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Minnesota Rules: Amendments and Additions
NOTICE:  How to Follow State Agency Rulemaking in the State Register

The State Registeris the official source, and only complete listing, for all state agency rulemaking in its various stages.  State agencies are
required to publish notice of their rulemaking action in the State Register.  Published every Monday, the State Registermakes it easy to follow and
participate in the important rulemaking process.  Approximately 80 state agencies have the authority to issue rules.  Each agency is assigned specif-
ic Minnesota Rulechapter numbers.  Every odd-numbered year the Minnesota Rulesare published.  The current 1995 set is a 13-volume bound
collection of all adopted rules in effect at the time.  Supplements are published to update this set of rules.  Generally speaking, proposed and adopt-
ed exempt rules do not appear in this set because of their short-term nature, but are published in the State Register.

An agency must first solicit Comments on Planned Rulesor Comments on Planned Rule Amendmentsfrom the public on the subject matter
of a possible rulemaking proposal under active consideration within the agency (Minnesota Statutes§§ 14.101).  It does this by publishing a notice
in the State Register at least 60 days before publication of a notice to adopt or a notice of hearing, or within 60 days of the effective date of any new
statutory grant of required rulemaking.  

When rules are first drafted, state agencies publish them as Proposed Rules,along 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.  Proposed emergency rules and
withdrawn proposed rules are also published in the State Register.  After proposed rules have gone through the comment period, and have been
rewritten into their final form, they again appear in the State Registeras Adopted Rules. These final adopted rules are not printed in their entirety
in the State Register, only the changes made since their publication as Proposed Rules.  To see the full rule, as adopted and in effect, a person sim-
ply needs two issues of the State Register, the issue the rule appeared in as proposed, and later as adopted.  For a more detailed description of the
rulemaking process, see the most current edition of the Minnesota Guidebook to State Agency Services.

The State Registerfeatures 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; issues #40-51 inclusive; and
issues #1-52 (or 53 in some years), cumulative for issues #1-52 (or 53).  An annual subject matter index for rules was separately printed usually in
August, but starting with Volume 19 now appears in the final issue of each volume.  For copies or subscriptions to the State Register,contact
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
(issues #1-26 appeared in #26)
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9503.0085; 9545.1115; 9555.9710 (proposed) ............................... 1628

1547.0001-.0109; .0110 s.1; .0111; .0112; 1550.5000-.5130; 
4625.2401- .7801 (proposed repealer) ............................................ 1628

1555.6740; .6950 (adopted) ............................................................... 1547
1555.6950 (repealed) ......................................................................... 1547

Animal Health Board 
1700.2200; .2300; .2305; 1715.0005; .0020; .0105; .0125 (proposed)...1393
1710.1300; .1350; .1360; .1385; .1390; .1420; .1450 (proposed)...... 1285
1715.0170; .0190 (proposed repealer) ............................................... 1393

Commerce Department
2675.8100; .8120; .8130; .8160; .8180; .8190 (adopted)................... 1711
2675.8140; .8150 (repealed) .............................................................. 1711

Economic Security Department  
3300.2005; .2010; .2015; .2020; .2025; .2030; .2035; .2040; .2045; 
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Education Board
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3500.0550 (proposed repealer withdrawn) ........................................ 1369
3500.3100 (proposed) ........................................................................ 1626

Emergency Medical Services Regulatory Board
4690.0800; .4400; .7000; .8200; .8300 (proposed)............................ 1396
4690.0900 s5; .8300 s.6 (proposed repealer) ..................................... 1396

Health Department
JOINT RULES:  Health Department/Agriculture Department
4620.0100; .1025; 4626.0010-.1870; 4658.0650; .3500; 4717.7000; 

9503.0085; 9545.1115; 9555.9710; 1547.0110; 1550.1255; .1450; 
.1490; .3200; 2910.3500; 2930.5300; 2935.4100; 2945.3400; 
2950.0900 (proposed) ..................................................................... 1628

4625.2401- .7801; 1547.0001-.0109; .0110 s.1; .0111; .0112; 
1550.5000-.5130 (proposed repealer) ............................................. 1628

4740.2020; .2030; .2040 (proposed) .................................................. 1153
4740.2020; .2030; .2040 (adopted) .................................................... 1712
4747.0010; .0020; .0030; .0040; .0050; .0060; .0070; .0080; .0090; 

.0100; .0200; .0300; .0400; .0500; .0600; .0700; .0800; .0900; 

.1000; .1100; .1200; .1300; .1400; .1500; .1600 (adopted)............. 1257

Higher Education Services Office
4830.7100; .7500; .7800 (adopted) .................................................... 1295
4850.0014; .0015 (adopted) ............................................................... 1369
Housing Finace Agency
4900.0010; .0630; .0640 (errata)........................................................ 1163
4900.0010; .0630; .0640 (adopted) .................................................... 1547
4900.2400; .2420; .2440; .2520; .2540 (adopted).............................. 1402

Labor and Industry Department
5205.0010 (proposed exempt; adoption by reference) ...................... 1473
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5205.1500; 5207.0005 (proposed exempt) ........................................ 1548
5207.0260 (repealed) ......................................................................... 1162
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5600.2500 (proposed) ........................................................................ 1343

Natural Resources Department
6234.0100 (proposed) ........................................................................ 1706
6236.0600; .0810; .1060 (adopted expedited emergency)................. 1240
6254.0600; 6256.0050; .0200; .0500; 6258.0100; .0300; .0400; 

.0800; 6260.0300; .1700; .1800; .2400;6262.0200; .0300; .0500; 

.0600; .0650; .0800; 6266.0600; .0700 (proposed)......................... 1427
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Proposed Rules
Comments on Planned Rules or Rule Amendments

An agency must first solicit Comments on Planned Rulesor Comments on Planned Rule Amendments from the public on the subject
matter of a possible rulemaking proposal under active consideration within the agency (Minnesota Statutes§§ 14.101).  It does this by pub-
lishing a notice in the State Registerat 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 publishes its rules with a

notice of hearing. All persons wishing to make a statement must register at the hearing. Anyone who wishes to submit written comments may
do so at the hearing, or within five working days of the close of the hearing.  Administrative law judges may, during the hearing, extend the
period for receiving comments up to 20 calendar days. For five business days after the submission period the agency and interested persons
may respond to any new information submitted during the written submission period and the record then is closed.   The administrative law
judge prepares a report within 30 days, stating findings of fact, conclusions and recommendations.  After receiving the report, the agency
decides whether to adopt, withdraw or modify the proposed rule based on consideration of the comments made during the rule hearing proce-
dure and the report of the administrative law judge. The agency must wait five days after receiving the report before taking any action.  

Rules to be Adopted Without a Hearing    
Pursuant to Minnesota Statutes§ 14.22, an agency may propose to adopt, amend, suspend or repeal rules without first holding a public hearing.

