusinga

(2) in the caseof liquid spills or drippage,with the useof a small amountof sawdustdiatomaceougarth,or othe

absorbentompoundappliedimmediatelybeforespotcleaning.
4626.15306-501.14 CLEANING VENTILATION SYSTEMS; NUISANCE AND DISCHARGE PROHIBITION.

=

othermaterials.
B. If ventedto the outside yventilationsystemsshallnot createa public healthhazardor nuisanceor unlawful discharge.
4626.153%-501.15 CLEANING MAINTENANCE TOOLS; PREVENTING CONTAMINATION.

4626.15406-501.16 DRYING MOPS.
After use,mopsshallbe placedin a positionthatallowsthemto air-dry without soiling walls, equipmentpr supplies.
4626.154%-501.17 ABSORBENT MATERIALS ON FLOORS; USE LIMITATION.

Exceptasspecifiedin part4626.1525jtem B, sawdustwood shavingsgranularsalt, bakedclay, diatomaceougarth,or similar
absorbenmaterialsshallnot be usedon floors.

4626.155%-501.19 CLOSING TOILET ROOM DOORS.
Toilet roomdoorsspecifiedin part4626.139%hallbe keptclosedexceptduring cleaningandmaintenanceperations.
4626.15606-501.110 USING DRESSING ROOMS AND LOCKERS.
A. Dressingroomsshallbe usedby employeesf the employeegegularlychangeclothesin the establishment.

4626.156%-501.111 CONTROLLING PESTS.*
Thepresencef insectsrodents andotherpestsshall be controlledto minimizetheir presenc®n the premisedy:
A. routinelyinspectingincomingshipmentf food andsupplies:
B. routinelyinspectinghe premisedor evidenceof pests;

C. if pestsarefound, usingtrappingdevicesor other meansof pestcontrol specifiedin parts4626.16104626.1650and
4626.1655and

D. eliminatingharborageconditions'
4626.15706-501.112 REMOVING DEAD OR TRAPPED PESTS.

Deador trappecbirds,insectsyodents andotherpestsshallbe removedrom controldevicesandthe premisesat a frequencythat
preventsaccumulationdecompositionpr attractionof pests.

4626.157%-501.113 STORING MAINTENANCE EQUIPMENT.
Brooms,mops,vacuumcleanersandsimilar maintenanc¢oolsshallbe:

A. storedsotheydo not contaminatdood, equipmentutensils linens,andsingle-serviceandsingle-usearticles;and
B. storedin anorderlymannerthatfacilitatescleaningthe areausedfor storingmaintenancéools.
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4626.15806-501.114 MAINTAINING PREMISES; UNNECESSARY ITEMS AND LITTER.
Thefood establishmenpremiseshallbe free of:
A. itemsthatareunnecessarto the operationor maintenancef the establishmenincludingequipmenthatis nonfunctional

or nolongerused;and
B. litter.
4626.158%-501.115 PROHIBITING ANIMALS."
A. Exceptasspecifiedin itemsB andC, live animalsshallnot be allowedon the premisef a food establishment.

B. Live animalsmay be allowed in the following situationsif the contaminationof food; clean equipment,utensils,and

linens;andunwrappedingle-serviceandsingle-usearticlescannotresult:

tacean displaytank systems;
(2) patroldogsaccompanyingpolice or securityofficersin offices anddining, sales andstorageareasandsentrydogs

assistanemployeeor otherpersorwhaois handicappedarecontrolledby the handicappe@mployeeor personandarenot allowed
on seator tables;and

(4) petsin thecommondining areaof groupresidencest timesotherthanduring mealsif:

(a) effectivepartitioningandself-closingdoorsseparate¢he commondining areasrom food storageor food pre
rationareas;

QD

whenpetsarepresentand
(c) dining areasincluding tables,countertopsand similar surfacesare effectively cleanedbeforethe next me

D

service.
C. Live or deadbait may be allowedif separatelystoredso that contaminatiorof food; food preparatiorareascleanequip

ment,utensils,andlinens;andunwrappedingle-usearticlescannotresult.
TOXIC LABELING
4626.15907-101.11 IDENTIFYING INFORMATION; PROMINENCE. -

4626.1595/-102.11 COMMON NAME.

Working containersusedfor storingcleanerssanitizersandotherpoisonouor toxic materialsakenfrom bulk suppliesshallbe
clearlyandindividually identifiedwith the commonnameof the material.

TOXIC SUPPLIES AND APPLICATIONS

4626.16007-201.11 SEPARATION.

Poisonousr toxic materialsshall be storedsothey cannotcontaminatdood, equipmentutensils linens,andsingle-serviceand
single-usearticlesby:

A. separatinghe poisonou®r toxic materialshy spacingor patrtitioning;and

serviceandsingle-usearticles.
4626.16057-202.11 RESTRICTION:
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4626.16107-202.12 CONDITIONS OF USE.*
Poisonou®r toxic materialsshallbe:

A. usedaccordingto:
(1) MinnesotaStatuteschapterl8B, andsection31.101,subdivision3;
(2) the manufacturer'sisedirectionsincludedin labelingand,for a pesticide the manufacturer’'dabel instructionsthat

chapterl8B;
B. appliedsothat:

(1) ahazardtio employee®r otherpersonss not constitutedasprescribedn thelabel; and

(2) contaminationjncluding toxic residuedueto drip, drain,fog, splashor sprayon food, equipmentutensils linens,
andsingle-servicendsingle-useatrticles,is prevented.For arestrictedusepesticide this is achievedy:

(a) removingtheitems;
(b) coveringtheitemswith impermeableovers;or
(c) cleaningandsanitizingequipmentandutensilsafterthe application;and

RodenticideAct, United StatesCode title 7, section136,paragraplfe), andMinnesotaStatuteschapterl8B.
4626.1615/-203.11 POISONOUS OR TOXIC MATERIAL CONTAINERS."

4626.16207-204.11 SANITIZERS; CRITERIA."
Chemicalsanitizersand otherchemicalantimicrobialsappliedto food-contactsurfaceshall meetthe requirementspecifiedin

Codeof FederalRegulationstitle 21, section178.1010.
4626.1625/-204.12 CHEMICALS FOR WASHING FRUITS AND VEGETABLES; CRITERIA. *
Chemicalsusedto washor peelraw, whole fruits and vegetableshall meetthe requirementspecifiedin Code of Federal

Regulationstitle 21, section173.315.
4626.16307-204.13 BOILER WATER ADDITIVES; CRITERIA. *

Chemicalsusedasboiler wateradditivesshall meetthe requirementspecifiedin Codeof FederalRegulationstitle 21, section
173.310.

4626.1635/-204.14 DRYING AGENTS; CRITERIA.

4626.16407-205.11 INCIDENTAL FOOD CONTACT; CRITERIA. °
Lubricantsshall meetthe requirementspecifiedin Codeof FederalRegulationstitle 21, section178.3570if they areusedon

4626.1645/-206.11 RESTRICTED USE PESTICIDES; CRITERIA!

Restricteduse pesticidesspecifiedin part 4626.1610,tem C, shall meetthe requirementspecifiedin Code of Federal
Requlationstitle 40, section152.1.

4626.16507-206.12 RODENT BAIT STATIONS!
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4626.16557-206.13 TRACKING POWDERS; PEST CONTROL AND MONITORING.

B. If used,talcum,flour, or anothemontoxic tracking powdershall not contaminatefood, equipmentutensils,linens, and
single-serviceindsingle-usearticles"
4626.16607-207.11 RESTRICTION AND STORAGE:

to preventthe contaminatiorof food, equipmentutensils linens,andsingle-servicendsingle-usearticles.
4626.16657-207.12 REFRIGERATED MEDICINES; STORAGE."

shallbe:

A. storedin a packageor containerand kept inside a covered leakproofcontainerthat is identified asa containerfor the
storageof medicinesand

B. locatedsotheyareinaccessiblé¢o children.
4626.16707-208.11 STORAGE.*
First aid supplieghatarein a food establishmenfior employeeuseshallbe:

A. labeledasspecifiedin part4626.1590and

serviceandsingle-usearticles.
4626.1675/-209.11 PERSONAL CARE ITEMS; STORAGE.

Exceptasspecifiedin parts4626.1665and4626.1670employeeshall storepersonakareitemsasspecifiedin part4626.1560,
itemB.

TOXIC RETAIL SALE
4626.16807-301.11 POISONOUS OR TOXIC MATERIALS; SEPARATION.”
Poisonouor toxic materialsshall be storedanddisplayedfor retail saleso they cannotcontaminategood, equipmentutensils,

linens,andsingle-servicandsingle-usearticlesby:
A. separatinghe poisonou®r toxic materialsby spacingor partitioning;and
B. locatingthe poisonou®r toxic materialsn anareathatis notabovefood, equipmentutensils linens,andsingle-servicer
single-usearticles.

CODE APPLICABILITY
4626.1683-101.10 PUBLIC HEALTH PROTECTION.

A. Theregulatoryauthorityshallapplythe Codeto promoteits underlyingpurpose®f safeguardingublic healthandensur

B. In enforcingthe Code,the regulatoryauthority shall asses®xisting facilities or equipmentthat werein usebeforethe
effectivedateof the Codebasedn thefollowing considerations:

(1) whetherthefacilities or equipmengrein goodrepairandcapableof beingmaintainedn a sanitarycondition;

(2) whetherfood-contacsurfacecomplywith parts4626.045G0 4626.0495and

(3) whetherthe capacitief cooling, heating,andholding equipmentresufficientto complywith part4626.0675.
4626.1698-103.10 VARIANCE REQUEST; PROCEDURES.

Pursuanto MinnesotaStatutessection14.05,subdivision4, a partymayasktheregulatoryauthorityto granta variancefrom the
provisionsof the Codeaccordingo parts4626.16900 4626.1715.

(1) part4626.0020subpart3s;
(2) parts4626.004G0 4626.0060;
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(3) parts4626.006530 4626.0100;
(4) parts4626.01050 4626.0120;

(5) part4626.1565;

(6) parts4626.1590and4626.1595and
(7) parts4626.16000 4626.1675.

C. Thepartyrequestinghe varianceshall submitthe requesin writing to theregulatoryauthoritywith the appropriatdee, if
required. A requesshallcontain:

(1) the specifiedlanguagen therule or rulesfrom which thevarianceis requested,;
(2) thereasonsvhy therule cannotbe met;

(3) thealternativemeasureshatwill betakento ensurea comparablelegreeof protectionto healthor the environmentf
avariancels granted;

(4) thelengthof time for which the varianceis requested;

(6) otherrelevantinformationthe regulatoryauthoritydeterminesiecessaryo properlyevaluateherequestor thevariance.
4626.1693CRITERIA FOR DECISION. *
Thereqgulatoryauthoritymaygranta varianceif:
A. thevariancewasreguestedn the mannermprescribedn part4626.1690;

E. thevariancehasonly future effect.
4626.170(8-103.12 CONDITIONS; HACCP; NOTIFICATION OF DECISION. *

A. In grantingavariancetheregulatoryauthoritymayattachconditionsthattheregulatoryauthoritydeterminegreneededo
protectthe public health,safety,or the environment.

B. If aHACCP planis requiredto verify thatthe varianceprovidesprotectionto the public health,safety,andenvironment
thatis equivalento or superiorto thoseprescribedn rule or law, thelicenseeshall:

(1) complywith the HACCP planandproceduresubmittedandapprovechsthe basisfor the variance;and

(2) maintainandprovideto theregulatoryauthority,on requesttherecordsspecifiedin part4626.1735jtem A, subitems
(3) and(4), thatdemonstrat¢hatthe following areroutinelyemployed:

(a) proceduregor monitoringcritical controlpoints;
(b) monitoringof the critical control points;

(d) necessarygorrectiveactionsif thereis failure at a critical control point.

C. Theregulatoryauthorityshallnotify the partyin writing of the regulatoryauthority’sdecisionto grantor denythe variance.

(1) If avarianceis grantedthe notification shall specifythe periodof time for which the varianceshall be effectiveand
thealternativemeasuresr conditions,if any,the applicantshallmeet.
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4626.17038-103.13 EFFECT OF ALTERNATIVE MEASURES OR CONDITIONS.
A. Alternativemeasuregr conditionsattachedo a variancehavetheforce andeffectof law.

B. If apartyviolatesalternativemeasuregr conditionsattachedo a variance the partyis subjectto the enforcemenactions
andpenaltieprovidedin law or rule.

C. A partyto whom a variancehasbeenissuedshall notify the regulatoryauthorityin writing within 30 daysof a material
changein the conditionsuponwhich the variancewasgranted.

4626.171(RENEWAL OF VARIANCE. *

A. A requesfor therenewalof a varianceshall be submittedto the regulatoryauthorityin writing 30 daysbeforeits expira
ate.

B. Renewakequestshallcontaintheinformationspecifiedin part4626.1690.

tion

C. Therequlatoryauthorityshallrenewa varianceif the party continuego satisfythe criteriaspecifiedin part4626.1695and

4626.171DENIAL, REVOCATION, OR REFUSAL TO RENEW; APPEALS.
A. Theregulatoryauthority shall deny, revoke,or refuseto renewa varianceif the regulatoryauthoritydetermineghatthe

criteriain part4626.169%r the conditionsin part4626.170Grenot met.

PLAN SUBMISSION AND APPROVAL
4626.172B-201.11 REVIEW OF PLANS.

A. A licenseapplicantor licenseeshallsubmitproperlyprepareclansandspecificationsandtherequiredplanreviewfee,to
theregulatoryauthorityfor planreviewandapprovalbeforebeginning:

reqgulatoryauthoritydetermineghat plansandspecificationsaarenecessaryo ensurecompliancewith the Code.
B. Plansspecificationsa licenseapplicationform, andthefeespecifiedin part1547.0110subpar?, andMinnesotaStatutes

plansandspecifications.

D. Theregulatoryauthorityshall approvethe completedplansandspecificationsf they meetthe requirement®f the Code,
andthe regulatoryauthority shall reportits findings to the licenseapplicantor licenseewithin 30 daysof the datethe completed
plansarereceived.

E. Plansandspecificationghatarenot approvedassubmittedshallbe changedo comply or be deletedfrom the project.
4626.1723-201.12 CONTENTS OF PLANS AND SPECIFICATIONS.
A. Theplansandspecificationgor afood establishmerghallinclude:
(1) theintendedmenu;

(3) the proposedayout, mechanicaschematicsconstructiormaterials andfinish schedules;

(4) the proposedequipmenttypes, manufacturersmodel numbers locations,dimensions performancecapacitiesand
installationspecifications;

(5) acompletesetof elevationsanddrawingsfor all customfabricatedequipment;
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(7) otherinformationthatmayberequiredby the regulatoryauthorityfor the properreview of the proposedtonstruction,
conversionpr modification.