An agency must first solicit Comments on Planned Rulesor Comments on Planned Rule Amendmentsfrom the public.  The agency then pub-
lishes a notice of intent to adopt rules without a public hearing, together with the proposed rules, in the State Register.  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 agency must proceed under the pro-
visions of §§ 14.14-14.20, which state that if an agency decides to hold a public hearing, it must publish a notice of intent in the State 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 Rule 3500.3100 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 Procedure Act, Minnesota Statutes, section 14.22 and 14.28 and rules of the
Office of Administrative Hearings, Minnesota Rules, parts 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 amendment is Minnesota Laws
1997, Chapter 162, Article 2, Section 11, Subdivision 7e.  A copy of the proposed rule amendment is published in the State Register
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 proposed
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, April
28, 1998.  The written request for a public hearing must include the name and address of the person making the request.  The portion
of the proposed rule amendment which is being opposed  must be identified or a statement must be made that the entire rule amend-
ment is being opposed.  Any request that does not comply with these requirements is not valid and cannot be counted by the agency
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 below 25, the
agency must give written notice of this to all persons who requested a hearing, explain the actions the agency took to effect the with-
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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 Statutes, sections 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 Reasonableness.  A 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.  If a person wants to
be so notified, or wants to receive a copy of the adopted rule, or wants to register with the agency to receive notice of future rule
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 or for higher edu-
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 of 3540 on each of the five General Educational Development Tests and an
average standard score of at least 45 on all five tests orobtainsthe standardscoressetby the GeneralEducationalDevelopment
TestingService,whicheveris 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.
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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; proposing Minnesota Rules, chapter 4626; amending Minnesota Rules,
parts 1550.1225, 1550.1450, 1550.1490, and 1550.3200; and repealing Minnesota Rules, parts 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 Act, Minnesota Statutes, sections 14.22 to 14.28, and rules of the Office of
Administrative Hearings, Minnesota Rules, parts 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 Mississippi Room,
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 the hearing will
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 Agriculture for this
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.mn.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: 612/215-0868 or e-mail: linda.karwoski@health.state.mn.us.  The proposed rule
is available on the Department of Health’s web page at “www.health.state.mn.us” and also on the Department of Agriculture’s web
page at “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 Statement of Need and
Reasonableness.  The Minnesota Food Code, chapter 4626, replaces existing rules of the Department of Health relating to food and
beverage establishments, mobile food establishments, and itinerant carts and stands (Minnesota Rules, parts 4625.2401 to
4625.7801).  Also replaced are the Department of Agriculture’s existing rules relating to retail food stores (Minnesota 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, packages, serves, vends, or
otherwise provides food for human consumption, including a restaurant, satellite or catered feeding location, market, grocery store,
convenience store, special event food stand, school, boarding establishment, vending machine and vending location, institution, and
retail bakery.  Rules relating to food sanitation and safety administered by the Department of Health relating to mass gatherings are
proposed, as are rules relating to mobile units, special event food stands, seasonal food stands and food carts.  Rules administered
by the Department of Agriculture relating to retail food vehicles, portable structures and carts are also proposed.  The proposed
rules are also of interest to persons regulated by rules relating to food service and vending, operations in hospitals, nursing homes,
and supervised living facilities. 

mailto:jeanne.eggleston@health.state.mn.us
mailto:linda.karwoski@health.state.mn.us
http://www.health.state.mn.us
http://www.mda.state.mn.us
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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 preparation
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).

• 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 

• ensuring honest presentation of foods to consumers 

• ensuring the safety of molluscan shellfish, such as oysters, clams and mussels.

• 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 rules is Minnesota Statutes, sections 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 rules is Minnesota Statutes, sections 31.11, subdivision 1; and 31.101, subdivision 1. 

A copy of the proposed rules is published in the State Register. A 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, the
reason for the comment, and any change proposed.  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 April 22, 1998.
Your written request for a public hearing must include your name and address.  You must identify the portion of the proposed rules
to which you object or state that you oppose the entire set of rules.  Any request that does not comply with these requirements is not
valid and cannot be counted by the agency for determining whether a public hearing must be held.  You are also 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 number below 25, the
agency must give written notice of this to all persons who requested a hearing, explain the actions the agency took to effect the with-
drawal, and ask for written comments on this action.  If a public hearing is required, the agency will follow the procedures in
Minnesota Statutes, sections 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 accessible, please
contact the agency contact person at the address or telephone number listed above.



PAGE 1630 (CITE 22 S.R. 1630)State Register, Monday 23 March 1998

Proposed Rules
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, you are encouraged
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 you before the
scheduled hearing whether or not the hearing will be held.  You may also call the agency contact person at 612/215-0735 after April
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 in Minnesota Statutes, sections 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 Barbara L. Neilson
is assigned to conduct the hearing.  Judge Neilson can be reached at the Office of Administrative Hearings, 100 Washington Square,
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 in
writing at any time before the close of the hearing record.  All evidence presented should relate to the proposed rules.  You may also
submit written material to the Administrative Law Judge to be recorded in the hearing record for five working days after the public
hearing ends.  This five-day comment period may be extended for a longer period not to exceed 20 calendar days if ordered by the
Administrative Law Judge at the hearing.  Following the comment period, there is a five-working-day response period during which
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 responses received will
be available for review at the Office of Administrative Hearings.  This rule hearing procedure is governed by Minnesota Rules, parts
1400.2000 to 1400.2240, and Minnesota Statutes, sections 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 person at the address
stated above.

Statement of Need and Reasonableness.  A 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 also be reviewed and
copies obtained at the cost of reproduction from either the agency or the Office of Administrative Hearings.

Lobbyist Registration.  Minnesota Statutes, chapter 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 review for legality.
You may ask to be notified of the date the rules are submitted to the office.  If you want to be so notified, or want to receive a copy
of the adopted rules, or want to register with the agency to receive notice of future rule proceedings, submit your request to the
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 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
notified of the date on which the agency adopts the rules and files them with the Secretary of State, and can make this request at the
hearing or in writing to the agency contact person stated above.

Order.  I 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 under thispart 4626.1720must be accompanied by
the appropriate fee and a plan review application form provided by the department.  Fees are based on the square footage of the
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. 

Parts1550.1255to 1550.1530applyonly to bakeriesthatdonot sell bakeryproductsdirectly to theultimateconsumer.

1550.1450 WATER SUPPLY. 

A potable water supply shall be provided for use in all bakeries.  Such water supply shall be from an approved water source which
shall be easily accessible, adequate, and produce water of a safe, sanitary quality.  Water from a water supply located, constructed,
and operated in accordance with theprovisionsof SectionVII, Manualof WaterSupplySanitation,dated1965andadoptedby the
MinnesotaDepartmentof Healthchapters4720and4725shall 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 pollution through
which the approved potable water supply might become contaminated.  The water supply shall be adequate in and connected to con-
veniently located faucets or taps and properly plumbed to all rooms or areas where products are processed in order to assure proper
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 conditions. 

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 stationerystationaryequipment 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 equipment that pass through
ceilings, walls, and floors. 

D.  The distances between machines shall be large enough for convenient use of the machines as intended and for accessibility
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 lines are equipped
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. 
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K.  Bakery equipment, when purchased or replaced, shall be of the design, construction, andmaterials,and shall be installed as

to comply with the standards of the Baking Industry Sanitation Standards Committee,1994andsubsequenteditions,as follows:.
Thestandardsareincorporatedby reference.Theyarenotsubjectto frequentchange,andareavailablethroughtheMinitex interli-
braryloansystem.

(1) EquipmentStandard No. 1 FlourHandlingEquipment,December1, 1952,asrevisedto becomeeffectiveonMarch1,
1962for HandlingandStoringDry Ingredients. 

(2) EquipmentStandard No. 2 Dough Troughs,February1, 1953,asrevisedto becomeeffectiveonApril 1, 1967. 

(3) EquipmentStandard No. 3 Mechanical Intermediate Proofers,February1, 1953,asrevisedto becomeeffectiveon
June1, 1967. 

(4) EquipmentStandard No. 4 Pan,RackandUtensilMechanicalWashers &IndustrialSinks,July1, 1953. 

(5) EquipmentStandard No. 5 Cake Depositors, and Icing Machines,March1, 1954,asrevisedto becomeeffectiveon
October1, 1967. 

(6) EquipmentStandard No. 6 Horizontal Mixersand Vertical Mixers,November1, 1954,asrevisedto becomeeffective
onJanuary1, 1968. 

(7) EquipmentStandard No. 7 Conveyors,November1, 1954,asrevisedto becomeeffectiveonOctober1, 1967. 

(8) EquipmentStandard No. 8 Dividers, Rounders and Bun Machines,January1, 1956,asrevisedto becomeeffectiveon
January1, 1968. 

(9) EquipmentStandard No. 9 Bread Moulders,January1, 1956,asrevisedto becomeeffectiveonOctober1, 1967. 

(10) EquipmentStandard No. 10 Prefabricated Enclosures and Air Conditioning Equipment for Fermentation, Proofing,
Cooling and Retarding,January1, 1956,asrevisedto becomeeffectiveonApril 1, 1967. 

(11) EquipmentStandard No. 11 Ingredient Water Coolers and Ice Makers (Atmospheric Type),January1, 1956,as
revisedto becomeeffectiveonJanuary1, 1968. 

(12) EquipmentStandard No. 12 Coating Equipment,March1, 1958,asrevisedto becomeeffectiveonJanuary1, 1968.

(13) EquipmentStandard No. 13 Bread,CakeandRoll CuttingandSlicing,WrappingandBaggingMachines,February
1, 1959,asrevisedto becomeeffectiveonOctober1, 1967Equipment. 

(14) EquipmentStandard No. 14 MechanicalOvens,February1, 1959,as revisedto becomeeffectiveon January1,
1968. 