B. Usedequipmenshallbe equivalentto the standardspecifiedin parts4626.045Q0 4626.0975andapprovecby theregu
latory authoritybeforeuse.
4626.1738-201.13 WHEN A HACCP PLAN IS REQUIRED.

Subpartl. Types of activities that require a HACCP plan. Thefollowing activitiesrequirea licenseapplicantor licenseeto
preparea HACCPplan:

A. cookingraw animalfoodsunderpart4626.0340ijtem C, subitem(2);

B. specializecbrocessingunderpart4626.0415;
C. operatingandmaintainingmolluscarshellfishtanksunderpart4626.0610jtem B;

E. reducedxygenpackagingunderpart4626.0420.

Subp.2. Timing of HACCP plan requirements.

A. As of July 1, 1999, food establishmentgngagedn activities requiringa HACCP plan undersubpartl musthavea
HACCP planavailableon-sitefor reviewandyverificationby the regulatoryauthority.

regulatoryauthoritybeforethe startof operationfor approvalin conjunctionwith the planreviewrequiredin part4626.1720.
Subp.3. Compliance with HACCP plan. A licenseeshall:
A. complywith a properlypreparecandapprovedif applicableundersubpar®, item B, HACCP plan; and

B. maintainandprovideto the regulatoryauthority,on requestthe recordsspecifiedin part4626.1735jtem A, subitemq3)
and(4), thatdemonstrat¢hatthefollowing areroutinelyemployed:

(1) proceduregor monitoringcritical control points;
(2) monitoringof thecritical control points;
(3) verification of the effectivenes®f anoperationor processand

4626.1735-201.14 CONTENTS OF HACCP PLAN.
A. Forafood establishmenthatis requiredin part4626.1730subpartl, itemsA to D, to havea HACCP plan,theplanan

specificationshallinclude:
(1) acategorizatiorof thetypesof potentiallyhazardou$oodsthatarespecifiedin themenu,includingsoupsandsauces,

o

(2) aflow diagramby specificfood or categorytype identifying critical control pointsandproviding informationon the
following:

(a)ingredientsmaterialsandequipmenusedin the preparatiorof afood; and

(b) formulationsor recipeghatdelineatemethodsandproceduratontrolmeasureshataddresshefood safetyco
cernsinvolved,;

(3) astatemenbf standardperatingoroceduregor the planunderconsideratiorincluding clearlyidentifying:
(@) eachcritical controlpoint;

=

(c) themethodandfrequencyfor monitoringandcontrollingeachcritical controlpoint by thefood employeedesig
natedby the personin charge;
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(d) the methodandfrequencyfor the personin chargeto routinely verify thatthe food employeses following star
dardoperatingproceduregndmonitoringcritical control points;

(e) actionto betakenby the personin chargeif the critical limits for eachcritical controlpoint arenot met; and

managedand

(4) additionalscientific dataor otherinformation,asrequiredby the regulatoryauthority, supportingthe determination
thatfood safetyis not compromisedy the proposal.

B. Forafoodestablishmenthatis requiredin part4626.1730subpartl, item E, to havea HACCP plan,the planmustbe pre-
paredasspecifiedunderpart4626.0420.

4626.174B-202.10 TRADE SECRETS.
Theregulatoryauthorityshalltreatasconfidential,in accordancevith MinnesotaStatutessection31.02,clause(l), information

mitted asspecifiedin parts4626.1725nd4626.1735.
4626.1748-203.10 PREOPERATIONAL INSPECTIONS.

and equippedaccordingto the approvedplansand approvedmodificationsof the plansandis in compliancewith the Codeand
otherapplicabldaw.

4626.1750NOTICE OF OPENING.
Thefood establishmerghallprovidenoticeof openingto theregulatoryauthorityatleastl4 calendadaysbeforethe openingdate.
LICENSE TO OPERATE
4626.17538-301.11 PREREQUISITE FOR OPERATION.

157.
4626.1763-302.12 FORM OF SUBMISSION.

form providedby the regulatoryauthority.
4626.177@-302.13 QUALIFICATIONS AND RESPONSIBILITIES OF APPLICANTS.

To gualify for alicense anapplicantshall:
A. beanownerof the establishmenor anofficer of thelegal ownership;
B. complywith therequirement®f the Code;and

4626.1773-302.14 CONTENTS OF APPLICATION.

Theapplicationshallbe on aform prescribedy the regulatoryauthoritythatseeknly informationthe regulatoryauthorityrea
sonablyconsidersiecessaryo identify the applicantanddeterminef the applicantmeetsthe statutoryandregulatoryrequirements
for alicense.
4626.1788-304.20 LICENSE NOT TRANSFERABLE.

A. A licensefor afood establishmenis not transferable.

INSPECTION AND CORRECTION OF VIOLATIONS
4626.1783-401.10 INSPECTION.
Thereqgulatoryauthorityshallinspecta food establishmenaccordingto:
A. MinnesotaStatuteschapter28A, 30,31, and31A, for food establishmenteegulatedy the Departmenbf Agriculture;
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(o}

B. MinnesotaStatuteschapterl57,for establishmenteegulatecby the Departmenpf Health;anc
C. rulesadoptedunderMinnesotaStatuteschapter®28A, 30,31, 31A, and157.
4626.179(8B-402.11 ALLOWED AT REASONABLE TIMES AFTER DUE NOTICE.

inspectionthe personin chargeshallallow the regulatoryauthorityto determinef the food establishmenis in compliancewith the
Codeby allowing accesgo the establishmengllowing inspection andprovidinginformationandrecordsspecifiedin the Codeand

abletimes.
4626.1798-404.11 EMERGENCY REPORTING.

extendednterruptionof electricalor water service,sewagebackup,misuseof poisonousor toxic materials,onsetof an apparent
foodborneilinessoutbreak or otheremergencyircumstanc¢hatmayendangepublic health.

4626.1800FO0OD SAMPLES.

The regulatoryauthority may collect, without cost,and examinesamplesf food as often asnecessaryor enforcemenbf the
Code.

4626.180FEMBARGO.
A. Theregulatoryauthoritymayembargaandforbid the saleof, or causeo be removedor destroyedanyfood thatis:
(1) unwholesomer adulterated;
(2) preparedprocessedhandled packagedtransportedor storedin anunwholesomenanner;
(3) unfit for humanconsumptionpr
(4) otherwiseprohibitedby law.

B. Equipmentandutensilsthatdo not meettherequirement®f the Codemaybe embargoed.
C. Theregulatoryauthoritymay releaseequipmentand utensilsfrom an embargowhenthe licenseenotifies the regulatory

mentandutensilsby the regulatoryauthority.
4626.1810CONDEMNATION.

causeto be removedany equipmentclothing, or utensilsthat becauseof dirt, filth, extraneousnatter,insects,corrosion,open
seamspr chippedor crackedsurfacesareunfit for use.

4626.1815TAG.

Therequlatoryauthoritymay placea tagto indicatethe embargaoor the condemnatioron food, equipmentutensils,or clothing.
No persorshallremovethe tagexceptunderthe directionof the requlatoryauthority.

MISCELLANEOUS HEALTH AND SAFETY
4626.182AMINNESOTA CLEAN INDOOR AIR ACT.

144.417 andrulesadoptedunderthosesections.
4626.182FEMERGENCY FIRST AID FOR CHOKING.

A food establishmentvherefood is consumedn the premisesgexcepta temporaryfood establishmentfood cart, retail food
vehicle, portablestructure andspecialeventfood stand,shall posta chartillustrating the useof an emergencyirst aid procedure
approvedy the requlatoryauthorityto relievea patronwith arestrictedairway. Theillustrationshallbe postedin the food prepa
rationareawhereall employeesnay easilyseeit.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.

(CITE 22 S.R. 1699) State Register, Monday 23 March 1998 PAGE 1699



Proposed Rules

TEMPORARY AND PORTABLE FOOD ESTABLISHMENTS
4626.1830APPLICABILITY.
The Codeappliesto food carts, massgatherings retail food vehicles,portablestructuresor carts,specialeventfood stands,

specialeventfood stands-limitedandtemporaryfood establishmentasqualifiedin parts4626.18330 4626.1870.
4626.1835GENERAL EXEMPTIONS.

A food cart, retail food vehicle,portablestructureor cart,specialeventfood stand specialeventfood stand-limited or temporary
food establishmenis exemptfrom compliancewith:

A. part4626.1075;

B. part4626.1080;

C. part4626.1435;

D. part4626.1460;

E. part4626.1480itemA;
E. part4626.1485and

G. part4626.1560item A.

4626.184MASS GATHERING EXEMPTIONS.

A. part4626.1080;
B. part4626.1480jtemA:;
C. part4626.1485and
D. part4626.1560jtem A.
4626.1845ADDITIONAL REQUIREMENTS.

specialeventfood stand-limited or temporaryfood establishmenshall complywith this part.
A. Electricalserviceshallcomplywith chapterl315.
. A fire extinguishewith a minimum2A 10B C ratingshallbe presenif requiredby thefire marshal.
. Gashook-upandserviceshallcomplywith chapterl346.
. Thework spaceshall permitunobstructedvork activity.

E. Equipmentshallbelocatedto permiteasycleaning.

[

o o

4626.1850FO0D CARTS.
Theprovisionsof this partapplyto food carts.

A. A food cart shall meetNSF InternationalStandardNo. 59 for Food Carts,which is incorporatedby referencein part
4626.0505.

menteachday of food cartoperationfor supplyandcleaning.
D. Exceptfor cleaningandsupply,afood cartoperationshall be accomplishe@ntirelyfrom a singleself-containedinit.

fumes,obnoxiousor disagreeabledors,or smokearegeneratedn a cookingprocess.All food cartsdesignedor cookinggrease-
ladenfoodsshallbe equippedwith anapprovedire protectionsystem.

F. A food cartwherefood is prepareghallbe equippedvith a handwashinglevicesuppliedwith hot andcold runningwater,

soap nhail brush,andpapertowels.
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(2) A waterinlet shallbe protectedrom contaminatioranddesignedo precludeattachmenbf a nonpotableservicecon

nection.

(3) A watertank shall comply with the provisionsfor an alternatewater supplyin parts4626.1035and4626.11350
4626.1175.

G. Only single-servicarticlesarepermitted.

H. Whereanapprovedhree-compartmersink is not presentmultiusefood preparationservice anddispensingitensilsshall
bewashedat a permanenfood establishmenéachday of use.

4626.18555PECIAL EVENT FOOD STANDS AND SPECIAL EVENT FOOD STANDS-LIMITED.
This partappliesto specialeventfood standsandspecialeventfood stands-limited.

A. In conjunctionwith the noticeof openingrequiredin part4626.1750the applicantfor alicenseto operatea specialevent
food standshall provideto the commissionepf healthinformationonthe:

(1) sourcef thefood:;

(3) equipmenusedto serve hold, prepare packageor otherwiseprovidefood for humanconsumption;
(4) time periodandlocationof operation;

(5) facilities for washinghands;

(6) facilities for multiuseutensilandwarewashindor otherthanprepackagegroducts;

(7) sourceof water;and

(8) method=of liquid andsolid wastedisposal.

C. Drainedice maybeusedasa coolingmediumonly for water-impervioupeverageontainers.

D. Domesticslow cookersareprohibited.

E. Foodpreparatiorandcookingareasshall be protectedby animperviousshieldor by a separatiordistanceto ensurecus
tomersafetyandpreventfood contaminatiorby customers.

E. A handwashinglevicesuppliedwith runningwaterat atemperaturdetweer?1 degree and43.5degreeL (70degrees
nd110degrees-), soap nail brush,andpapertowelsshallbe providedat all standswherefood is prepared.

G. Watershallbesuppliedunderpressurer by gravity with a faucet.

Im
o

tectionfaﬁls.
K. Single-servicalisposableatinganddrinking utensilsshallbe used.
L. Formultiuseutensilsandwarewashinga washingfacility shallbe availableconsistingof atleastthreecontainer®of suffi-

cientsizeto immerseutensils.

M. Spaceshallbe providedfor air drying waresandutensils.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.

(CITE 22 S.R. 1701) State Register, Monday 23 March 1998 PAGE 1701



Proposed Rules

N. Toweldryingis prohibited.
0. Thesanitizationprocedurespecifiedin parts4626.08950 4626.090%hallbe used.

(1) only beveragegareservedirom anoriginal containeror bulk beveragalispenser;
(2) only prepackagedonpotentiallyhazardougood is sold, preparedor served,or

(3) the menuis limited to prepackagegotentiallyhazardougoodscookedor preparedo order,or precutor prewashed
foodsthathavebeenobtainedfrom alicensedfood establishment.

tions,the unavailabilityof a permanengstablishmenfior utensilandwarewashingadverseclimatic conditions,or any othercondi
tion thatposesa hazardo public health.

4626.186MOBILE FOOD ESTABLISHMENTS; SEASONAL TEMPORARY FOOD STANDS; SEASONAL PER-
MANENT FOOD STANDS.

This partappliesto mobile food establishmentseasonaiemporaryfood standsandseasonapermanenfood stands.
A. Theentireoperatiorshallbe accomplishedrom a singleself-containedinit, exceptfor supply.

B. A mechanicakxhaussystemcomplyingwith NSF InternationalStandardNo. 2, whichis incorporatedy referencen part
4626.0505and part 4626.1475shall be providedwhengrease-laderookingvapor, condensationfumes,obnoxiousor disagree
ableodors,or smokearegeneratedn a cookingprocess.

C. Watershallbe suppliedunderpressurevith a mixing faucet.
D. A waterinlet shallbeprotectedrom contaminatioranddesignedo precludeattachmenbf a nonpotableserviceconnection.

FE. A handwashinglevicesuppliedwith 21 degree< to 43.5degree< (70 degrees- to 110degrees) runningwater,soap,
nail brush,andpapertowelsshall be providedwherefood is prepared.

G. Single-servicedisposablesating and drinking utensilsshall be usedunlesswarewashindacilities specifiedin parts
4626.07350 4626.089Creprovidedandthe sanitizationprocedurespecifiedin parts4626.089530 4626.090%reused.

freestandin@r installedin a counter.
. Spaceshallbe providedfor air drying utensils.
J. Toweldryingis prohibited.

(1) only beveragegareservedrom anoriginal containeror bulk beveragalispenser;
(2) only prepackagedonpotentialljhazardougood is sold, preparedor servedor
(3) the menuis limited to prepackagegotentiallyhazardougoodscookedor preparedo order,or precutor prewashed

M. A wasteholdingtankandwasteremovalshallcomplywith parts4626.118G0 4626.1220.
N. Mechanicakefrigerationcomplyingwith part4626.050%hallbe providedfor potentiallyhazardougoods.

0. Foodpreparatiorandcookingareasshall be protectedby animperviousshieldor by a separatiordistanceto ensurecu
tomersafetyandto preventfood contaminatiorby customers.

P. Thefacility shall provide protectionduring adverseweatherby its constructionor location. Foodactivitiesshall ceasef
protectionfails.
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4626.1869MASS GATHERINGS.

Foodestablishmenteperatecht a massgatheringshall meetthe standardgor the applicablefood establishmenspecifiedin the
Code.

4626.187(RETAIL FOOD VEHICLES, PORTABLE STRUCTURES, OR CARTS.
This partappliesto retail food vehicles portablestructuresor carts.

B. In conjunctionwith the notice of openingrequiredin part4626.1750the applicantfor a licenseto operatea retail food
vehicle,portablestructure or cartshall provideto theregulatoryauthorityinformationon the:

(1) sourcef thefood:;

(3) equipmenusedto sell or otherwiseprovidethe food for humanconsumptionand
(4) time periodandlocationof operation.

tiesshallceasdf protectionfails.

E. Theregulatoryauthoritymay restrictthe type of food sold or providedbasedon equipmentimitations, adverseclimatic
conditions or any otherconditionthatposesa hazardto public health.

4658.0650 FOOD SUPPLIES.

[For text of subps 1 to 6, see M.R.]
Subp. 7. Vending machines. Storage and dispensing of food and beverages in vending machines must be in accordance with
partst550-50003e6 4550-543(@hapterd626 and in accordance with any applicable local ordinances.
4658.3500 INCORPORATION BY REFERENCE; NEW CONSTRUCTION.
[For text of subpart 1, see M.R.]
Subp. 2. Minnesota Rules The following documents are also available from the Print Communications Division, 117
University Avenue, Saint Paul, Minnesota 55155:
A. chapters 1300 to 1365, the Minnesota State Building Code;
B. chapter 4715, the Minnesota Plumbing Code; and
C. parstbb0-50006 1550-5130MendirgMachireschapterd626,the MinnesotaFoodCode
[For text of subps 3 to 6, see M.R.]
4665.2700 FOOD HANDLING PRACTICES.
Any food service provided in a supervised living facility shall be in accordance-wigrakisionsef the Mirnesetacommis
stoneref healthriles, parts4625-25006 4625-4981chapterd626governing food and beverage service establishments. Wherever
the food service in a supervised living facility is limited to serving ten residents or less, or where the main mealy af¢haotla
prepared in the facility, certain variances from the requirements may be granted by the commissioner of health. These variance
may include, but not be limited to, substitution of certain domestic type equipment for commercial type. When food istoatered
a supervised living facility, it shall be obtained from a source acceptable to the commissioner of health and transplatied, hand
and served in accordance with provisions of applicable rules of the commissioner of health. It is recommended that #e departm

t's food handling guide entitled “Information for Food Service Personnel in Hospitals and Related Care Facilities” be ihyade read
available for reference by all food service personnel.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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4717.7000 VARIANCE REQUEST.
Subpart 1.Request. A party may ask the commissioner of health to grant a variance from the following rules:
[For text of items A to D, see M.R.]

E. feedandbeveragestablishmentgarts4625-2901t0 46257801 pxceptparts4625-26604625-3601 4625-3804 subpart

£ manufactured home parks and recreational camping areas, parts 4630.0400; 4630.0600, subparts 2 to 4; and 4630.0900 to
4630.1700;

&= F. children’s camps, parts 4630.2300 to 4630.4700;

H: G. migrant labor camps, parts 4630.5000 to 4630.6500;

+ H. roller towels, part 4635.0200;

& 1. enclosed sports arenas, parts 4620.3900 to 4620.4800, except part 4620.4300;
&= J. water conditioning contractors and installers, parts 4715.5000 to 4715.6000;
£ K. public swimming pools, parts 4717.0100 to 4717.3900;

M- L. general requirements for construction of surface water and groundwater under the direct influence of surface water
treatment facilities, parts 4720.3920 to 4720.3965;

N M. water haulers, parts 4720.4000 to 4720.4600;

= N. wellhead protection, parts 4720.5200 to 4720.5570;

£ 0. wells and borings, parts 4725.0100 to 4725.7450;

Q- P. explorers and exploratory borings, parts 4727.0100 to 4727.1300; and

R: Q. ionizing radiation, parts 4730.0100 to 4730.3610, except parts 4730.0400 and 4730.0600.
[For text of subps 2 and 3, see M.R.]

9503.0085 SICK CARE PROGRAM.

[For text of subps 1to 11, see M.R.]

Subp. 12.Food preparation. Food provided by the license holder and prepared at the center must be prepared in a room sepa-
rate from rooms where sick care is provided and must be delivered to each sick care room in individual servings andcarcovered
tainers. Procedures for preparing, handling, and serving food and washing food, utensils, and equipment must comply with the
requirements irpar#625-2401e 4625-4401chapted626

[For text of subps 13 to 18, see M.R.]
9503.0145 FOOD AND WATER.
[For text of subps 1 and 2, see M.R.]

Subp. 3. Sanitation. Procedures for preparing, handling, and serving food, and washing food, utensils, and equipment must
comply with the requirements for food and beverage establishmerts-idHpB:2401te 4625-4+081chapterd626 If the food is
prepared off site by another facility or if food service is provided according to a contract with a food service provadeitytfoe
license holder must ensure that food is prepared in compliance-wdgaBi2408e 4625-4481Ichapted626 The license holder
must provide refrigeration for dairy products and other perishable foods, whether supplied by the license holder or stigplied by
parent. The refrigeration must have a temperature of 40 degrees Fahrenheit or less. Tables and highchair trays usedgor meals
be washed with soap and water before and after each use.

[For text of subps 4 to 8, see M.R.]
9530.4120 LICENSING OF PROGRAMS.
[For text of subps 1 and 3, see M.R.]
Subp. 5.Health facility licenses. Rehabilitation programs must have the following licenses:
[For text of items A and B, see M.R.]

C. Category IV programs must have at least a supervised living facility class A or B, in accordance with parts 4665.0100 to
4665.9900, or a board and lodging license, in accordance with parts 4625.04+86-t6—4625200855and 4626.0010to
4626.1825issued by the Minnesota Department of Health.

[For text of subp 6, see M.R.]
PAGE 1704 State Register, Monday 23 March 1998 (CITE 22 S.R. 1704)



Proposed Rules

9545.1115 PHYSICAL PLANT.

Subpart 1.Compliance with board and lodging requirements. For the physical plant, food preparation, and nutrition require-
ments for facilities licensed under parts 9545.0905 to 9545.1125, the license holder must:

[For text of item A, see M.R.]
B. comply with-paxt#625-2401te 4625-4781chapted626regarding food handling practices for food service;
[For text of items C and D, see M.R.]
9555.9710 SERVICE AND PROGRAM REQUIREMENTS.
Subpart 1.Food service and nutrition. A center shall meet the requirements in items A to H.

A. Procedures for preparing, handling, and serving food, and washing food, utensils, and equipment must cormply with parts
4625-240%0 4625-4+01chapterd626 Requirements for Food and Beverage Establishments, and with applicable local ordinances.
If the food is prepared off-site by another facility or if food service is provided according to a center’s contract witbeavice
provider, the facility or provider must comply with-pad825-240-1e 4625-4+01chapterd626and applicable local ordinances.

[For text of items B to H, see M.R.]
[For text of subps 2 to 7, see M.R.]

REPEALER. MinnesotaRules parts1547.0001;1547.0002;1547.0003;1547.0004;1547.0005;1547.0006;1547.0007;
1547.00081547.00091547.00101547.00111547.00121547.00131547.00141547.00151547.00161547.00171547.0018;
1547.00191547.00201547.00211547.00221547.00231547.00241547.00251547.00261547.00271547.00281547.0029;
1547.00301547.00311547.00321547.00331547.00341547.00351547.00361547.00371547.00381547.00391547.0040;
1547.00411547.00421547.00431547.00441547.00451547.00461547.00471547.00481547.00491547.00501547.0051;
1547.00521547.00531547.00541547.00551547.00561547.00571547.00581547.00591547.00601547.00611547.0062;
1547.00631547.00641547.00651547.00661547.00671547.00681547.00691547.00701547.00711547.00721547.0073;
1547.00741547.00751547.00761547.00771547.00781547.00791547.00801547.00811547.00821547.00831547.0084;
1547.00851547.00861547.00871547.00881547.00891547.00901547.00911547.00921547.00931547.00941547.0095;
1547.00961547.00971547.00981547.00991547.01001547.01011547.01021547.01031547.01041547.01051547.0106;
1547.01071547.0108:1547.0109:1547.0110subpartl; 1547.01111547.0112:1550.5000:1550.5010:1550.5020:1550.5030;
1550.50401550.50501550.50601550.50701550.50801550.5090:1550.51001550.51101550.51201550.51304625.2401;
4625.25014625.26014625.26554625.26604625.27014625.28014625.29014625.30014625.31014625.32014625.3301;
4625.34014625.35014625.36014625.37014625.38014625.39014625.40014625.41014625.42014625.43014625.4401;
4625.45014625.46014625.47014625.49014625.50014625.51014625.52014625.53014625.54014625.55014625.5601;
4625.57014625.58014625.59014625.60014625.61014625.62014625.63014625.64014625.65014625.66014625.6701;
4625.6801:4625.6901:4625.7001:4625.7101:4625.7201:4625.7301:4625.7401:4625.7501:4625.7601;4625.7701;and
4625.7801arerepealed.

INCORPORATIONS BY REFERENCE

Part 1550.1490, item K: Baking Industry Sanitation Standards Committee, 1994 and subsequent editions, available through the
Minitex interlibrary loan system.

Standard No. 1 Equipment for Handling and Storing Dry Ingredients; Standard No. 2 Dough Troughs; Standard No. 3
Mechanical Intermediate Proofers; Standard No. 4 Mechanical Washers; Standard No. 5 Cake Depositors, and Icing Machines;
Standard No. 6 Horizontal and Vertical Mixers; Standard No. 7 Conveyors; Standard No. 8 Dividers, Rounders and Bun Machines;
Standard No. 9 Bread Moulders; Standard No. 10 Prefabricated Enclosures and Air Conditioning Equipment for Fermentation,
Proofing, Cooling and Retarding; Standard No. 11 Ingredient Water Coolers and Ice Makers (Atmospheric Type); Standard No. 12
Coating Equipment; Standard No. 13 Cutting and Slicing Equipment; Standard No. 14 Ovens; Standard No. 15 Caster Assemblies
and Wheels; Standard No. 16 Doughnut Equipment; Standard No. 17 Pan Greasers; Standard No. 18 Continuous Mix Equipment;
Standard No. 19 Spindle Mixers; Standard No. 20 Liquid Ferment Equipment; Standard No. 21 Dough Chutes, Dough Hoppers,
Dough Trough Hoists and Automatic Dough Trough Dumps; Standard No. 22 Depanners and Delidders for Bakery Products;
Standard No. 23 Weighing Systems; Standard No. 24 Racks, Pan Trucks and Dollies; Standard No. 25 Kettles and Accessory
Equipment; Standard No. 26 Liquid Measuring Systems; Standard No. 27 Equipment Handling; Standard No. 29 Electric Motors

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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and Accessory Equipment; Standard No. 30 Distribution Cabinets and Containers; Standard No. 31 Pie Make-up Equipment;
Standard No. 32 Icing and Glazing Machines; Standard No. 33 Coolers for Bakery Foods; Standard No. 34 Portable Ingredient
Containers; Standard No. 35 Baking Pans; Standard No. 37 Packaging and Package Handling Equipment; Standard No. 38 Particle
Size Reduction Equipment; Standard No. 39 Dough Forming Equipment; Standard No. 40 Sandwiching Equipment for Cookies and
Crackers; Standard No. 41 Pretzel Equipment; Standard No. 42 Sugar Wafer, Wafer, and Sugar Rolled Cone Batter Systems.

Part 4626.0150: United States Department of Health and Human Services, Public Health Service, Food and Drug
Administration, National Shellfish Sanitation Program Manual of Operations, Part | Sanitation of Shellfish Growing Areas, and P
Il Sanitation of the Harvesting, Processing and Distribution of Shellfish (1990 revision), available through the Miniteraiyterli
loan system or the United States Food and Drug Administration, Shellfish Sanitation Branch, 200 “C” Street S.W., Washington
D.C., 20204; and United States Department of Health and Human Services, Public Health Service, Food and Drug Administration,
Interstate Certified Shellfish Shippers List (1987 and subsequent editions), available through the Minitex interlibrasteloeor sy
from the United States Food and Drug Administration, Shellfish Sanitation Branch, 200 “C” Street S.W., Washington D.C., 20204.

Part 4626.0505: NSF International food service equipment standards; American National Standards Institute (ANSI) Z34.1.

Standard No. 2, Food Equipment, 1996 and subsequent editions; Standard No. 3, Commercial Spray-Type Dishwashing and
Glasswashing Machines, 1996 and subsequent editions; Standard No. 4 Commercial Cooking, Rethermalization, and Powered Hot
Food Holding and Transport Equipment, 1996 and subsequent editions; Standard No. 5, Water Heaters, Hot Water Supply Boilers,
and Heat Recovery Equipment, 1992 and subsequent editions; Standard No. 6, Dispensing Freezers, 1996 and subsequent editions;
Standard No. 7, Food Service Refrigerators and Storage Freezers, 1990 and subsequent editions; Standard No. 8, Commercial
Powered Food Preparation Equipment, 1992 and subsequent editions; Standard No. 12, Automatic Ice Making Equipment, 1992
and subsequent editions; Standard No. 13, Refuse Compactors and Compactor Systems, 1992 and subsequent editions; Standarc
No. 18, Manual Food and Beverage Dispensing Equipment, 1996 and subsequent editions; Standard No. 20, Commercial Bulk Milk
Dispensing Equipment, 1992 and subsequent editions; Standard No. 25, Vending Machines for Food and Beverages, 1990 and sub-
sequent editions; Standard No. 26, Pot, Pan, and Utensil Commercial Spray-Type Washing Machines, 1990 and subsequent edi-
tions; Standard No. 29, Detergent and Chemical Feeders for Commercial Stray-Type Dishwashing Machines, 1992 and subsequent
editions; Standard No. 35, Laminated Plastics for Surfacing Food Service Equipment, 1991 and subsequent editions; Standard No.
51, Plastic Materials and Components Used in Food Equipment, 1978 and subsequent editions; Standard No. 59, Food Carts, 1986
and subsequent editions; Criteria C-2, Special Equipment and Devices, 1983 and subsequent editions.