(15) EquipmentStandard No. 15 Caster Assemblies and Wheels,June1, 1967. 

(16) EquipmentStandard No. 16 Doughnut Equipment,October1, 1959. 

(17) EquipmentStandard No. 17 Pan Greasers,July1, 1960,asrevisedto becomeeffectiveonOctober1, 1967. 

(18) EquipmentStandard No. 18 EmulsifiersandHomogenizers,February1, 1960,asrevisedto becomeeffectiveon
January1, 1968ContinuousMix Equipment. 

(19) EquipmentStandard No. 19 Spindle Mixers,February1, 1961,asrevisedto becomeeffectiveonJanuary1, 1968. 

(20) EquipmentStandard No. 20 Liquid Ferment andContinuousMix ProcessingEquipment,March1, 1962,asrevised
to becomeeffectiveonJanuary1, 1968. 

(21) EquipmentStandard No. 21 Dough Chutes, Dough Hoppers, Dough Trough Hoists and Automatic Dough Trough
Dumps,March1, 1962. 

(22) EquipmentStandard No. 22 Depanners and Delidders for Bakery Products,March 1, 1963,asrevisedto become
effectiveonJune1, 1967. 

(23) EquipmentStandard No. 23 FloorScalesandIngredientScales,September1, 1963,asrevisedto becomeeffective
onJanuary1, 1968WeighingSystems. 

(24) EquipmentStandard No. 24 Racks, Pan Trucks,and Dollies, Skids and ReusablePallets,February1, 1959,as
revisedto becomeeffectiveonJanuary1, 1968. 

(25) EquipmentStandard No. 25 Kettles and KettleAgitators,June1, 1967AccessoryEquipment. 

(26) EquipmentStandard No. 26 Liquid Measuring Systems,June1, 1967. 

(27) EquipmentStandard No. 27 Facilitiesfor EquipmentHandling andStoringRefinedLiquid andDry Sweetening
Productsasrevisedto becomeeffectiveonJanuary1, 1968. 
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(28)StandardNo. 29ElectricMotorsandAccessoryEquipment.

(29)StandardNo. 30DistributionCabinetsandContainers.

(30)StandardNo. 31PieMake-upEquipment.

(31)StandardNo. 32 Icing andGlazingMachines.

(32)StandardNo. 33Coolersfor BakeryFoods.

(33)StandardNo. 34PortableIngredientContainers.

(34)StandardNo. 35BakingPans.

(35)StandardNo. 37PackagingandPackageHandlingEquipment.

(36)StandardNo. 38ParticleSizeReductionEquipment.

(37)StandardNo. 39DoughFormingEquipment.

(38)StandardNo. 40SandwichingEquipmentfor CookiesandCrackers.

(39)StandardNo. 41PretzelEquipment.

(40)StandardNo. 42SugarWafer,Wafer,andSugarRolledConeBatterSystems.

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

C. The processing and bottling of bottled water must comply with parts1550.3200to 1550.3320and Code of Federal
Regulations, title 21, part 129,andotherrulesadoptedby thedepartment. 

[For text of subps 6 to 33, see M.R.] 

2910.3500 FOOD HANDLING PRACTICES.  

Food service shall be provided inaccordancewith theMinnesotaDepartmentof Health(parts4625.2500to 4625.4901)accord-
ing to chapter4626.  (Mandatory) 

2930.5300 FOOD-HANDLING PRACTICES.  

Subpart 1.  General. Any food service provided in a correctional facility shall be in accordance with theprovisionsof the
MinnesotaDepartmentof Healthrules(parts4625.2500to 4625.4901)chapter4626governing food service and beverage service
establishments.  

[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 to parts4625.2500to 4625.4901chapter4626. 

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 consistent with parts4625.2500to 4625.4901chapter4626.(Mandatory) 

2945.3400 FOOD HANDLING PRACTICES (MANDATORY). 

Food service shall be provided according to parts4625.2401to 4625.4701chapter4626. 
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2950.0900 FOOD HANDLING PRACTICES (MANDATORY). 

Food service must be provided in accordance with theMinnesotaDepartmentof Health,parts4625.2501to 4625.4901chapter
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 parts 4620.0050 to
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 establishments as
definedin part4625.2401,subpart22underMinnesotaStatutes, section157.16,subdivision3, paragraph(e),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 public forfood serviceas a food establishmentas defined in part 4625.2401,subpart15, 4626.0020,subpart35, which
requires licensure under Minnesota Statutes, chapter 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 restaurant under Minnesota
Statutes, chapter 157, and as a food andbeverageserviceestablishment under part 4625.2401,subpart15,4626.0020,subpart35,a
bar must provide the same percent or greater of nonsmoking seating as required for restaurants in part 4620.1000.  During the hours
of operation when a bar does not make such food service available, the bar may be designated as smoking-permitted in its entirety. 

FOOD CODE GENERALLY

4626.00101-101.10 FOOD CODE. 

ThischaptershallbeknownastheFoodCode,hereinafterreferredto asthe“Code.”

4626.00151-102.10 FOOD SAFETY.  

Foodofferedby a foodestablishmentshallnotbeadulterated,misbranded,or falselyadvertised.

4626.00171-103.10 APPLICABILITY. 

TheCodeappliesto foodestablishmentslicensedandinspectedby theDepartmentof Agriculture,Departmentof Health,or local
authoritiesthatconductinspectionsof foodestablishments.

DEFINITIONS

4626.00201-201.10 STATEMENT OF APPLICATION AND LISTING OF TERMS.

Subpart1. Applicability. Forpurposesof parts4626.0010to 4626.1870,thefollowing termshavethemeaningsgiventhem.

Subp.2. Additive.

A. “Food additive” hasthemeaninggivenin theFederalFood,Drug,andCosmeticAct, UnitedStatesCode, title 21,section
321,subsection(s),andCodeof FederalRegulations, title 21,section170.3.

B. “Color additive”hasthemeaninggivenin theFederalFood,Drug,andCosmeticAct, UnitedStatesCode, title 21,section
321,subsection(t), andCodeof FederalRegulations, title 21,section70.3.

Subp.3. Adulterated. “Adulterated”hasthemeaninggivenin MinnesotaStatutes, section31.121.

Subp.4. Approved. “Approved” meansacceptableto theregulatoryauthoritybasedonadeterminationof conformitywith prin-
ciples,practices,andgenerallyrecognizedstandardsthatprotectpublichealth.

Subp.5. aw. “aw” meanswateractivity.

Subp.6. Beverage. “Beverage”meansa liquid for drinking, includingwater.

Subp.7. Bottled drinking water. “Bottled drinking water” meanswaterthat is sealedin bottles,packages,or othercontainers
andofferedfor salefor humanconsumption,includingbottledmineralwater.

Subp.8. Bulk food. “Bulk food” hasthemeaninggivenin MinnesotaStatutes, section31.80,subdivision2.

Subp.9. C. “C” meansCelsius.
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Subp.10. Certification number. “Certification number”meansa uniquecombinationof lettersandnumbersassignedby a
shellfishcontrolauthorityto amolluscanshellfishdealeraccordingto theNationalShellfishSanitationProgram.

Subp.11. CIP. “CIP” meanscleanedin placeby circulatingor flowing by mechanicalmeansthrougha piping systema deter-
gentsolution,waterrinse,andsanitizingsolutionontoor overequipmentsurfacesthatrequirecleaning,includingthemethodused,
in part,to cleanandsanitizea frozendessertmachine.

CIP doesnot include cleaningbandsaws,slicers,mixers,or other equipmentthat are subjectedto in-placemanualcleaning
without theuseof aCIP system.

Subp.12. Commercial game animal.

A. “Commercialgameanimal”meansananimal,theproductsof whicharefood, thatis not:

(1) cattle,sheep,swine,goat,or otherequineregulatedin Codeof FederalRegulations, title 9, parts301to 335;

(2) poultry regulatedin Codeof FederalRegulations, title 9, part381;or

(3) fish asdefinedin subpart29.

B. Commercialgameanimalincludes:

(1) farmedcervidaeasdefinedin MinnesotaStatutes, section17.451,subdivision2;

(2) ratitaeasdefinedin MinnesotaStatutes, section17.453,subdivision3; or

(3) llamaasdefinedin MinnesotaStatutes, section17.455,subdivision2.