NSF International Standard No. 25; National Automatic Merchandising Association (NAMA) specified in NAMA Standard for
the Sanitary Design and Construction of Food and Beverage Vending Machines, April 1990, and subsequent editions.

Part 4626.1040: NSF International standards:

Standard No. 42, Drinking Water Treatment Unit - Aesthetic Effects, 1988 and subsequent editions; Standard No. 44, Cation
Exchange Water Softeners, 1987 and subsequent editions; Standard No. 53, Drinking Water Treatment Units - Health Effects, 1996
and subsequent editions; or Standard No. 58, Reverse Osmosis Drinking Water Systems, 1996 and subsequent editions, available
through the Minitex interlibrary loan system.

Department of Natural Resources

Proposed Permanent Rules Relating to Taking Small Game
Notice of Hearing

Proposed Rule Governing Restrictions on Shooting at Grouse in the Vicinity of Motor Vehiclddinnesota Rules part
6234.0100

Public Hearing. The Department of Natural Resources intends to adopt a rule after a public hearing following the procedures set
forth in the Administrative Procedure Adflinnesota Statutesections 14.131 to 14.20, and rules of the Office of Administrative
HearingsMinnesota Rulegarts 1400.2200 to 1400.2240. The agency will hold a public hearing on the above-entitled rule begin-
ning on April 23, 1998 at the Theater in Davies Hall, Itasca Community College, 1851 East Highway Number 169, Grand Rapids,
Minnesota, starting at 10:00 a.m., and reconvening on April 24, 1998 at the Theater in the Capitol View Conference Center, 670
West County Road B2 (corner of Rice Street and County Road B2), St. Paul, Minnesota, starting at 10:00 a.m., and coihtinuing unt
the hearing is completed. Additional days of hearing will be scheduled if necessary. All interested or affected pensoesawill
opportunity to participate by submitting either oral or written data, statements, or arguments. Statements may be sthwuttted wi
appearing at the hearing.
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Administrative Law Judge. The hearing will be conducted by Administrative Law Judge Phyllis A. Reha, who can be reached
at the Office of Administrative Hearings, 100 Washington Square, Suite 1700, Minneapolis, Minnesota 55401-2138, telephone
(612) 341-7602 and fax (612) 349-2665. The rule hearing procedure is govemdéthbgota Statutesections 14.131 to 14.20,
and by the rules of the Office of Administrative Hearingg&nesota Rulesparts 1400.2200 to 1400.2240. Questions about the
rule hearing procedure should be directed to the Administrative Law Judge.

Subject of Rule, Statutory Authority, and Agency Contact Person.The subject of the hearing will be the proposed rule gov-
erning restrictions on shooting at grouse in the vicinity of motor vehiglgsesota Rulespart 6234.0100, subpart 4. The pro-
posed rule is authorized Byinnesota Statutesection 97B.711, subdivision 3. A copy of the proposed rules is published in the
State Registeaind attached to this notice as mailed.

The agency contact person is: Ed Boggess, Department of Natural Resources, 500 Lafayette Road, St. Paul, Minnesota 55155
4007, telephone (612) 297-2072. TTY users may call the Department of Natural Resources at 1-800-657-3939.

Statement of Need and Reasonableness statement of need and reasonableness is now available for review at the agency
office and at the Office of Administrative Hearings. This statement contains a summary of the justification for the putgosed r
including a description of who will be affected by the proposed rule and an estimate of the probable cost of the propdked rule.
statement may be reviewed and copies obtained at the cost of reproduction from either the agency or the Office of A@ministrativ
Hearings.

Public Comment. You and all interested or affected persons, including representatives of associations and other interested
groups, will have an opportunity to participate. You may present your views either orally at the hearing or in writirigreg any
before the close of the hearing record. All evidence presented should relate to the proposed rule. You may also saobmit writte
material to the Administrative Law Judge to be recorded in the hearing record for five working days after the public ldsaring en
This five-day comment period may be extended for a longer period not to exceed 20 calendar days if ordered by the Administrativ
Law Judge at the hearing. Following the comment period, there is a five-working-day response period during which thalagency an
any interested person may respond in writing to any new information submitted. No additional evidence may be submitted during
the five-day response period. All commends and responses submitted to the Administrative Law Judge must be received at the
Office of Administrative Hearings no later than 4:30 p.m. on the due date. All comments or responses received will bd@vailabl
review at the Office of Administrative Hearings.

The agency requests that any persons submitting written views or data to the Administrative Law Judge prior to the hearing or
during the comment period also submit a copy of the written views or data to the agency contact person at the addresg stated ab

Alternative Format/Accommodation. Upon request, this Notice can be made available in an alternative format, such as large
print, Braille, or cassette tape. To make such a request or if you need an accommodation to make this hearing accssible, plea
contact the agency contact person at the address or telephone number listed above.

Modifications. The proposed rule may be modified as a result of the rule hearing process. Modifications must be supported by
data and views presented during the rule hearing process, and the adopted rules may not be substantially differenptbsadthe pro
rule. If the proposed rule affects you in any way, you are encouraged to participate.

Adoption Procedure After the Hearing. After the close of the hearing record, the Administrative Law Judge will issue a report
on the proposed rule. You may ask to be notified of the date when the Administrative Law Judge’s report will become available,
and can make this request at the hearing or in writing to the Administrative Law Judge. You may also ask to be notifiet of the
on which the agency adopts the rule and files it with the Secretary of State, or ask to register with the agency toiceceive not
future rule proceedings, and can make these requests at the hearing or in writing to the agency contact person stated above.

Lobbyist Registration. Minnesota Statutechapter 10A, requires each lobbyist to register with the Campaign Finance and
Public Disclosure Board. Questions regarding this requirement may be directed to the Campaign Finance and Public Disclosure
Board at: First Floor South, Centennial Building, 658 Cedar Street, St. Paul, Minnesota 55155, telephone (612) 296-8248 or 1-8
657-3889.

Order. | order that the rulemaking hearing be held at the dates, times, and locations listed above.
Dated: 9 March 1998

Rodney W. Sando
Commissioner of Natural Resources

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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6234.0100 GENERAL RESTRICTIONS FOR TAKING SMALL GAME.
[For text of subps 1 to 3, see M.R.]

Subp.4. Shooting at grouse prohibited near motor vehicle.A personin thevicinity of a motorvehiclemay not dischargea

Statutessection97A.015,subdivision32.

Department of Revenue

Proposed Permanent Rules Relating to Gasoline and Special Fuel Tax; Refunds for Fuel Used in Power
Take-off Units or Auxiliary Engines
Notice of Intent to Adopt Rules Without a Public Hearing

Proposed Rules Relating to Gasoline and Special Fuel Tax; Refunds for Fuel Used in Power Take-off Uniiénnesota
Rules part 8125.1301.

Introduction. The Department of Revenue intends to adopt rules without a public hearing following the procedures set forth in
the Administrative Procedure Ad¥linnesota Statutesections 14.22 to 14.28, and rules of the Office of Administrative Hearings,
Minnesota Rulggparts 1400.2300 to 1400.2310. You have 30 days to submit written comments on the proposed rules and may also
submit a written request that a hearing be held on the rules.

Agency Contact Person.Comments or questions on the rules and written requests for a public hearing on the rules must be sub-
mitted to the agency contact person. The agency contact person is: Larry Trimble, Director, at the Minnesota Department of
Revenue, Petroleum Tax Division, 10 River Park Plaza, St. Paul, Minnesota 55146; phone: (612) 296-0889; fax: (612) 297-2099.
TTY users may call the Department of Revenue at 297-2196. You may also e-mail Mr. Tripble at: larry.trimble @state.mn.us

Subject of Rules and Statutory Authority. The proposed rules are related to refunds to be issued for gasoline and special fuel
tax paid on fuel used in power take-off units of motor vehicles. The statutory authority to adopt theMinegssta Statutes
section 270.06, clause (14); section 296.27;lawls 1997 chapter 231, article 7, section 5. A copy of the proposed rules is pub-
lished in theState Registesind attached to this notice as mailed.

The 1997 Legislature directed the Department of Revenue to adopt rules that determine the rates and percentages necessary to
develop formulas for calculating and administering the refund. The classes of persons who will be affected by the preposed rule
individuals and companies who own and operate motor vehicles that have a power take-off unit (PTO) or auxiliary engine fueled
from the same supply tank as the highway vehicle. All affected parties will be eligible to benefit from these proposetthatiles in
they will now be able to file a claim for refund for the fuel used in their PTO’s. The drafting of the proposed rules wpksaetbm
by meeting with and surveying interested parties, and by researching similar refund provisions in other states. Theupgsposed r
contain different percentages for different types of vehicles, as well as optional ways to calculate the refund, includdogniéa
ter is used or if on-board computer data or other data is provided. The Department is confident that its proposedtrthes reflec
most equitable and the least costly and least intrusive method of calculating the refunds, to the ultimate benefit gkthe taxpa

Comments. You have until 4:30 p.m. on Wednesday, April 22, 1998, to submit written comment in support of or in opposition
to the proposed rules and any part or subpart of the rules. Your comment must be in writing and received by the agency contact
person by the due date. Comment is encouraged. Your comment should identify the portion of the proposed rules addressed and
the reason for the comment. You are encouraged to propose any change desired. Any comments that you would like to make on the
legality of the proposed rules must also be made during this comment period.

Request for a Hearing. In addition to submitting comments, you may also request that a hearing be held on the rules. Your
request for a public hearing must be in writing and must be received by the agency contact person by 4:30 p.m. on Wednesday,
April 22, 1998. Your written request for a public hearing must include your name and address. You must identify thé {hertion o
proposed rules to which you object or state that you oppose the entire set of rules. Any request that does not comgdy with the
requirements is not valid and cannot be counted by the agency for determining whether a public hearing must be heldsoYou are a
encouraged to state the reason for the request and any changes you want made to the proposed rules.

Withdrawal of Requests. If 25 or more persons submit a written request for a hearing, a public hearing will be held unless a suf-
ficient number withdraw their requests in writing. If enough requests for hearing are withdrawn to reduce the numberthelow 25,
agency must give written notice of this to all persons who requested a hearing, explain the actions the agency todletwigffect t
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drawal, and ask for written comments on this action. If a public hearing is required, the agency will follow the procedures in
Minnesota Statutesections 14.131 to 14.20.

Alternative Format. Upon request, this Notice can be made available in an alternative format, such as large print, Braille, or
cassette tape. To make such a request, please contact the agency contact person at the address or telephone nuneber listed abov

Modifications. The proposed rules may be modified as a result of public comment. The modifications must be supported by
comments and information submitted to the agency, and the adopted rules may not be substantially different than these propose
rules. If the proposed rules affect you in any way, you are encouraged to participate in the rulemaking process.

Statement of Need and Reasonablenesé statement of need and reasonableness is now available from the agency contact
person. This statement contains a summary of the justification for the proposed rules, including a description of who will be
affected by the proposed rules and an estimate of the probable cost of the proposed rules. Copies of the statemeninady be obta
at the cost of reproduction from the agency.

Adoption and Review of Rules.If no hearing is required, the agency may adopt the rules after the end of the comment period.
The rules and supporting documents will then be submitted to the Office of Administrative Hearings for review for legality. Yo
may ask to be notified of the date the rules are submitted to the office. If you want to be so notified, or want toowne vietlae
adopted rules, or want to register with the agency to receive notice of future rule proceedings, submit your requeshd¢y the age
contact person listed above.

Dated: 23 March 1998

James L. Girard
Commissioner of Revenue

8125.130IREFUNDS FOR POWER TAKE-OFF UNITS OR AUXILIARY ENGINES.

Subpartl. General rule. A personwho purchasegndusesany gasolineor specialfuel, on which the Minnesotagasolineor
specialfuel tax hasbeenpaid, for the operationof a powertake-offunit (PTO) or auxiliary enginefueledfrom the samesupplytank

Subp.2. Claim for refund. All claimsfor refundmustbe submittedon a form PDR-1or otherform asprescribecby the com
missioner. Claimsmustbe filed within oneyearof the dateof purchaseof the fuel; however,if a claimantchoosedo file on an
annualbasis whethercalendalyearor fiscal year,the claim mustbe receivedby the commissionewithin 60 daysof the endof the

C. Fuellogsmustbe maintainedcandmustbe madeavailableto the Departmenbf Revenuaipondemand.

D. In lieu of original salestickets, the departmentill acceptalternativerecords,ncluding computer-generatelistings or
otherelectronicallygeneratedistings, aslong asthey clearly providethe necessarinformation.

vehicleon whichthe PTOis attached.Therefundwill beegualto thetax actuallypaid on thatpercentagef thefuel.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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Thepercentageare:

Concretepumpingtruck 5%
Cornshellers 70%
Sewercleaningor jet vactor 35%
Readymixed concreteruck 30%

Sanitationandgarbagerucks,includingtransferrailers,rolloff

trucks,recyclingtrucks,andcontainereliverytrucks;septicoumpers 25%
Self-loadersandchip haulingvans(timberor logging) 20%
Line truck with diggeror aeriallift (utility trucks) 20%
Semi-wreckers 15%
Bulk feedtruck 15%
Servicetruck with jack hammerdirill, or crane 15%
Oil andwaterwell servicetrucks(pumphoistsanddrill rigs) 15%
Dumptrailer trucksanddumptrucks 15%
Seedetrucks 15%
Tanktrucks 15%
Tanktransport 15%
Fertilizerspreadersr bulk fertilizer tendertrucks 15%
Feedgrinders 15%
Truck with hydraulicwinch 15%
Carpefcleaningvan 10%
Wreckers 10%
Hot asphaldistributiontrucks 10%
Carcarrierwith hydraulicwinch 10%
All othergualifying vehicles 10%

Subp.5. Optional means of calculating refund; information needed for refund claim.A claimantmay chooseo forego
takingthestraightpercentageindersubpar# if accurateecordsandsufficientdocumentatiomreprovidedto the commissioneto
substantiat¢éherefundclaim.

rately measureshe road usemileageof a vehicle. This informationis neededn orderto separatehe road miles from the PTO
miles. Theinformationprovidedmustbe sufficientto determinethe actualnumberof milesfor whichthe PTOis engagedvhile the
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Adopted Rules

A rule becomes effective after the requirementsliinesota Statute§8 14.05-14.28 have been met and five working days after the|rule
is published in th&tate Registeunless a later date is required by statutes or specified in the rule.

If an adopted rule is identical to its proposed form as previously published, a notice of adoption and a citation touissSpateyip
Registempublication will be printed.
If an adopted rule differs from its proposed form, language which has been deleted will be printed with strikeouts andagawldhg
be underlined. The rule's previodBtate Registgoublication will be cited.

Exempt Rules
An exempt rule adopted unddinnesota Statute§8 14.386 or 14.388 is effective upon its publication inStage Register.

Emergency Expedited Rules

Provisions for the Commissioner of Natural Resources to adopt emergency expedited Game and Fish Rules are dfiacdisotan
Statute8 84.027. The commissioner may adopt emergency expedited rules when conditions exist that do not allow the Commissioner to co
ply with the requirements for emergency rules. The Commissioner must submit the rule to the attorney general for revigvpualoitsima
notice of adoption that includes a copy of the rule and the emergency conditions. Emergency expedited rules are effpatiieatiponin
the State Registeand may be effective up to seven days before publication under certain emergency conditions. Emergency expedited rules are
effective for the period stated or up to 18 months.

Department of Commerce

Adopted Permanent Rules Governing Electronic Funds Transfer Terminals

The rules proposed and publishedStdte Registe[Nqume 22, Number 7, pages 286-290, August 18, 1997 (22 SFk 286), are
adopted with the following modifications:

2675.8100 DEFINITIONS.

Subp. 3.Card. “Card” means the access device used to activate a terminal, including a credit dabil, care gf steredvatue
eard “Card” does not include an access device issued by a government agency solely for the purpose of electronic benefit transfer
programs ostoredvalue cards,exceptthata storedvalue cardthat alsoservesasan accesgevicefor electronicterminaltransae

Subp. 5.Control. “Control” means the ownership of greater than 50 percent interest in the terminal or terminals; or any lease-
hold interest in the terminal or terminals; or the power to act as agent or card issuer authorized by those persons hsglipg owne
or leasehold interests in the terminal or terminals for purposes of the act and parts 2675.8100 to 2675.8190. No agenty agreem
effects transfer of control from an owner or leasehold interest unless the agreement is in writing and provides for asisalinption
of the responsibilities and requirements of the act and parts 2675.8100 to 2675.8190 by the theetents a financialinstitu-
tion, the agentis not requiredin the agreemento assumeany responsibilitier requirementsinderthe act or parts2675.81000
2675.8190vhich do not applyto terminalsdirectly ownedby financialinstitutions. If the agent is a national bank, federal savings
association, or federal credit union, parts 2675.8100 to 2675.8190 apply to the extent permitted by federal law.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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Subp. 13.Unauthorized withdrawal. “Unauthorized withdrawal” is a withdrawal by a person other than the customer without

involvedthatthe transfersy thatpersonareno longerauthorized;

B. with fraudulentintentby the customeior any persoractingin concertwith the customerpr

2675.8120 APPLICATION FOR AUTHORIZATION.

Any person, other than a state or federal savings association, savings bank or credit union, or state or national bank, seeking
approval to establish and maintain a terminal or terminals at a specific location shall, not less than 45 days befolistimeptstab
of the terminal or terminals, file with the commissioner an application in a form provided by the commissioner entitlehi&lectr
Financial Terminal Authorization Application.” Such application shall include the following information:

G. acomplete description of the physical and technical operation standards pertaining to the terminal, including information
and specifications necessary to enable a financial institution that is eligible to share the terminal to obtain intetfectemitia
nal, which description may be limited ldye eermmissieretto the manufacturer, model number, and type of the terminalaafter
modelof aterminalhasbeencertified by the commissioner

2675.8190 OTHER PERMISSIBLE ACTIVITIES, ELECTRONIC BENEFITS TRANSFER, CONSUMER CONVE-
NIENCE SERVICES.

The limitation on the financial transactions authorized to be performed at a terminal does not prohibit using the teainal’s ca
bility to:

B. deliver other consumer convenience services. These consumer convenience services include, but are not limited to, ser-
vices that affect the payment for and dispense postage stamps, tickets, coupons, phone cards, or other media under idgreements w
affiliated or nonaffiliated businesses: determirirgihe suitabiity of consumeEeRveRicReGervHces consideratioshal be given
te etherapplicabldaw, rule, of the effect on the safetyandseundnesst the terminalproviderwherea firancial institutionis vreer
the supervisiorsf the eemrmissiener.

Department of Health

Adopted Permanent Rules Relating to Laboratory Accreditation Requirements

The rules proposed and publishe®tite Regist*er\/olume 22, Number 27, pages 1153-1161, January 5, 1998 (22 SR| 1153), are
adopted as proposed.
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Secretary of State

Adopted Permanent Rules Relating to Presidential Primary Nominating Petitions

The rules proposed and publishe&ttte Registdr\/olume 22, Number 21, pages 918-922, November 24, 1997 (22 SP 918), are
adopted with the following modifications:

8205.2000 FORM OF PROPOSED RECALL PETITION.

Subp. 2. Completing the proposed recall petition. Fhe irformationreguiredin subpartd; Herm B; subiterd); mustbe eem
the persenwhe sighedthe propesedetition. The persorsigningthe petitionshallcompletethe signaturedate hame date
of birth, andresidenceaddresdinesonthe petition. A person physically unable to complete the proposed petition may ask another
for assistance. An eligible voter may sign a proposed petition only once.

8205.2110 FORM OF RECALL PETITION.

Subp. 2.Completing the recall petition. Fhe irfermationrequiredin subpartl; iterm B, subiter(d); mustbe completeday the
persenwhe sighedthe petitior. The personsigningthe petition shallcompletethe signaturedate name dateof birth, andresidence
addresdinesonthepetition. A person physically unable to sign the petition may ask another for assistance. An eligible voter may

sign a recall petition only once.
8205.2120 VERIFYING THE RECALL PETITION.
Subpart 1.Verifying the recall petition. The secretary of state shall verify each recall petition by the following method.

C. The secretary of state shall use a random sampling technique to verify that the persons signing the petition are eligible
voters.

(3) The-sighraturesecretaryshall consecutivelynumberevery completedsignatureline on the petition. The signature
lineson the petition that correspond to the random numbers generated constitute the sample for the verification process.

(4) The secretary of state shall verify that the address given by each signatory in the sample is in the district served by the
state officer subject to the recall petition and that the birth date given by each signatory in the sample establistsgrtatdrthe
was at least 18 years old when the petition was signed. Signaturgzeisonsietermined by the secretary to-be-rvatieligible
to votemust not be counted.

(5) The secretary shall determine what percentage efthe-signsiimatoriesn the sample are-valigligible voters

(6) The secretary shall multiply the total numberef-sigratemdhe petition signatorieby the percentage efvalsdg-
paturessignatoriegdeterminedo be eligible votersin the sample to determine how many of the-sigratsigggmtorieson the peti-
tion are deemed to be-vakdigible voters

(7) If the statistical sampling shows the numberefsigratigggtoriesdeemed to be—validn the petitien eligible
votersis less than 100 percent of the required number and the 90-day time limit has expired during the verification process, the sec-
retary shall dismiss the petition and notify the petitioners of the reasons for the dismissal.

(8) If the statistical sampling shows the numberefsigratsigggtoriesdeemed to be—validn the petitien eligible
votersis less than 100 percent of the required number but the 90-day time limit has not expired during the verification process, the
secretary shall notify the petitioners:

D. If the secretary of state determines that the petition has been filed within the 90-day time limit, that the petiiem has b
signed by the required number of signatories, and that the statistical sampling shows the numbesigaiataifd Signatoriesvho
areeligible votersis 100 percent or greater of the required number, the secretary shall certify the petition and immediately send
written notice to the governor, the petitioners, and the state officer subject to the petition.

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language—Swisindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new mARGR.TED
RULES SECTION — Underliningindicates additions to proposed rule language—Sgikeindicate deletions from
proposed rule language.
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Revenue Notices

The Department of Revenue began issuing revenue notices in July of 1991. Revenue notices are statements of policy made tgpidiement that pro-
vide interpretation, detail, or supplementary information concerning a particular statute, rule, or departmental practice. Theauthority to issue revenue
notices is found inMinnesota Statute§270.0604.

Department of Revenue

Revenue Notice # 98-04: Sales and Use Tax - No Occasional Sales at Selling Events

For purposes of determining whether a person is making taxable retail sales, a flea market, fair, craft show, antique show, coi
show, stamp show, comic book show, convention exhibit area, or similar selling event is considered to be a place ofbysiness.
person who pays consideration of any kind to sell at such an event is considered to be in business and must collect athles tax o
retail sales of taxable items. Sales at such events cannot be considered occasional sales.

Example 1. A person inherits a train collection. They attend a train show and pay a fee to rent space at the show to sell the
collection. The person must collect sales tax on all retail sales at the train show.

Example 2. A person has collected dolls and doll accessories for many years. They decide to attend a doll show to sell some of the
collection. They must pay the operator a percentage of all sales as a fee for selling at the show. Sales of the edtizatitm ar

Example 3. A person rents space at a flea market to sell items from an estate. They must collect sales tax on all taxable items sold
at the flea market. Items such as furniture, books, jewelry, dishes, and appliances, are taxable. Sales of clothdmglaee not t

Example 4. A person rents a space at a craft fair to sell handmade jewelry. In addition to the sales made at the craft fair, orders
are taken to make custom pieces for some customers. The custom jewelry is taxable when mailed or delivered to Minnesota cus-
tomers; if the jewelry is shipped to customers outside Minnesota, no Minnesota tax is due.

Example 5. A church urges members to make craft items to sell at the church bazaar. No fee of any kind is charged to sell at the
event. Several members make miscellaneous items to sell at the bazaar. These members did not buy their materials exempt from
sales tax, and they do not normally make these, or similar items, to sell. The members selling the miscellaneous hemsaat the
are making occasional sales, and are not required to charge sales tax.

Example 6. A person regularly sells wooden shelves, bookcases, and other items at craft fairs, but occasionally they are also sold
from the home. The person is in the business of making retail sales, and must collect sales tax on the sales wheitherate sale
at a selling event or elsewhere.

Jennifer L. Engh
Assistant Commissioner for Tax Policy

Department of Revenue

Revenue Notice # 98-05: MinnesotaCare - Sale of Drugs By Hospitals and Health Care Providers

This Revenue Notice explains the application of the MinnesotaCare tax to payments received by a hospital, or by a health care
provider (“provider”), for drugs that are sold or administered (“sold”) to patients or consumers when a hospital or ppasidet is
the same legal entity as a pharmacy.

The MinnesotaCare tax is imposed on gross revenues received for patient services provided by a hospital or provider (a provider
is a person whose health care occupation is regulated by the state, such as a physician). Patient services aMicieiseih in
Statutes§ 295.50, subdivision 9b, as “inpatient and outpatient services and other goods and services provided by hospitals .... , or
health care providers.” The list of patient services includes various “health care goods and services provided to acpatient or
sumer”, including drugs. The tax is also imposed on gross revenues received by wholesale drug distributors from the- sale of pr
scription (legend) drugs that are delivered in Minnesota. These wholesalers are allowed to pass on the expense obspeé tax to h
tals and providers that purchase the drugs. Hospitals and providers who pay the tax on receipts for patient serviced tre allow
deduct the cost of the legend drugs.
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The MinnesotaCare law applies to drugs sold to patients or consumers in the following manner:

« Allreceipts from the sale of drugs by a hospital, including drugs sold by a pharmacy licensed as a hospital pharmacy
underMinnesota Rulexchapter 6800, are patient services and, therefore, subject to the MinnesotaCare tax (unless
excluded under one of the exemptions to the tax). This includes discharge drugs (take-home prescriptions) and drugs
sold to employees.

* Allreceipts from the sale of drugs by a provider are subject to the MinnesotaCare tax (unless excluded under one of the
exemptions to the tax).

«  The receipts from the sale of drugs by a pharmacy licensed as a community pharmaeyrumedeta Rulehapter 6800,
are not subject to the MinnesotaCare tax even when the pharmacy is part of the same legal entity as a hospital or provider.

Jennifer L. Engh
Assistant Commissioner for Tax Policy

Official Notices

Pursuant to Minnesota Statute8 14.101, an agency must first solicit comments from the public on the subject matter of a possible
rulemaking proposal under active consideration within the agency by publishing a notice in tHgtate Registeat least 60 days before pub-
lication of a notice to adopt or a notice of hearing, and within 60 days of the effective date of any new statutory grant aju#ed rulemak-
ing.

The State Registenlso publishes other official notices of state agencies and non-state agencies, including notices of meetings and mat-

Department of Agriculture
Minnesota Rural Finance Authority

Notice of Public Hearing on the Issuance of an Agricultural Development Revenue Bond Under Minnesota
Statutes, Chapter 41C, for 80 Acres of Bare Farmland in Ellington Township, Dodge County

NOTICE IS HEREBY GIVEN that a public hearing will be held on April 10, 1998, at 9 A.M. in Room 145 Department of
Agriculture Building, 90 West Plato Boulevard, Saint Paul Minnesota, on a proposal that the Minnesota Rural Finance Authority
(the Authority) issue its revenue bond unifénnesota Statutehapter 41C, in order to finance the purchase of approximately 80
acres of bare farmland located in Section 12, Ellington Township, Dodge County, Minnesota on behalf of Scott R. and Lisa M.
Androli, a married couple (the Borrowers). The maximum aggregate face amount of the proposed bond issue is $75,700.00. The
revenue bond will be a limited obligation of the Authority, payable solely from the revenue pledged to the payment thereof. No
holder of such revenue bond will ever have the right to compel any exercise of the taxing power of the State of Minng#ioéa to pa
bond or the interest thereon, nor to enforce payment against any property of the Authority or the State of Minnesota,rexeept th
enues specifically pledged to the payment thereof. Before issuing the revenue bond, the Authority will enter into an agffeement
the Borrower whereby the Borrower will be obligated to make payments at least sufficient at all times to pay the primcdpal of a
interest on such revenue bond when due. All persons interested may appear and be heard at the time and place sebforth above,
may file written comments with the Executive Director of the Authority prior to the date of the hearing set forth above.