Subp.13. Comminuted. “Comminuted”meansreducedin sizeby methodsincludingchopping,flaking, grinding,or mincing.

Comminutedproductsinclude:

A. gefilte fish, gyros,groundbeef,sausage,andotherfish or meatproductsthatarereducedin sizeandrestructuredor reformu-
lated;and

B. sausagesmadefrom two or moremeatsandothermixturesof two or moretypesof meatthathavebeenreducedin sizeand
combined.

Subp.14. Common dining area. “Commondining area”meansa centrallocationin a groupresidencewherepeoplegatherto
eatatmealtime.

Commondiningareadoesnot includeakitchenetteor diningarealocatedwithin a resident’sprivateliving quarters.

Subp.15. Confirmed disease outbreak. “Confirmeddiseaseoutbreak”meansa foodbornediseaseoutbreakwhenlaboratory
analysisof appropriatespecimensidentifiesa causativeorganismandepidemiologicalanalysisimplicatesthefood asthesourceof
theillness.

Subp.16. Consumer. “Consumer”meansa personwho is a memberof thepublic, takespossessionof food, is not functioning
in thecapacityof anoperatorof a foodestablishmentor foodprocessingplant,anddoesnotoffer thefood for resale.

Subp.17. Cook and chill operation. “Cook andchill operation”meansa processthatusesa plasticbagfilled with hot cooked
food from whichair hasbeenexpelledandclosedwith aplasticor metalcrimp.

Subp.18. Corrosion-resistant material. “Corrosion-resistantmaterial” meansa material that maintainsacceptablesurface
cleanabilitycharacteristicsunderprolongedinfluenceof food contact,thenormaluseof cleaningcompoundsandsanitizingsolu-
tions,andotherconditionsof theuseenvironment.

Subp.19. Critical control point. “Critical control point”meansa point or procedurein a specificfood systemwherelossof
controlmayresultin anunacceptablehealthrisk.

Subp.20. Critical item.

A. “Critical item” meansapartof theCodethat,if in noncompliance,is morelikely thanotherviolationsto contributeto food
contamination,illness,or environmentaldegradation.

B. A partthatis denotedin theCodewith anasterisk(*) is acritical item.
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C. An asterisk(*) after a headnoteindicatesthat all of the provisionswithin that part arecritical for enforcementpurposes

unlessotherwiseindicatedby beingfollowed by a superscriptedletterN. A superscriptedN indicatesthattheprovisiondirectly pre-
cedingthedesignationis noncriticalfor enforcementpurposesandis excludedfrom thecritical designationof thepartasawhole.

Subp.21. Drinking water. “Drinking water” meanswater from a sourcethat meetschapters4720 and 4725 and Codeof
FederalRegulations, title 40,part141.

Drinking waterincludesthetermwaterexceptthetermsboiler water,mopwater,rainwater,wastewater,nondrinkingwater,and
othertermsthatconnotethatthewateris notpotable.

Subp.22. Dry storage area. “Dry storagearea”meansa room or areadesignatedfor storingpackagedor containerizedbulk
food thatis notpotentiallyhazardousanddry goods,includingsingle-serviceitems.

Subp.23. Easily cleanable. “Easily cleanable”meansacharacteristicof asurfacethat:

A. allowseffectiveremovalof soil by normalcleaningmethods;and

B. is dependenton thematerial,design,construction,andinstallationof thesurface.

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

A. weighing14 kilograms(30 pounds)or less,mountedon casters,gliders,or rollers,or providedwith a mechanicalmeans
requiringnomorethan14kilograms(30pounds)of forceto safelytilt aunit of equipmentfor cleaning;and

B. havingno utility connection,a utility connectionthatdisconnectsquickly, or a flexible utility connectionline of sufficient
lengthto allow theequipmentto bemovedfor cleaningof theequipmentandadjacentarea.

Subp.25. Employee. “Employee”meansa licensee,personin charge,personhavingsupervisoryor managementduties,person
on thepayroll, family member,volunteer,personperformingwork undercontractualagreement,or otherpersonworking in a food
establishment.

Subp.26. Equipment. “Equipment”meansa freezer,grinder,hood,ice maker,meatblock, mixer, oven,reach-inrefrigerator,
scale,sink, slicer, stove,table,temperaturemeasuringdevicefor ambientair, vendingmachine,warewashingmachine,or other
articlethatis usedin theoperationof a foodestablishment.

Equipmentdoesnot includehandtrucks,forklifts, dollies,pallets,racks,skids,or otheritemsusedfor handlingor storinglarge
quantitiesof packagedfoodsthatarereceivedfrom asupplierin acasedor overwrappedlot.

Subp.27. Extensive remodeling. “Extensiveremodeling”meansanadditionor changeto thephysicalfacility, a majorequip-
mentaddition,or anequipmentinstallationthatresultsfrom changesin themenu.

Extensiveremodelingdoesnot includeredecorating,cosmeticrefurbishing,alteringseatingdesign,or reducingseatingcapacity.

Subp.28. F. “F” meansFahrenheit.

Subp.29. Fish. “Fish” meansfreshor saltwaterfinfish, mollusks,crustaceans,alligators,frogs, aquaticturtles,jellyfish, sea
cucumbers,seaurchins,roe,andotherformsof aquaticanimallife otherthanbirdsor mammals,if theanimallife is intendedfor
humanconsumption.

Fishincludesanediblehumanfood productderivedin wholeor in partfrom fish, includingfish thathavebeenprocessedin any
manner.

Subp.30. Food. “Food” meansa raw, cooked,or processedediblesubstance,ice, beverage,or ingredientusedor intendedfor
useor for salein wholeor in partfor humanconsumption,or chewinggum.

Subp.31. Foodborne disease outbreak.

A. “Foodbornediseaseoutbreak”meansanincident,exceptasspecifiedin itemB, when:

(1) two or morepersonsexperienceasimilar illnessafteringestionof acommonfood;and

(2) epidemiologicalanalysisimplicatesthefoodasthesourceof theillness.

B. Foodbornediseaseoutbreakincludesasinglecaseof illnessfrom botulismor chemicalpoisoning.

Subp.32. Food cart. “Foodcart” hasthemeaninggivenin MinnesotaStatutes, section157.15,subdivision6.

Subp.33. Food-contact surface.“Food-contactsurface”means:

A. asurfaceof equipmentor autensilwith which foodnormallycomesinto contact;or

B. asurfaceof equipmentor autensilfrom which foodmaydrain,drip, or splash:

(1) into a food;or

(2) ontoasurfacenormallyin contactwith food.
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Subp.34. Food employee.“Food employee”meansanindividual working with unpackagedfood, food equipmentor utensils,
or food-contactsurfaces.

Subp.35. Food establishment.

A. “Foodestablishment”meansanoperationthat:

(1) stores,prepares,packages,serves,vends,or otherwiseprovidesfood for humanconsumption,includinga restaurant,
satelliteor cateredfeedinglocation,market,grocerystore,conveniencestore,specialeventfood stand,school,boardingestablish-
ment,vendingmachineandvendinglocation,institution,andretail bakery;or

(2) relinquishespossessionof food to a consumerdirectly or indirectly througha delivery service,including the home
deliveryof groceryordersor restauranttakeoutorders,andadeliveryservicethatis providedby commoncarriers.

B. Foodestablishmentincludes:

(1) a transportationvehicleor centralpreparationfacility that suppliesa vendinglocationor satellitefeedinglocation
unlessthevendingor feedinglocationis licensedby theregulatoryauthority;

(2) anoperationthatis conductedin amobile,stationary,temporary,or permanentfacility, location,or cart,regardlessof
whetherconsumptionis onor off thepremisesandregardlessof whetherthereis achargefor thefood;and

(3) thosefood serviceoperationswithin a hospital,nursinghome,or boardingcarehomelicensedunderMinnesota
Statutes, sections144.50to 144.56,thatarenot limited to patientor residentcare.