Dated: 4 March 1998

Jim Boerboom
RFA Director
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Department of Agriculture
Minnesota Rural Finance Authority

Notice of Public Hearing on the Issuance of an Agricultural Development Revenue Bond Under Minnesota
Statutes, Chapter 41C, for Construction of Two Swine Finishing Barns in Belmont Township, Jackson
County

NOTICE IS HEREBY GIVEN that a public hearing will be held on April 10, 1998, at 9 A.M. in Room 145 Department of
Agriculture Building, 90 West Plato Boulevard, Saint Paul Minnesota, on a proposal that the Minnesota Rural Finance Authority
(the Authority) issue its revenue bond unifénnesota Statute€hapter 41C, in order to finance the construction of two swine fin-
ishing barns located in NE 1/4 Section 24, Belmont Township, Jackson County, Minnesota on behalf of Brian K. and Sandy L.
Torgerson, a married couple (the Borrowers). The maximum aggregate face amount of the proposed bond issue is $250,000.00.
The revenue bond will be a limited obligation of the Authority, payable solely from the revenue pledged to the paymenithereof.
holder of such revenue bond will ever have the right to compel any exercise of the taxing power of the State of Minngtioga to pa
bond or the interest thereon, nor to enforce payment against any property of the Authority or the State of Minnesota,rexeept th
enues specifically pledged to the payment thereof. Before issuing the revenue bond, the Authority will enter into an agjfeement
the Borrower whereby the Borrower will be obligated to make payments at least sufficient at all times to pay the primdpal of a
interest on such revenue bond when due. All persons interested may appear and be heard at the time and place sebforth above,
may file written comments with the Executive Director of the Authority prior to the date of the hearing set forth above.

Dated: 4 March 1998

Jim Boerboom
RFA Director

Department of Agriculture
Minnesota Rural Finance Authority

Notice of Public Hearing on the Issuance of an Agricultural Development Revenue Bond Under Minnesota
Statutes, Chapter 41C, for Half Interest in Construction of a Finishing Barn in Sioux Valley Township,
Jackson County

NOTICE IS HEREBY GIVEN that a public hearing will be held on April 10, 1998, at 9 A.M. in Room 145 Department of
Agriculture Building, 90 West Plato Boulevard, Saint Paul Minnesota, on a proposal that the Minnesota Rural Finance Authority
(the Authority) issue its revenue bond untiénnesota StatuteChapter 41C, in order to finance 1/2 interest in construction of a
finishing barn located in Section 4, Sioux Valley Township, Jackson County, Minnesota on behalf of Mark D. Murphy, (the
Borrower/s). The maximum aggregate face amount of the proposed bond issue is $65,000.00. The revenue bond will be a limited
obligation of the Authority, payable solely from the revenue pledged to the payment thereof. No holder of such revenlle bond wi
ever have the right to compel any exercise of the taxing power of the State of Minnesota to pay the bond or the intare=irthereo
to enforce payment against any property of the Authority or the State of Minnesota, except the revenues specifically hledged to
payment thereof. Before issuing the revenue bond, the Authority will enter into an agreement with the Borrower whereby the
Borrower will be obligated to make payments at least sufficient at all times to pay the principal of and interest on siechargen
when due. All persons interested may appear and be heard at the time and place set forth above, or may file written itbmments w
the Executive Director of the Authority prior to the date of the hearing set forth above.

Dated: 4 March 1998

Jim Boerboom
RFA Director
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Department of Agriculture
Minnesota Rural Finance Authority

Notice of Public Hearing on the Issuance of an Agricultural Development Revenue Bond Under Minnesota
Statutes, Chapter 41C, for Half Interest in Construction of a Finishing Barn in Sioux Valley Township,
Jackson County

NOTICE IS HEREBY GIVEN that a public hearing will be held on April 10, 1998, at 9 A.M. in Room 145 Department of
Agriculture Building, 90 West Plato Boulevard, Saint Paul Minnesota, on a proposal that the Minnesota Rural Finance Authority
(the Authority) issue its revenue bond unbiénnesota StatutesChapter 41C, in order to finance 1/2 interest in construction of a
finishing barn located in Section 4, Sioux Valley Township, Jackson County, Minnesota on behalf of Bradley Allen Murphy, (the
Borrower/s). The maximum aggregate face amount of the proposed bond issue is $65,000.00. The revenue bond will be a limited
obligation of the Authority, payable solely from the revenue pledged to the payment thereof. No holder of such reventlie bond wi
ever have the right to compel any exercise of the taxing power of the State of Minnesota to pay the bond or the intaregirthereo
to enforce payment against any property of the Authority or the State of Minnesota, except the revenues specifically ledged to
payment thereof. Before issuing the revenue bond, the Authority will enter into an agreement with the Borrower whereby the
Borrower will be obligated to make payments at least sufficient at all times to pay the principal of and interest on sichargien
when due. All persons interested may appear and be heard at the time and place set forth above, or may file written tbmments w
the Executive Director of the Authority prior to the date of the hearing set forth above.

Dated: 4 March 1998

Jim Boerboom
RFA Director

Department of Agriculture
Minnesota Rural Finance Authority

Notice of Public Hearing on the Issuance of an Agricultural Development Revenue Bond Under Minnesota
Statutes, Chapter 41C, for 80 Acres of Bare Farmland in Belmont Township, Jackson County

NOTICE IS HEREBY GIVEN that a public hearing will be held on April 10, 1998, at 9 A.M. in Room 145 Department of
Agriculture Building, 90 West Plato Boulevard, Saint Paul Minnesota, on a proposal that the Minnesota Rural Finance Authority
(the Authority) issue its revenue bond unifénnesota Statutehapter 41C, in order to finance the purchase of approximately 80
acres of bare farmland located in Section 1, Belmont Township, Jackson County, Minnesota on behalf of Jeffrey K. & Tracy R.
Johnson, a married couple, (the Borrowers). The maximum aggregate face amount of the proposed bond issue is $250,000.00. Th
revenue bond will be a limited obligation of the Authority, payable solely from the revenue pledged to the payment thereof. No
holder of such revenue bond will ever have the right to compel any exercise of the taxing power of the State of Minng#ioéa to pa
bond or the interest thereon, nor to enforce payment against any property of the Authority or the State of Minnesote,rexeept th
enues specifically pledged to the payment thereof. Before issuing the revenue bond, the Authority will enter into an agfreement
the Borrower whereby the Borrower will be obligated to make payments at least sufficient at all times to pay the primeipal of a
interest on such revenue bond when due. All persons interested may appear and be heard at the time and place sebforth above,
may file written comments with the Executive Director of the Authority prior to the date of the hearing set forth above.

Dated: 4 March 1998

Jim Boerboom
RFA Director
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Board of Animal Health
Notice of Quarterly Meeting of the Board of Animal Health

The Board of Animal Health quarterly meeting will be Tuesday, April 14, 1998. The meeting will convene at 9:30 a.m. in con-
ference room 2 in the Minnesota Department of Agriculture Building, 90 W. Plato Blvd., St. Paul, MN 55107.

Departments of Children, Families & Learning; Health and
Human Services

Interagency Early Childhood Intervention Project

Notice of Public Comment on A Revision to the 1998-99 State Plan for Part H, IDEA: Natural Environments

NOTICE IS HEREBY GIVEN that the three state agencies, the Minnesota Departments of Children, Families and Learning; Health
and Human Services seek public comment on a revision to the 1998-99 State Plan for Part H, IDEA regarding natural environments.

Representatives from the State Early Intervention Team (composed of staff from the Departments of Children, Families and
Learning, Health and Human Services) will be present to receive oral or written testimony regarding this revision about natural
environments to the Plan during the 3 IEIC Annual Plan regional meetings listed below:

The regional meetings are being held from 9:00 AM to 1:30 PM. The time for comment will begin at 1:30 PM.

April 7, 1998 April 15 1998
Owatonna Bemidji
*Ramada Inn *Northern Inn
1212 Interstate 35 3600 Moberg Drive
Phone: 507/455-0606 Phone: 218/751-9500

April 9,1998 Comments will also be received during the
Bloomington ICC Meeting on Thursday, April 2nd at the
*Doubletree Grand Hotel @ Mall of America Sheraton Midway, St. Paul at 2:30 PM

7901 24th Ave. So.
Phone: 612/854-2244

Additional copies of the draft revision to the State Plan are available from Yolanda Sallis, Interagency Early Childhood
Intervention Project, 305 Capitol Square Building, 550 Cedar St., St. Paul, MN 55101, (612) 297-7366. If you are ureatde to att
the regional meetings, written comments may be faxed to Jan Rubenstein, Interagency Early Childhood Intervention Project, Fax
No: (612) 296-5076.

Minnesota Comprehensive Health Association

Notice of Meeting of the Communications Committee

NOTICE IS HEREBY GIVEN that a meeting of the Minnesota Comprehensive Health Association’s (MCHA),
Communications Committee will be held at 8:30 a.m. on Monday, March 30, 1998. The meeting will be at the MCHA executive
office, 5775 Wayzata Blvd., Suite 910, St. Louis Park, MN.

For additional information, please call Lynn Gruber at (612) 593-9609.

PAGE 1718 State Register, Monday 23 March 1998 (CITE 22 S.R. 1718)



Official Notices

Minnesota Comprehensive Health Association

Notice of Meeting of the Enrollee Appeal Committee

NOTICE IS HEREBY GIVEN that a meeting of the Minnesota Comprehensive Health Association’s (MCHA) Enrollee Appeal
Committee will be held on Friday, March 27, 1998, at Minnesota Comprehensive Health Association Executive Office, Suite 910,
5775 Wayzata Blvd., St. Louis Park, at 9:30 A.M.

This meeting may be closed to the public, if so requested by the appellant, purslianesnta Statuted2E.10, subd. 4.
For additional information, please call Lynn Gruber at (612) 593-9609.

Gambling Control Board

Request for Comments on Planned Amendment to Rules Governing: Minnesota Rules 7861.0010 -

Definitions, 7861.0080 - Pull-Tabs, and 7861.0110 - Raffles

Subject of Rules: The Minnesota Gambling Control Board requests comments on its planned amendment to rules governing:
»  Definitions
e Pull-Tabs
» Raffles

The Board is considering rule amendments that would:
» explore the possibility of restructuring the rent limits for bar bingo, which would necessitate defining the term bandbingo; a

« allowing organizations to use merchandise prize certificates when conducting bingo, pull-tabs, tipboards, paddlewheels,
and raffles.

Request for comments on the rules governing bingo, tipboards, and paddlewheels was publish8tate Registeon
December 29, 1997.

The Board may consider additional rule amendments within the above-referenced chapters if issues are discovered during the
course of rule development.

Persons Affected: The rule amendments would affect organizations that conduct bar bingo, pull-tabs, and raffles. If the Board
does decide to proceed with rules limiting rent on bar bingo, owners of bars where bingo is conducted would be affected.

Statutory Authority: Minnesota Statuteshapter 349.151, Subd. 4(a)(5) authorizes the Board to make rules authorized by
chapter 349.Minnesota Statute349.18, Subd. 1(a) authorizes the Board to limit the amount of rent an organization may pay to a
lessor for premises leased for lawful gambliddinnesota Statute349.151, Subd. 4(a)(17) authorizes the Board to take all neces-
sary steps to ensure the integrity of and public confidence in lawful gambling.

Public Comment: Interested persons or groups may submit comments or information on these planned rules in writing or orally
until further notice is published in ti8tate Registahat the Board intends to adopt or withdraw the rules. The Board has appointed
an Advisory Committee to comment on the planned rules. Notice of the membership of the Public Advisory Committee was pub-
lished in theState Registeon February 9, 1998.

Rule Drafts: The Board has not yet prepared a draft of the planned rule amendments.

Agency Contact Person:Written or oral comments, questions, requests to receive rule drafts, and requests for more information
on these planned rules should be addressed to:

Sharon A. Beighley, Rules Coordinator
Minnesota Gambling Control Board
1711 West County Rd. B, #300S
Roseville, MN 55113

612-639-4035

TTY users may call the Board at 1-800-627-3529.
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Alternative format: Upon request, this Request for Comments can be made available in alternative format, such as large print, Braille,
or cassette tape. To make such a request, please contact the agency contact person at the address or telephonebawaber listed a

Note: Comments received in response to this Notice will not necessarily be included in the formal rulemaking record submitted
to the Administrative Law Judge when a proceeding to adopt rules is started. The Board is required to submit to thethukge only
written comments received in response to the rules after they are proposed.

Dated: 16 March 1998

Harry W. Baltzer, Executive Director
Minnesota Gambling Control Board

Department of Human Services

Request for Comments on Planned Repeal of Various Obsolete Rules

Subjects of Rules RepealThe Department of Human Services requests comments on its planned repeal of rules that are obso-
lete. Rules become obsolete for such reasons as a statute or another rule supersedes the rule, or statutory authdeitis for the
repealed, or the need originally addressed by the rule no longer exists or is met in an alternative way.

Specific rules being considered for repeal at this time are described below, along with the reasons for the proposeg repeal. An
additional rules identified as obsolete will be described when the department publishes notice of intent to repeal @ssotfete rul
May 25, 1998 or later.

Parts 9500.2000 to 9500.2880, Administration of Aid to Families with Dependent Children, and Parts 9500.4000 to
9500.4340, Minnesota Family Investment Programwill be obsolete on July 1, 1998 because the rule parts are no longer be
needed in the transition to welfare reform. Welfare reform after July 1, 1998 will be implemented through the new statewide
version of the Minnesota Family Investment Program (Statewide MFIP) enacted in stitugespta StatuteChapter 256J) by
the Minnesota legislature in 1997. The Aid to Families with Dependent Children program no longer exists; it has beehyreplaced
Temporary Assistance to Needy Families (TANF).

Parts 9510.0010 to 9510.0480, Rates for Nursing Home Providesise no longer used and no longer necessary because they
have been superseded by DHS rule parts 9549.0010 to 9549.0080, Payment Rate Determination.

Parts 9510.0500 to 9510.0890, Rates for Providers of Residential Services for Mentally Retarded Persarss,also no
longer used and no longer necessary because they have been superseded by DHS rule parts 9553.0010 to 9553.0080, Determinatior
of Payment Rates for Intermediate Care Facilities for Persons with Mental Retardation.

Parts 9510.1000 to 9510.1110, Health Care Facility Reportsere promulgated in 1973 and superseded viWigmesota
Statutessection 256B.30, Health Care Facility Report, was updated in 1984 with detailed requirements which remain current.

Parts 9520.0010 to 9520.0230, Community Mental Health Servicesg obsolete because differing funding mechanisms and
different ways of administering county social services, including mental health services, have made these rule partsgpiomulgate
1976 irrelevant.

Persons Affected. No persons will be affected by repealing these rules because the repeals do not change the current status of
any of the programs to which the rules are related. Programs themselves have either been replaced or are administifed under a
ferent rule or by statute.

Statutory Authority. Repealing rules is consistent with authority given the commissioméinimesota Statutesection 256.01
and with the requirement Minnesota Statutesection 14.05, subdivision 5, that agencies identify and repeal rules that are obsolete.

Public Comment. Interested persons or groups may submit comments or information on the planned repeals in writing or orally
until further notice is published in tt&ate Registethat the department intends to complete or withdraw the planned repeals. The
department does not anticipate that a draft of the repealers will be available before the repealers are published. Nritten-or o
ments, questions, and requests for more information on these planned repeals should be addressed to:

Alice Weck

Department of Human Services
444 Lafayette Road

St. Paul, MN 55155-3816
Phone: 612-297-4302

Comments submitted in response to this notice will not be included in the formal rulemaking record when a proceeding to repeal
the rules is started.

David S. Doth
Commissioner
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Metropolitan Airports Commission

Notice of Public Hearing Regarding Adoption of a Revision of Its Cart Ordinance
(Ordinance #68)

NOTICE IS HEREBY GIVEN that on the 8th day of April, 1998 at 1:00 p.m. in the Lindbergh Terminal Building at
Minneapolis-St. Paul International Airport, Room 3040, the Metropolitan Airports Commission will hold a public hearing to
receive testimony relative to the adoption of:

REVISION OF ORDINANCE NO. 68 (CART ORDINANCE)

An Ordinance to promote and conserve public safety, health, peace, convenience, and welfare by regulating the
use of the public properties owned by or under the supervision and control of the Metropolitan Airports
Commission, including the regulation of electric Carts or other Carts, and drivers and Owners thereof in or about
the Charles A. Lindbergh and Hubert H. Humphrey Terminals; and prescribing the penalties for violation therof,
and repealing Ordinance 68.

The Ordinance regulates electric Carts or other Carts at the Charles A. Lindbergh and Hubert H. Humphrey Terminals.
Copies of the draft Ordinance may be obtained by contacting:

Kira Doebler

Metropolitan Airports Commission
6040 - 28th Avenue South
Minneapolis, MN 55450

(612) 726-8197

Dated: 23 March 1998

Jeffrey W. Hamiel, Executive Director
Metropolitan Airports Commission

Metropolitan Council
Environmental Services

Public Hearing on Draft Facilities Plan for the Centerville Interceptor Improvements - Project No. 9708
Centerville City Hall, 1880 Main Street, Centerville, MN 55038 April 29, 1998 - 7:00 p.m.
The Metropolitan Council will hold a public hearing on the facility planning study for Centerville Interceptor Improvements.
This study examines and determines the most cost-effective way to provide sewer service to the northeast metropolitan area. Th

study evaluates alternatives to replace the aging Centerville Lift Station and its forcemain and provides an overalltheview of
interceptor system. Facilities were evaluated for their reliability and ability to convey wastewater flow through theOyear 204

Copies of the Facility Plan are available for review at Metropolitan Council Environmental Services Office of Customer
Relations and Environmental Education, at 230 East Fifth Street, St. Paul, MN 55101; the White Bear Lake Library, 4698 Clark
Avenue, White Bear Lake, MN, 55110; and at the Forest Lake Library, 220 North Lake Street, Forest Lake, MN 55025.

All interested persons are encouraged to attend the hearings and provide comments.
Comments, which must be received by 5:00 p.m. Thursday, May 14, 1998, may also be submitted as follows:

e Send written comments to: Pauline Langsdorf at Metropolitan Council Environmental Services, 230 East Fifth Street,
St. Paul, MN 55101

* FAX comments to Pauline Langsdorf at (612) 602-1003

e Record comments on the council’s Public Comment Line at 602-1500

e E-mail comments fo data.center@metc.state.mh.us

e« Send TTY comments to 291-0904

Upon request the Council will provide reasonable accommodations to persons with disabilities. Requests must be received prior
to April 15, 1998.

Additional information can be obtained from Metropolitan Council Environmental Services Office of Customer Relations and
Environmental Education at 602-1805.
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Professional, Technical & Consulting Contracts

Minnesota Property Insurance Placement Facility (Minnesota FAIR Plan)

Applications Sought for Receptionist-Operations Assistant, Accounting/Bookkeeper, Field Representative
Insurance: “WE'RE GROWING”

Minnesota Property Insurance Placement Facility’s (MN FAIR Plan) is now hiring. We will interview applicants for the follow-
ing positions:

Receptionist-Operations AssistanDuties are to answer phones, greet & assist clients, mail, filing, order supplies, assist in the
daily operation of the Company. Prepare and mail binders, renewal and new business invoices, assist with quotes fossiew busine
General knowledge of office equipment is desirable. Computer and previous office experience a plus.

Accounting/Bookkeeper: Compile periodic financial reports, work as liaison with financial auditors, maintain all accounting
reports, handle A/P & A/R, policy cancellations, commissions, administer escheats, prepare and file necessary taxetefof the Sta
Minnesota. Serve as the backup for the Company’s Administrative Assistant. Accounting experience is desirable. A working
knowledge of Platinum software is a definite plus.

Field RepresentativeEvaluate and appraise property risks within the 7 county metro area. Individual would work from “home”
base. Must be a self starter and capable of working independently with a minimum of supervision.

Minnesota Property Insurance Placement Facility offers a pleasant and professional work environment in downtown
Minneapolis. Benefits include: business-casual attiré, Bour work week, health insurance, pension, 401K and paid parking for
office staff. Our competitive salary, for all positions, is based on qualifications. To join our team, send or fax ya&utoresum

L. Thompson, Human Resources

Minnesota Property Insurance Placement Facility
1201 Marquette Avenue Suite 310

Minneapolis, MN 55403

FAX: (612) 338-4543

NO phone calls, pleaseMinnesota Property Insurance Placement Facility is an EOE

Professional, Technical & Consulting Contracts

Department of Administration procedures require that notice of any consultant services contract or professional and technicargices con-
tract which has an estimated cost of over $10,000 be printed in t!8tate Register.These procedures also require that the following information

be included in the notice: name of contact person, agency name and address, description of project and tasks, and final sidionigiate of com-
pleted contract proposal.

In accordance with Minnesota RulesPart 1230.1910, certified Targeted Group Businesses and individuals submitting proposals as prime con-
tractors shall receive the equivalent of up to 6% preference in the evaluation of their proposal. For information regarding itication, call the
Materials Management Helpline (612) 296-2600 or [TTY (612) 297-5353 and ask for 296-2600].

Department of Administration
State Designer Selection Board

Request for Proposals for the Department of Corrections, Expansion of the Departmental Infirmary and
Mental Health Units and Upgrade the Existing Clinic, Infirmary and Mental Health Facilities, MCF-Oak
Park Heights

IN AN ATTEMPT TO FACILITATE COMMUNICATION, THE STATE DESIGNER SELECTION BOARD HAS MADE

SOME CHANGES IN THEIR STANDARD RFP LANGUAGE. PLEASE READ CAREFULLY THE SECTIONS THAT ARE
IN BOLD TYPE AS THEY CONTAIN REVISIONS TO THE RFP.
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To Minnesota Registered Design Professionals:

The State Designer Selection Board has been requested to select consultants for a project. Design firms who wish to be
considered for these projects must deliver proposals on or before 4:00 p.m., Monday, April 6, 1998, to:

Audrey Clasemann, Executive Secretary
State Designer Selection Board
Department of Administration

50 Sherburne Avenue, Room G-10

St. Paul, Minnesota 55155-3000

(612) 296-4656

The proposals must conform to the following:

1. Seven (7) copies of the proposal will be required plus one additional unbound copy in black and white for micro
fiche purposes only.

2. All data must be on 81/2” x 11" sheets, soft bound. No more than 20 printed faces will be allowed (see the following
bullet points for clarification).

e Any letters directed to the Board shall be bound into the proposal and all pages will be counted as printed face(s).
It is not necessary to do a cover letter to the Executive Secretary.

« Blank dividers (with printed tab headings only) are not counted as faces.
e Front and back covers of proposals are not counted as faces.

* None of the statutory, mandatory, or optional information, except as required in 3) below, shall appear on the
dividers or covers.

3. The front cover of the proposal must be clearly labeled with the project number, as listed in 7) below, together with the
designer’s firm name, address, telephone number, fax number, and the name of the contact person. The back cover shall
remain blank.

4. Brief Proposal Summary:
All proposals shall begin with a summary which includes only the following items:
a. Name of firm and its legal status;

b. Names of the persons responsible for the management, design, and production of each major element of the work,
including consultants, as well as Minnesota registration numbers for all (e.g., architects, civil/electrical/mechanical/
structural engineers, landscape architects, land surveyors, and geotechnical);

c. The proposal shall contain a statement indicating that the consultants listed have been contacted and have agreed to
be a part of the design team;

d. A commitment to enter the work promptly, if selected, by engaging the consultants and assigning the persons nhamed
in 4.b above, along with adequate staff to meet the requirements of work;

e. Alist of State and University of Minnesota current and past projects and studies awarded to the prime firms(s) submitting
this proposal during the four years immediately preceding the date of this request for proposal. For the purposes of this
list, “awarded” shall mean you have been selected for a given project regardless of the status of the contract.

The prime firm(s) shall list and total all fees associated with these projects and studies whether or not the fees have
been received or are anticipated. In addition, the prime firm(s) shall indicate the amount of fees listed which were
paid directly to engineers or other specialty consultants employed on the projects and studies listed pursuant to the above.

NOTE: Please call the Executive Secretary at (612) 296-4656 and leave your address or fax number to receive a
copy of the acceptable format for providing this information.

f.  Minnesota StatutesSection 363.073, subd. 1, in part, requires: “No department or agency of the state shall
accept any bid or proposal for a contract or agreement unless the firm or business has an affirmative action
plan submitted to the commissioner of human rights for approval. No department or agency of the state shall
execute any contract or agreement for goods or services in excess of $100,000 with any business having more
than 40 full-time employees, either within or outside this state, on a single working day during the previous 12
months, unless the firm or business has an affirmative action plan for the employment of minority persons,
women, and the disabled that has been approved by the commissioner of human rights. Receipt of a certifi-
cate of compliance issued by the commissioner shall signify that a firm or business has an affirmative action
plan that has been approved by the commissioner.” Therefore, the proposal shall include one of the following:
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5.

6.

1) A copy of your firm’s current certificate of compliance issued by the Commissioner of Human Rights; or

2) A statement certifying that the firm has a current certificate of compliance issued by the Commissioner
of Human Rights; or

3) A statement certifying that the firm has applied for Affirmative Action Plan Approval to the
Commissioner of Human Rights and the date when such application was received by the Commissioner
of Human Rights.

4) A statement certifying that the firm has not had a cumulative total of more than 40 full-time employees at
any time during the previous 12 months, anywhere in the United States. Any questions regarding this
topic may be directed to the Department of Human Rights, (612) 296-5663 Phone & (612) 296-9042 Fax.

Additional Mandatory Proposal Contents:

a. A section containing graphic material (e.g., photos, plans, drawings, etc.) as evidence of the firm’s qualifications for
the work. The graphic material must be identified. It must be work in which the personnel listed in 4 b) above have
had significant participation and their roles must be clearly described. It must be noted if the personnel were, at the
time of the work, employed by other than their present firms.

b. Expanded resumes showing qualification of individuals, listed in 4.b) above, administering or producing the major
elements of the work, including consultants. Identify roles that such persons played in projects which are relevant to
the project at hand.

c. Adiscussion of the firm’s understanding of and approach to the project.
d. Alisting of relevant past projects.
Design firms wishing to have their proposals returned after the Board’s review must follow one of the following procedures:

a. Enclose self-addressed stampewstal card with the proposals. Design firms will be notified when material is
ready to be picked up. Design firms will have two weeks to pick up their proposals, after which time the proposals
will be discarded; or

b. Enclose &elf-addressed stampedailing envelope with the proposals. When the Board has completed its review,
proposals will be returned using this envelope.

In accordance with existing statutes, the Board will retain one copy of each proposal submitted.

Any questions concerning the Board’s procedures or their schedule for the projects herein described may be referred to the
Executive Secretary at (612) 296-4656.

7.

PROJECT 3-98

Department of Corrections

MCF—Oak Park Heights

Expansion of the Departmental Infirmary and Mental Health Units

and Upgrade the Existing Clinic, Infirmary and Mental Health Facilities
Oak Park Heights, Minnesota

1. PROJECT DESCRIPTION:

The Department of Corrections is planning to expand the departmental infirmary and mental health units and upgrade the existing
clinic, infirmary and mental health facilities at MCF-Oak Park Heights, a Custody Level 6 facility. The purpose of thissgmjec
help reduce/contain costs and to provide sufficient capacity to meet the current and future medical needs of the Department. T
predesign phase of this project has been completed and will be available for review at the Division of State Buildingdbonstruct
G-10 Administration Building, 50 Sherburne Avenue, St. Paul, Minnesota.

Convert the existing 52-bed special housing unit to a 45-bed departmental mental health unit.

Expand the existing 13-bed infirmary into a 39-bed departmental-wide infirmary, using space vacated by the relocation
of the mental health unit.

Upgrade existing medical clinic to serve as a departmental outpatient clinic facility.
Total of 50,817 square feet of expansion and upgrade is planned.
Perimeter security upgrade in the form of security fence and gate in front of the existing intake vehicle garage.
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2. REQUIRED CONSULTANT SERVICES:

The project requires full design services including architectural, mechanical, electrical, structural and civil engirczeratig, a
cal design, project scheduling, cost estimating, bidding, and construction administration services. The consultant wfithll work
the facility on security issues.

3. DESIGNER REQUIREMENTS:
Prior experience in Corrections is preferred but not required.
4. CONSTRUCTION BUDGET/FEES:

The current construction budget is estimated to be approximately $1,784,000. The project costs, including all fees, permits,
departmental furnishings, and equipment purchases, have been fixed at $2,613,000. Design fees available for thisyglioggct, incl
travel and reimbursables, are approximately $173,000.

5. PROJECT SCHEDULE:

The schematic design phase shall begin as soon as the consultant basic services agreement has been executive and shall be 1
ished by July 31, 1998. Design Development shall be completed by September 30, 1998. The Construction Document phase shal
begin near the end of October 1998 upon receipt of legislative approval, and be completed by the end of 1998. The peoject will
bid during January 1999. Construction will start around March 1, 1999, and is expected to take about seven months.