C. Foodestablishmentdoesnot include:

(1) an establishmentexcludedfrom licensureunderMinnesotaStatutes, section28A.15or 31.56,or a wholesalefood
handler,wholesalefoodprocessoror manufacturer,or foodbrokerasdefinedin MinnesotaStatutes, section28A.05,paragraphs(b)
to (d);

(2) anestablishmentexcludedunderMinnesotaStatutes, section157.22;

(3) a food processingplant,wholesalefood handler,or a customoperatorasdescribedin Codeof FederalRegulations,
title 9, section303.1,paragraph(a),subparagraph(2), except:

(a)acustomprocessorasdefinedin MinnesotaStatutes, section28A.03,subdivision8;

(b) apersonengagedin customprocessingasdefinedin MinnesotaStatutes, section31A.02,subdivision5; or

(c) ananimalfoodmanufacturerasdefinedin MinnesotaStatutes, section31A.02,subdivision8;

(4) aprivatehomeor otherlocationthatreceivescateredor home-deliveredfoodwhenonly invitedguestsarepresent;

(5) a food servicelimited to patientor residentcarewithin a hospital,nursinghome,or boardingcarehomelicensed
underMinnesotaStatutes, sections144.50to 144.56,exceptfor thoseoperationssubjectto therulesandlawsadministeredby the
MinnesotaDepartmentof Agriculture;or

(6) a residentialfacility that is federally certified as an intermediatecarefacility for personswith mentalretardation
serving18or fewerpersons.

Subp.36. Food processing plant.“Food processingplant” meansa commercialoperationthatmanufactures,packages,labels,
or storesfood for humanconsumptionanddoesnotprovidefooddirectly to aconsumer.

Foodprocessingplantdoesnot includea foodestablishmentasdefinedin subpart35.

Subp.37. Game animal.

A. “Gameanimal”meansananimal,theproductsof whicharefood,thatis notcattle,sheep,swine,or goatregulatedin Code
of FederalRegulations, chapter9, parts301to 335,poultry regulatedin Codeof FederalRegulations, chapter9, part381,or fish as
definedin subpart29.

B. Gameanimalincludes:

(1) a reindeer,elk, deer,antelope,waterbuffalo,bison,rabbit,squirrel,bear,andmuskrat;anaquaticor nonaquaticbird
includingawild duck,goose,quail,andpheasant;anonaquaticreptileincludinga rattlesnake;andanaquaticmammal;and
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(2) anexoticanimalasdefinedin Codeof FederalRegulations, title 9, section1.1, includinga lion, tiger, leopard,ele-

phant,camel,antelope,anteater,kangaroo,waterbuffalo,andspeciesof foreigndomesticcattle,includingankole,gayal,andyak.

Subp.38. General use pesticide. “Generalusepesticide”meansa pesticidethat is not classifiedby the Environmental
ProtectionAgencyfor restricteduseasspecifiedin Codeof FederalRegulations, title 40,section152.175.

Subp.39. Group residence. “Group residence”meansa privateor public housingcorporationor institutionalfacility thatpro-
videsliving quartersandmeals. Groupresidenceincludesa retirementhome,a long-termhealthcarefacility, andotherdomiciles
for unrelatedpersons.

Subp.40. HACCP plan. “HACCP plan” meansa written documentthat delineatesthe formal proceduresfor following the
hazardanalysiscritical control point principlesdevelopedby the NationalAdvisory Committeeon Microbiological Criteria for
Foods.

Subp.41. Hazard. “Hazard” meansa biological, chemical,or physicalpropertythat may causean unacceptableconsumer
healthrisk.

Subp.42. Hermetically sealed container. “Hermeticallysealedcontainer”meansa containerthat is designedandintendedto
besecureagainsttheentryof microorganismsand,in thecaseof low acidcannedfoods,to maintainthecommercialsterility of its
contentsafterprocessing.

Subp.43. Imminent health hazard. “Imminent healthhazard”meansa significantthreator dangerto healththatexistswhen
thereis evidencesufficient to showthata product,practice,circumstance,or eventcreatesa situationthatrequiresimmediatecor-
rectionor cessationof operationto preventinjury basedon:

A. thenumberof potentialinjuries;and

B. thenature,severity,anddurationof theanticipatedinjury.

Subp.44. Injected. “Injected” meanshavingmanipulateda meatsothat infectiousor toxigenicmicroorganismsmaybeintro-
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”meansfoodpreparationandstorageutensils.

Subp.46. License. “License”meanstheauthorizationissuedby theregulatoryauthorityto apersonto operateafoodestablishment.

Subp.47. Licensee. “Licensee”meansthepersonlicensedby theregulatoryauthoritywho:

A. is theowner,theowner’sagent,or otherpersonlegally responsiblefor theoperationof thefoodestablishment;and

B. possessesavalid licenseto operatea foodestablishmentaccordingto MinnesotaStatutes, chapter28A or 157.

Subp.48. Linens. “Linens” meansfabric itemsincludingcloth hampers,cloth napkins,tablecloths,wiping cloths,cloth gloves,
andotherwork garments.

Subp.49. Mass gathering. “Massgathering”meansanactualor reasonablyanticipatedassemblyof morethan1,500persons
thatwill continue,or mayreasonablybeexpectedto continue,for morethantenconsecutivehoursandthatis heldin anopenspace
or temporarystructureespeciallyconstructed,erected,or assembledfor thegathering.

Subp.50. Meat. “Meat” meansthefleshof animalsusedasfood includingthedressedfleshof cattle,swine,sheep,or goatsand
otheredibleanimals,exceptfish, poultry,andwild game,thatis offeredfor humanconsumption.

Subp.51. mg/L. “mg/L” meansmilligramsperliter, which is themetricequivalentof partspermillion (ppm).

Subp.52. Molluscan shellfish. “Molluscanshellfish” meansanediblespeciesof freshor frozenoysters,clams,mussels,and
scallopsor edibleportionsthereof,exceptwhenthescallopproductconsistsonly of theshuckedadductormuscle.

Subp.53. Packaged. “Packaged”meansbottled,canned,cartoned,securelybagged,or securelywrapped,whetherpackagedin
a foodestablishmentor a foodprocessingplant.

Packageddoesnot includea wrapper,carry-outbox, or othernondurablecontainerusedto containerizefood to protectfood
duringserviceandreceiptof thefoodby theconsumer.

Subp.54. Person. “Person”meansanassociation,corporation,individual, partnership,government,governmentalsubdivision
or agency,or otherlegalentity.

Subp.55. Person in charge.“Personin charge”meanstheindividualpresentata foodestablishmentwho is responsiblefor the
operationat thetimeof inspection.

Subp.56. Personal care item. “Personalcareitem” meansan item or substancethat may be poisonous,toxic, or a sourceof
contaminationandis usedto maintainor enhanceaperson’shealth,hygiene,or appearance.
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Personalcareitem includesmedicines,first aidsupplies,cosmetics,toothpaste,mouthwash,andothertoiletries.

Subp.57. pH. “pH” is thesymbolfor thenegativelogarithmof thehydrogenion concentration,which is ameasureof thedegree
of acidity or alkalinity of a solution. Valuesbetween0 and7 indicateacidity andvaluesbetween7 and14 indicatealkalinity. The
valuefor puredistilledwateris 7, which is neutral.

Subp.58. Physical facility. “Physicalfacility” meansthestructureandinterior surfacesof a food establishmentincludingsoap
andtoweldispensersandotheraccessories,light fixtures,heatingor air conditioningsystemvents,andotherattachments.

Subp.59. Plumbing fixture. “Plumbingfixture” meansa receptacleor devicethat:

A. is permanentlyor temporarilyconnectedto thewaterdistributionsystemof thepremisesanddemandsa supplyof water
from thesystem;or

B. dischargesusedwater,wastematerials,or sewagedirectlyor indirectly to thedrainagesystemof thepremises.

Subp.60. Plumbing system. “Plumbingsystem”meansthewatersupplyanddistributionpipes;plumbingfixturesandtraps;
soil, waste,and vent pipes;sanitaryand storm sewersand building drains,including their respectiveconnections,devices,and
appurtenanceswithin thepremises;andwater-treatingequipment.

Subp.61. Poisonous or toxic material.“Poisonousor toxic material”meansasubstancethatis not intendedfor ingestionandis
includedin oneof thefollowing four categories:

A. cleanersandsanitizers,includingcaustics,acids,dryingagents,andpolishes;

B. pesticides,includinginsecticidesandrodenticides;

C. substancesnecessaryfor theoperationandmaintenanceof theestablishment,includingnon-food-gradelubricantsandper-
sonalcareitemsthatmaybedeleteriousto health;or

D. substancesthatarenot necessaryfor theoperationandmaintenanceof theestablishmentandareon thepremisesfor retail
saleincludingpetroleumproductsandpaints.