6. INFORMATIONAL MEETING/SITE VISIT:

An informational meeting will be held on Tuesday, March 31, 1998, at 9:30 a.m. in the Administration Building at MCF-Oak
Park Heights, 5329 Osgood Avenue, Stillwater, Minnesota. Preregistration and a photo ID will be required for entry. $o preregi
ter, call Brian Pawlak, (612) 779-1950, and give your name and the firm’s name. No cameras, cell phones, or tobaccadlproducts w
be allowed in the facility. You will be required to walk through the metal detector. Additional programming and predasign inf
mation will be made available to the firms chosen for the short list only.

7. PROJECT CONTACT:
Questions concerning the project should be referred to:

Mr. Joseph R. Miller

Capitol Resource Administrator
Department of Corrections

1450 Energy Park Drive, Suite 200
St. Paul, MN 55108-5219

Phone: (612) 642-0247

Fax: (612) 603-0150

Ms. Kath Ouska, Project Manager
Division of State Building Construction
Department of Administration

G-10 Administration Building

50 Sherburne Avenue

St. Paul, MN 55155

Phone: (612) 296-4644

Fax: (612) 296-7650

This project will not proceed unless funding is appropriated during the 1998 Legislative Session (May 1998).
8. STATE DESIGNER BOARD SCHEDULE:

Project Site Visit: Tuesday, March 31, 1998, at 9:30 a.m.

Project Proposals Due: Monday, April 6, 1998, by 4:00 p.m.

Project Short List: Tuesday, April 21, 1998, at 9:00 a.m.

Project Interviews & Award: Tuesday, May 5, 1998, at 9:00 a.m., G-10 Administration Building

Douglas Wolfangle, P.E., Chair
State Designer Selection Board
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JOINT NOTICE:
Department of Administration
Department of Transportation

Addendum to Request for Proposals for Design and Development of the Duluth Area Transportation
Operations Center, the St. Cloud Area Transportation Center, and the Southwest and West Central
Minnesota Transit Link System

NOTICE IS HEREBY GIVEN that an addendum was issued on Friday 13 March 1998 to the RFP (Request for Proposal) pub-
lished in theState RegistelVolume 22, Number 34, page 1457 (22 S.R.1457) Monday 23 February 1998.

The proposal opening date of April 3, 1998 at 3:00 p.m. has not changed. Contact the Department of Administration’s Materials
Management Division (MMD), Attn: Don Olson for a copy at FAX (612) 297-3996.

Department of Children, Families and Learning
Office of Community Services

Request for Proposals to Evaluate and Assist Abused Children Intervention Programs

The Department of Children, Families and Learning requests proposals to evaluate abused children intervention programs and to
assist Abused Children Program grantee organizations statewide in the development and implementation of effective evaluation.

Project Cost: The department has estimated that the cost of this project should not exceed $40,000.
Proposals Due By: April 30, 1998.

Estimated Project Period: May 25, 1998 through June 30, 1999.

To request a copy of the full Request for Proposal contact:

Nancy Brown Glenn

Office of Community Services,

Department of Children, Families and Learning
550 Cedar Street

St. Paul, MN 55101

612/297-7311

This request for proposal does not obligate the state to complete the project, and the state reserves the right tmteaitael the s
tion if it is considered to be in its best interest.

In compliance witiMinnesota Statute$6B.167, notice of this contracting opportunity will be published at state agencies. The
responses of any state employee will be evaluated along with other responses to this Request for Proposal.

North Hennepin Community College

Request for Proposal (RFP) for Food Service at North Hennepin Community College

Introduction: North Hennepin Community College, Brooklyn Park, is soliciting bids for the management of its Food Service,
beginning July 1, 1998.

Proposal Due Date:Vendor proposals are due no later than March 30, 1998. Proposals must be submitted to Kitty Hennemann,
Director of Student Life, North Hennepin Community College, 7411 85th Ave N., Brooklyn Park, MN 55445, Specifications can
be obtained by calling 424-0803.

Site Inspection and Briefing: North Hennepin Community College will host a briefing session and site inspection March 16,
1998, from 7:30 p.m. to 9:00 p.m. for interested bidders. Call Kitty Hennemann at 424-0803 to schedule an appointment.

Proposal Issue Date:February 23, 1998.
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Department of Employee Relations
Minnesota’s Long-Term Care Insurance Initiative

Notice of Request for Information for Long-Term Care Insurance

The Minnesota Department of Employee Relations (DOER), on behalf of Minnesota’s Long-Term Care Insurance Initiative, is
requesting information from qualified vendors to assist in developing an optional long-term care insurance program for public
employees, retirees, and selected family members.

The purpose of the request is:
1. To identify potential insurers/vendors
2. To gather information regarding financing capabilities
3. Toidentify current plan design offerings
4. To assess current capabilities and experience with group products

To fulfill this purpose, DOER is requesting information concerning:

1. Companies

2. Staff and systems support

3. Plan design

4. Premiums and contracts

5. Underwriting

6. Administration, communications and marketing
R

A Request for Information containing further details may be obtained by contacting:

Paul Strebe, LTCI Project Coordinator
Address:  Minnesota Department of Employee Relations
658 Cedar St.
St. Paul, MN 55155
Phone: 612/282-2438
Fax: 612/297-5471
E-mail: [ paul.strebe@state.mnus

Department of Natural Resources
Minerals Division

Request for Proposals for Photogrammetric Mapping Services

The Department of Natural Resources, Minerals Division, is seeking photogrammetric mapping services to obtain geo-referenced
digital terrain models (DTMs), digital contour lines, black and white aerial photography, and possibly, geo-referencedidighat
tos for the land surface of the Mesabi Iron Range. The photographic base requested shall cover approximately 830 squaee miles.
DTMs requested shall cover approximately 250 square miles and, once generated, shall be merged with existing DTMs that cover ar
additional 155-175 square miles. DTM and contour coverages produced pursuant to this solicitation shall accuratelsaitepict ter
such that 90 percent of elevation postings are within 1/2 contour interval (2.5 feet), 100 percent of elevation postitigs &re wi
contour interval (5 feet), and overall Root Mean Square Error (RMSE) is within 1/2 contour interval (2.5 feet). Contlesippsha
the control needed to meet these precision and accuracy requirements. Proposals are due no later than 4:00PM, April 6, 1998.

Details are contained in a complete Request for Proposals which may be obtained by contacting:

David Dahl

Project Coordinator

DNR - Minerals

1525 3rd Avenue East

Hibbing, MN 55746

218/262-7322 (Voice)
218/262-7328 (FAX)

e-mail_ dave.dahl@dnr.state.mn.us

Proposals are due no later than 4:00 p.m., April 6, 1998.
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Public Employees Retirement Association

Request for Proposals (RFP) for Actuarial Consultant Services

Public Employees Retirement Association of Minnesota (PERA) is soliciting proposals from qualified actuarial firms interested
in serving as consulting actuary for the period beginning July 1, 1998 and ending June 30, 2000. The resulting contract may be
extended beyond the initial two-year term in one-year increments at a price mutually agreed upon by both parties; however, the
number of one-year extensions may not exceed three. Additional services to the contract may be negotiated separately by both
parties in writing at a mutually agreed upon price. Primary duties will include providing various consultation and advisesy se
to the PERA Board of Trustees and Executive Director and performing annual actuarial valuations and reviews of quadrennial
experience studies and projection valuations of the PERA-administered retirement plans. The actuarial valuations wititsuppleme
those prepared by the actuary retained by the Legislative Commission on Pensions and Retirement.

Qualified actuaries must be regularly engaged in the business of providing actuarial services and have at least 15gmeas experi
with major public employee pension funds or designation as a fellow in the society of actuaries.

Details are contained in a Request for Proposal which may be obtained by calling or writing:

Sally Kupferschmidt, Executive Secretary
PERA

Suite 200 - Skyway Level

514 St. Peter Street

St. Paul, MN 55102

Telephone: (612) 296-7489
Fax: (612) 297-2547

The total estimated contract cost including compensation for all services rendered for the first two years of the cwelract, tra
communications, computer charges and other costs, should not exceed $200,000. The deadline for proposal submission is 4:00 p.m
on Monday, April 20, 1998.

Pollution Control Agency

Request for Proposals for Freeway Sanitary Landfill Final Closure Design and
Construction Oversight

NOTICE IS HEREBY GIVEN that the Minnesota Pollution Control Agency, Closed Landfill Cleanup Program is seeking pro-
posals from qualified consultants to design and oversee the construction of a landfill final cover system, including gatandfill
control system. The term of the contract will be from May 1998 through June 2001.

A complete Request for Proposal (RFP) package describing the required content of proposals as well as a model contract have
been prepared. Requests for the complete RFP packet should be directed to:

Donald B. Abrams

Minnesota Pollution Control Agency
Solid Waste Section

520 Lafayette Road

St. Paul, Minnesota 55155

(612) 296-9543 (Voice)

(612) 296-9707 (Fax)

Proposals must be time stamped by the MPCA not later than 2:00 P.M. on April 21, 1998. Late submittals will not be accepted.
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Pollution Control Agency

Request for Proposals for Multiple Award Contract to do Design and Construction Oversight At Closed
Landfills in the Closed Landfill Program

NOTICE IS HEREBY GIVEN that the Minnesota Pollution Control Agency (MPCA) is seeking proposals from contractors
qualified to perform investigations, design, construction oversight and Contract bidding at closed landfills. The MPCtb desires
contract with these qualified contractors for services during fiscal year 1999 through fiscal year 2001. No actual wownor pay
is guaranteed pursuant to the contract.

The term of the contract will be three years with an execution date anticipated for July 1, 1998. The MPCA may contract with
multiple contractors and the MPCA reserves the right to limit the number of parties to the contract.

A complete Request for Proposal (RFP) describing the requirements necessary for the contract has been prepared. Requests fi
the complete RFP document should be directed to:

Ronald R. Schwartz

Minnesota Pollution Control Agency
Solid Waste Section

520 Lafayette Road

St. Paul, Minnesota 55155

(612) 297-2915 (Voice)

(612) 296-9707 (Fax)

Proposers should submit in writing a list of questions they would like addressed. Questions must be faxed or mailedkto Ronald
Schwartz and received by 4:00 p.m. on April 9, 1998.

The deadline for receipt of completed proposals is 2:00 p.m. on April 27, 1998. Proposals should be submitted to thef attention
the above MPCA contact person. Late submittals will not be accepted.

Peder A. Larson
Commissioner

Department of Trade and Economic Development
Minnesota Office of Tourism

Request for Proposals for Design and Pre-Press Production of Travel Guide

The Minnesota Office of Tourism (MOT), a division of the state Department of Trade and Economic Development, is seeking
proposals for the page layout, ad preparation and pre-press production of thExp8®® Minnesota Travel Guidd¢o be
published by MOT. The graphic design of the current, 1998 edition will be followed in the new, 1999 edition, so desigtirservice
this contract will not include a new design for this publication. The services will be provided under a contract for @f period
approximately seven months, anticipated to be from June 1-December 31, 1998. The vendor must provide these services in a higl
quality, efficient and cost-effective manner. The guide will be approximately 120-128 pages, including cover, 8.5 X 11 inches
MOT will provide the editorial content of the guide and all photography, and will sell ad space to tourism promotion angsnizati
and businesses. To obtain a complete copy of the RFP contact:

Minnesota Office of Tourism

500 Metro Square

121 7th Place East

St. Paul, MN 55101-2146

Phone: 612/296-5028
E-mail:[joan.hummel @state.mn.lis

The proposal deadline is 4:00 p.m., Friday, April 10, 1998. Proposals received after the deadline will not be considered.

The State reserves the right to withdraw this request at any time and to waive irregularities and formalities in the @svard of o
more contracts. The State likewise is not obligated to award in accordance with any one proposal and may negotiatesith vendor
to secure the services of one or more vendors that appear to best meet the State’s needs.
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Non-State Public Bids, Contracts & Grants

The State Registealso serves as a central marketplace for contracts let out on bid by the public sector. TRegistermeets state and
federal guidelines for statewide circulation of public notices. Any tax-supported institution or government jurisdiction maydvertise con-
tracts and requests for proposals from the private sector.

It is recommended that contracts and RFPs include the following: 1) name of contact person; 2) institution name, addressl tate-
phone number; 3) brief description of project and tasks; 4) cost estimate; and 5) final submission date of completed corttpaoposal.
Allow at least three weeks from publication date (four weeks from date article is submitted for publication). Surveys show tteub-
scribers are interested in hearing about contracts for estimates as low as $1,000. Contact the editor for further details.

University of Minnesota

Notice of Bid Information Service (BIS) Available for All Potential Vendors

The University of Minnesota offers 24 hour/day, 7 day/week access to all Requests for Bids/Proposals through its fax back Bid
Information Service (BIS). Subscriptions to BIS are $75/per fiscal year (not prorated). Call 612-625-5534 for informagsiion or
our web site at http://purchserv.finop.umn.edu. Choose BID information Service.

Requests for Bids/Proposals are available to the public at no charge each business day from 8:00 a.m. - 4:30 p.m. in Purchasing
Services lobby, Suite 560, 1300 S. 2nd Street, Mpls, MN 55454,

University of Minnesota

1998 Prequalification of General Contractors to Perform Services at the University of Minnesota Twin
Cities Campus

The University of Minnesota Facilities Management Department is accepting submittals from General Contractors who are inter-
ested in seeking prequalification for the University’s 1998 Comprehensive Construction Contracting Services Program for large
construction projects (over $2,000,000 total project cost).

The University is NOT soliciting or accepting submittals for prequalification for small construction projects (under
$2,000,000) in 1998.

Only annual contractors who have successfully prequalified under this program may bid or propose on construction projects at
the University of Minnesota’s Twin Cities Campus.

All interested parties are required to submit information using the forms provided in the University of Minnesota’s
Comprehensive Construction Contracting Services Program Prequalification Document Package. Successful prequalification will
be determined by the information provided in the contractor’'s completed submittal of this document package.

Prequalification Document Packages can be picked up in person at the following location:

University of Minnesota

Room 400 Donhowe Building, Reception Desk
319 15th Avenue Southeast

Minneapolis, MN 55455

Prequalification Packages will be available as a hard copy (paper), or/éniBN compatible floppy disk in the WordPerfect
for Windows and Microsoft Word formats.

Questions can be directed to:

Kevin McCourt
Phone: (612) 626-8973
E-Mail:[mccourtk@tm.tacm.umn.edu]  (E-Mail is preferred.)

The deadline for submittals is 3:00 p.m. Friday May 8, 1998.
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