Subp.62. Potentially hazardous food.

A. “Potentiallyhazardousfood” meansa food thatis naturalor syntheticandis in a form capableof supporting:

(1) therapidandprogressivegrowthof infectiousor toxigenicmicroorganisms;

(2) thegrowthandtoxic productionof Clostridiumbotulinum; or

(3) in rawshelleggs,thegrowthof Salmonellaenteritidis.

B. Potentiallyhazardousfood includesa food of animalorigin that is raw or heat-treated,a food of plantorigin that is heat-
treatedor consistsof rawseedsprouts,cutmelons,andgarlicandoil mixturesthatarenotacidifiedor otherwisemodifiedata food
processingplantin away thatresultsin mixturesthatdonot supportgrowthasspecifiedin itemA.

C. Potentiallyhazardousfooddoesnot include:

(1) anair-cooledhard-boiledeggwith shell intact;

(2) a foodwith anaw valueof 0.85or less;

(3) a foodwith apH levelof 4.6or belowwhenmeasuredat24degreesC (75degreesF);

(4) a food, in anunopenedhermeticallysealedcontainer,that is commerciallyprocessedto achieveandmaintaincom-
mercialsterility underconditionsof nonrefrigeratedstorageanddistribution;

(5) a food for which laboratoryevidencedemonstratesthat therapidandprogressivegrowthof infectiousandtoxigenic
microorganismsor thegrowthof Salmonellaenteritidisin eggsor Clostridiumbotulinumcannotoccur,includinga food thathasan
aw anda pH thatareabovethelevelsspecifiedin subitem(2) or (3) andthatmaycontaina preservative,otherbarrierto thegrowth
of microorganisms,or acombinationof barriersthatinhibit thegrowthof microorganisms;or

(6) a food thatmaycontainaninfectiousor toxigenicmicroorganismor chemicalor physicalcontaminantat a level suf-
ficient to causeillness,but thatdoesnot supportthegrowthof microorganismsasspecifiedin itemA.
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Subp.63. Poultry. “Poultry” meansanydomesticatedbird, includingchickens,turkeys,ducks,geese,or guineas,whetherlive

or dead.

Subp.64. Premises. “Premises”means:

A. thephysicalfacility, its contents,andthecontiguouslandor propertyunderthecontrolof thelicensee;or

B. the physicalfacility, its contents,and the contiguousland or propertyand its facilities andcontentsthat areunderthe
control of the licenseethatmay impactfood establishmentpersonnel,facilities, or operations,if a food establishmentis only one
componentof ahealthcarefacility, hotel,motel,school,recreationalcamp,prison,or otherlargeoperation.

Subp.65. Primal cut. “Primal cut” meansabasicmajorcut into whichcarcassesandsidesof meatareseparated.

Subp.66. Public water system. “Public water system”meansa systemas definedin chapter4720 and Codeof Federal
Regulations, title 40,section141.2.

Subp.67. Ready-to-eat food.

A. “Ready-to-eatfood” meansfood thatis in a form thatis ediblewithout washing,cooking,or additionalpreparationby the
foodestablishmentor theconsumerandthatis reasonablyexpectedto beconsumedin thatform.

B. Ready-to-eatfood includes:

(1) unpackagedpotentiallyhazardousfoodthatis cookedto thetemperatureandtimerequiredfor thespecificfoodunder
parts4626.0340and4626.0345;

(2) raw,washed,cut fruits andvegetables;

(3) whole,raw fruits andvegetablesthatarepresentedfor consumptionwithout theneedfor furtherwashing;and

(4) other food presentedfor consumptionfor which further washingor cookingis not requiredandfrom which rinds,
peels,husks,or shellsareremoved.

Subp.68. Reduced oxygen packaging.

A. “Reducedoxygenpackaging”meansthereductionof theamountof oxygenin a packageby mechanicallyevacuatingthe
oxygen,displacingtheoxygenwith anothergasor combinationof gases,or otherwisecontrollingtheoxygencontentin a package
to a levelbelowthatnormallyfoundin thesurroundingatmosphere,which is 21percentoxygen.

B. Reducedoxygenpackagingincludesmethodsthat may be referredto asalteredatmosphere,modified atmosphere,con-
trolledatmosphere,low oxygen,andvacuumpackagingincludingsousvide.

C. Reducedoxygenpackagingdoesnot includepackagingthatallowsoxygentransmissionof at least7,200cubiccentimeters
persquaremeter(480cubiccentimetersper100squareinches)overa24-hourperiod.

Subp.69. Refuse. “Refuse”meanssolidwastenot carriedby waterthroughthesewagesystem.

Subp.70. Regulatory authority. “Regulatoryauthority” meansthelocal,state,or federalenforcementbodyor authorizedrep-
resentativehavingjurisdictionoverthefoodestablishment.

Subp.71. Restricted use pesticide.“Restrictedusepesticide”meansa pesticideproductthat containsthe active ingredients
specifiedin theFederalInsecticide,Fungicide,andRodenticideAct, UnitedStatesCode, title 7, sections136to 136y,andCodeof
FederalRegulations, title 40,section152.175,andthatis limited to useby acommercialapplicator.

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

Subp.73. Retail food vehicle, portable structure, or cart.”Retail food vehicle,portablestructure,or cart” meansa food estab-
lishmentlicensedunderMinnesotaStatutes, sections28A.06and28A.07,that is a motorvehicle,portablestructure,or nonmotor-
izedcartwherefoodandfoodproductsare:

A. offeredto theconsumer;

B. intendedfor off-premisesconsumption;and

C. not subjectto on-sitepreparation.

Subp.74. Safe material. “Safematerial”means:

A. an article manufacturedfrom or composedof materialsthat may not reasonablybe expectedto directly or indirectly
becomeacomponentor otherwiseaffectthecharacteristicsof a food;

B. anadditivethatis usedasspecifiedin theFederalFood,Drug,andCosmeticAct, UnitedStatesCode, title 21,section348
or 379e;or
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C. anyothermaterialthat is not anadditiveandthat is usedin conformitywith applicableregulationsof theFoodandDrug
Administration.

Subp.75. Sanitization. “Sanitization”meanstheapplicationof cumulativeheator chemicalson cleanedfood-contactsurfaces
that,whenevaluatedfor efficacy,yields a reductionof five logs,which is equalto a 99.999percentreduction,of representative
diseasemicroorganismsof publichealthimportance.

Subp.76. Sealed. “Sealed”meansfreeof cracksor otheropeningsthatallow theentryor passageof moisture.

Subp.77. Servicing area. “Servicing area”meansan operatingbaselocationto which a mobile food establishmentor trans-
portationvehiclereturnsregularlyfor dischargingliquid or solid wastesor refilling watertanksandice bins,andwherefood, food
equipment,andsuppliesfor thebusinessarestored.

Subp.78. Sewage. “Sewage”meansliquid wastecontaininganimalor vegetablematterin suspensionor solutionandmay
includeliquidscontainingchemicalsin solution.

Subp.79. Shellstock. “Shellstock”meansraw, in-shellmolluscanshellfish.

Subp.80. Shucked shellfish. “Shuckedshellfish”meansmolluscanshellfishthathaveoneor bothshellsremoved.

Subp.81. Single-service article. “Single-servicearticle” meansa tableware,carry-oututensil,bag,container,placemat,stirrer,
straw,toothpick,wrapper,or otheritem thatis designedandconstructedfor one-time,one-personuse.

Subp.82. Single-use article.

A. “Single-usearticle” meansautensilor bulk foodcontainerdesignedandconstructedto beusedonceanddiscarded.

B. Single-usearticle includeswax paper,butcherpaper,plasticwrap,formedaluminumfood containers,jars,plastictubsor
buckets,breadwrappers,pickle barrels,ketchupbottles,number10 cans,andotheritemsthatdo not meetthematerials,durability,
strength,andcleanabilityspecificationscontainedin parts4626.0450,4626.0505,and4626.0515for multiuseutensils.

Subp.83. Slacking. “Slacking” meanstheprocessof moderatingthetemperatureof a food, includingallowinga food to gradu-
ally increasefrom a temperatureof -23 degreesC (-10 degreesF) to -4 degreesC (25 degreesF) in preparationfor deep-fatfrying
or for evenheatpenetrationduringthecookingof previouslyblock-frozenfood.

Subp.84. Smooth. “Smooth”means:

A. for a food-contactsurface,freeof pits andinclusionswith a cleanabilityequalto or exceedingthatof number3 (100grit)
stainlesssteel;

B. for anon-food-contactsurfaceof equipment,equalto thesurfaceof commercialgradehot-rolledsteelfreeof visiblescale;or

C. for a floor, wall, or ceiling,evenor levelwith no roughnessor projectionsthatrenderthesurfacedifficult to clean.

Subp.85. Special event food stand or special event food stand-limited.  “Specialeventfood stand”or “specialeventfood
stand-limited”havethemeaningsgivenin MinnesotaStatutes, section157.15,subdivisions14and15.

Subp.86. Support animal. “Supportanimal” meansa seeingeyedogor othertrainedanimalthataccompaniesa personwith a
disability to assistin managingthedisabilityandenablesthepersonto performfunctionsthatthepersonwouldotherwisebeunable
to perform.

Subp.87. Table-mounted equipment. “Table-mountedequipment”meansequipmentthatis not portableandis designedto be
mountedoff thefloor ona table,counter,or shelf.

Subp.88. Tableware. “Tableware”meanseating,drinking,or servingutensilsfor tableuseincludingforks,knives,spoons,and
otherflatware;bowls,cups,servingdishes,tumblers,andotherhollowware;andplates.

Subp.89. Temperature measuring device.“Temperaturemeasuringdevice”meansa thermometer,thermocouple,thermistor,
or otherdevicethatindicatesthetemperatureof food,air, or water.

Subp.90. Temporary food establishment. “Temporaryfoodestablishment”meansa foodestablishmentthatis aseasonaltem-
poraryfood stand,seasonalpermanentfood stand,or mobile food unit, asthosetermsaredefinedin MinnesotaStatutes, section
157.15,subdivisions9, 12a,and13.
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Subp.91. Utensil. “Utensil” meansa food-contactimplementor containerusedin thestorage,preparation,transportation,dis-

pensing,sale,or serviceof food, includingkitchenwareor tablewarethat is multiuse,single-service,or single-use;glovesusedin
contactwith food;andfood temperaturemeasuringdevices.

Subp.92. Vending machine. “Vending machine”meansa self-servicedevicethat,uponinsertionof a coin, papercurrency,
token,card,or key,dispensesunit servingsof food in bulk or in packageswithout thenecessityof replenishingthedevicebetween
eachvendingoperation.

Subp.93. Vending machine location. “Vendingmachinelocation”meansa room,enclosure,space,or areawhereoneor more
vendingmachinesareinstalledandoperatedandincludesthestorageandservicingareason thepremisesthatareusedin conjunc-
tion with thevendingmachines.

Subp.94. Warewashing. “Warewashing”meansthecleaningandsanitizingof food-contactsurfacesof equipmentandutensils.

Subp.95. Water activity. “Wateractivity” meansameasureof thefreemoisturein afood,andis thequotientof thewatervapor
pressureof thesubstancedividedby thevaporpressureof purewaterat thesametemperature.

Subp.96. Wild game animal.

A. “Wild gameanimal”means:

(1) ananimaldefinedasaprotectedwild animalin MinnesotaStatutes, section97A.015,subdivision39;and

(2) an exotic animalasdefinedin Codeof FederalRegulations, title 9, section1.1, including a lion, tiger, leopard,ele-
phant,camel,antelope,anteater,kangaroo,waterbuffalo,andspeciesof foreigndomesticcattle,includinganankole,gayal,andyak.

B. Wild gameanimaldoesnot include:

(1) farmedcervidaeasdefinedin MinnesotaStatutes, section17.451,subdivision2;

(2) ratitaeasdefinedin MinnesotaStatutes, section17.453,subdivision3; or

(3) llamaasdefinedin MinnesotaStatutes, section17.455,subdivision2.

SUPERVISION

4626.00252-101.11 ASSIGNMENT.*  

Thelicenseeshallbethepersonin chargeor shalldesignatea personin chargeandshallensurethatapersonin chargeis present
at thefoodestablishmentduringall hoursof operation.

4626.00302-102.11 DEMONSTRATION.* 

Basedon the risks of foodborneillness inherentto the food operation,during inspectionsanduponrequestby the regulatory
authority,thepersonin chargeshalldemonstrateto theregulatoryauthorityknowledgeof foodbornediseaseprevention,application
of thehazardanalysiscritical controlpoint principleswhena HACCPplanis requiredunderpart4626.1730,andtherequirements
of theCode. Theareasof knowledgeare:

A. describingtherelationshipbetweenthepreventionof foodbornediseaseandthepersonalhygieneof a foodemployee;

B. explainingthe responsibilityof the personin chargefor preventingthe transmissionof foodbornediseaseby a food
employeewhohasadiseaseor medicalconditionthatmaycausefoodbornedisease;

C. identifying theusualsymptomsof, modesof transmissionof, typical incubationperiodsfor, andmostcommonfoodsasso-
ciatedwith foodbornediseases;

D. explainingthesignificanceof therelationshipbetweenmaintainingthetimeandtemperatureof potentiallyhazardousfood
andthepreventionof foodborneillness;

E. explainingthehazardsinvolvedin theconsumptionof rawor undercookedmeat,poultry,eggs,andfish;

F. statingtherequiredfood temperaturesandtimesfor safecookingof potentiallyhazardousfood includingmeat;

G. statingthe requiredtemperaturesandtimesfor the saferefrigeratedstorage,hot holding, cooling, reheating,andtrans-
portationof potentiallyhazardousfood;

H. describingtherelationshipbetweenthepreventionof foodborneillnessandthemanagementandcontrolof:

(1) cross-contamination;

(2) handcontactwith ready-to-eatfoods;

(3) handwashing;and

(4) maintenanceof thefoodestablishmentin acleanconditionandin goodrepair;
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I. explainingtherelationshipbetweenfoodsafetyandprovidingequipmentthatis:

(1) sufficientin numberandcapacity;and

(2) properlydesigned,constructed,located,installed,operated,maintained,andcleaned;

J. explainingcorrectproceduresfor cleaningandsanitizingutensilsandfood-contactsurfacesof equipment;

K. identifying the sourceof waterusedandmeasurestakento ensurethat the waterremainsprotectedfrom contamination
includingprovidingprotectionfrom backflowandprecludingthecreationof crossconnections;

L. identifying poisonousor toxic materialsin the food establishmentandthe proceduresnecessaryto ensurethat they are
safelystored,dispensed,used,anddisposedof accordingto MinnesotaStatutes, chapter18B;

M. identifying critical control points in the operationfrom purchasingthroughsaleor servicethat may contributeto food-
borneillnessandexplainingstepstakento ensurethatthepointsarecontrolledwhenaHACCPplanis requiredby part4626.1730;

N. explainingthedetailsof howthepersonin chargeandfoodemployeescomplywith theHACCPplanif aplanis required;and

O. explainingtheresponsibilities,rights,andauthoritiesassignedby theCodeto the:

(1) foodemployee;

(2) personin charge;and

(3) regulatoryauthority.

4626.00352-103.11 PERSON IN CHARGE.  

Thepersonin chargeshallensurethat:

A. foodestablishmentoperationsarenotconductedin aprivatehomeor in a roomusedasliving or sleepingquartersasspec-
ified in part4626.1425;

B. personsunnecessaryto the food establishmentoperationarenot allowedin the food preparation,food storage,or ware-
washingareas,exceptthatbrief visits andtoursmaybeauthorizedby thepersonin chargeif stepsaretakento ensurethatexposed
food;cleanequipment,utensils,andlinens;andunwrappedsingle-serviceandsingle-usearticlesareprotectedfrom contamination;

C. employeesandotherpersons,including delivery andmaintenancepersonsandpesticideapplicators,enteringthe food
preparation,foodstorage,andwarewashingareascomplywith theCode;

D. employeeseffectivelycleantheir hands,by routinelymonitoringtheemployees’handwashing;

E. employeesvisibly observefoodsasthey arereceivedto determinethat they arefrom approvedsources,deliveredat the
requiredtemperatures,protectedfrom contamination,unadulterated,andaccuratelypresented,by routinelymonitoringtheemploy-
ees’observationsandperiodicallyevaluatingfoodsupontheir receipt;

F. employeesproperlycook potentiallyhazardousfood, beingparticularlycareful in cooking thosefoodsknown to cause
severefoodborneillnessanddeath,includingeggsandcomminutedmeats,throughdaily oversightof theemployees’routinemon-
itoring of thecookingtemperatures;

G. employeesusepropermethodsto rapidlycoolpotentiallyhazardousfoodsthatarenotheldhotor arenot for consumption
within four hours,throughdaily oversightof theemployees’routinemonitoringof food temperaturesduringcooling;

H. employeesproperlysanitizecleanedmultiuseequipmentandutensilsbeforetheyarereused,throughroutinemonitoringof
solutiontemperatureandexposuretime for hot watersanitizing,andchemicalconcentration,pH, temperature,andexposuretime
for chemicalsanitizing;and

I. consumersarenotified thatcleantablewareis to beusedwhentheyreturnto 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. The licenseeshall requirefood employeesandfood employeeapplicantsto whom a conditionaloffer of employmentis
madeto reportto thepersonin chargeinformationabouttheir healthandactivitiesastheyrelateto diseasestransmissiblethrough
food.

B. A food employeeor applicantshallreportto thepersonin chargeif thefood employeeor applicanthasa symptomcaused
by illness,infection,or othersourcethatis:

(1) associatedwith diarrhea,vomiting,or otheracutegastrointestinalillness;

(2) jaundice;or

(3) aboil, infectedwound,or otherlesioncontainingpusthatis openor drainingandis:

(a) on thehandsor wrists,unlessa finger cot,stall,or otherimpermeablecoverprotectsthelesionanda single-use
gloveis wornovertheimpermeablecover;

(b) onexposedportionsof thearms,unlessthelesionis protectedby animpermeablecover;or

(c) onotherpartsof thebody,unlessthelesionis coveredby adry, durable,tight-fitting bandage.

C. The food employeeor applicantshall report to the personin chargeif the food employeeor applicantis known to be
infectedwith:

(1) Salmonellaspp.,Shigellaspp.,Escherichiacoli 0157:H7,or otherentericbacterialpathogen;or

(2) thehepatitisA virus.

D. A foodemployeeor applicantshallreportthedateof onsetof anyof thesymptomsor illnessspecifiedin thispart.

4626.00452-201.12 EXCLUSIONS AND RESTRICTIONS.* 

Thepersonin chargeshall:

A. excludea foodemployeefrom a foodestablishmentif thefoodemployeeis ill with vomitingor diarrhea;

B. restricta food employeefrom working with exposedfood, cleanequipment,andcleanutensilsin a food establishmentif
thefoodemployeehasanentericbacterialpathogencapableof beingtransmittedby food, includingSalmonellaspp.,Shigellaspp.,
or Escherichiacoli 0157:H7,until theDepartmentof Healthhasevaluatedthepotentialfor foodbornediseasetransmission;and

C. restrictan employeeif the resultsof an epidemiologicalinvestigationby the commissionerof healthunderMinnesota
Statutes, section31.171,determinesthata foodemployeeor applicantpresentsa risk for transmissionof foodbornedisease.

4626.00502-201.13 REMOVAL OF RESTRICTION. 

The restrictionspecifiedin part 4626.0045,item C, shall remainin effect for a food employeeuntil the Departmentof Health
completesan investigationof the confirmeddiseaseoutbreakanddeterminesthat thereis no longera risk of foodbornedisease
transmission.

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

A foodemployeeor apersonwhoappliesfor a job asa foodemployeeshall:

A. reportto thepersonin chargetheinformationspecifiedin part4626.0040;and

B. complywith exclusionsandrestrictionsthatarespecifiedin part4626.0045.

4626.00602-201.15 REPORTING BY PERSON IN CHARGE.* 

A. Thepersonin chargeshallnotify theregulatoryauthorityof a foodemployeeinfectedwith:

(1) Salmonellaspp.,Shigellaspp.,Escherichiacoli 0157:H7,or otherentericbacterialpathogencapableof beingtrans-
mittedby food;or

(2) thehepatitisA virus.

B. Thepersonin chargeshallrecordall reportsof diarrheaor vomiting madeby food employeesandreportthoseillnessesto
theregulatoryauthorityat thespecificrequestof theregulatoryauthority.

C. Thepersonin chargeshallnotify theregulatoryauthorityof anycomplaintfrom apatronhavingor suspectedof having:

(1) diarrheaor vomiting;
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(2) Salmonellaspp.,Shigellaspp.,Escherichiacoli 0157:H7,or otherentericbacterialpathogencapableof beingtrans-
mittedby food;or

(3) ahepatitisA virus infection.

PERSONAL CLEANLINESS

4626.00652-301.11 CLEAN CONDITION.* 

A foodemployeeshallkeephandsandexposedportionsof armsclean.

4626.00702-301.12 CLEANING PROCEDURE.* 

A food employeeshall cleanthe handsandexposedportionsof the armswith a cleaningcompoundin a lavatory in the food
preparationareathatis equippedasspecifiedin part4626.1050,item A, by vigorouslyrubbingtogetherthesurfacesof thelathered
handsandarmsfor at least20 secondsandthoroughlyrinsingwith cleanwater. An employeeshallpayparticularattentionto the
areasunderneaththefingernailsandbetweenthefingersby scrubbingthoroughlywith anail brush.

4626.00752-301.14 WHEN TO WASH.* 

A foodemployeeshallcleanthehandsandexposedportionsof thearmsasspecifiedin part4626.0070at thefollowing times:

A. after touchingbarehumanbodypartsotherthancleanhandsandclean,exposedportionsof arms;afterdefecating,con-
tactingbodyfluids anddischarges,or handlingwastecontainingfecalmatter,bodyfluids, or bodydischarges;andbeforebeginning
or returningto work;

B. afterusingthetoilet, at ahandwashsink, in thetoilet room;

C. aftercaringfor or handlingsupportanimalsasallowedin part4626.0120;

D. aftercoughing,sneezing,usingahandkerchiefor disposabletissue,usingtobacco,eating,or drinking;

E. afterhandlingsoiledequipmentor utensils;

F. immediatelybeforeengagingin food preparationincluding working with exposedfood, cleanutensils,andunwrapped
single-serviceandsingle-usearticlesin thefoodpreparationarea;

G. duringfood preparation,asoftenasnecessaryto removesoil andcontaminationandto preventcross-contaminationwhen
changingtasks;

H. whenswitchingbetweenworkingwith raw foodsandworkingwith ready-to-eatfoods;or

I. afterengagingin otheractivitiesthatcontaminatethehands.

4626.00802-301.15 WHERE TO WASH. 

A foodemployeeshallcleanthehandsin ahandwashinglavatoryandshallnotcleanthehandsin asinkusedfor foodpreparation
or warewashingor in aservicesink or acurbedcleaningfacility usedfor thedisposalof mopwateror similar liquid waste.

4626.00852-301.16 HAND SANITIZERS. 

A. A handsanitizeror handsanitizingsolutionshallbeused:

(1) accordingto therulesadoptedunderMinnesotaStatutes, section31.101;or

(2) if consistingof or madeup of a chemicalformulationthat is not generallyrecognizedassafeunderCodeof Federal
Regulations, title 21,parts182and184,or that is not listedfor useasa handsanitizerunderCodeof FederalRegulations, title 21,
section178.1010,only if:

(a) followedby thoroughhandrinsingin cleanwateror theuseof gloves;

(b) usedwherethereis nodirectcontactwith foodby thehands;or

(c) appliedonly to handsthatarecleanedasspecifiedin part4626.0070.

B. A chemicalhandsanitizingsolutionusedasa handdip shallbemaintainedcleanandat a strengthequivalentto 100mg/L
chlorineor above.
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4626.00902-302.11 FINGERNAIL MAINTENANCE. 

A foodemployeeshallkeepthefingernailstrimmed,filed, freeof nail polish,andmaintainedsotheedgesandsurfacesareclean-
ableandnot rough.

4626.00952-303.11 JEWELRY PROHIBITION. 

While preparingfood,a foodemployeeshallnotwearjewelryonthearmsandhands.Thispartdoesnotapplyto aweddingband
or otherplain ring.

4626.01002-304.11 CLOTHING; CLEAN CONDITION. 

A food employeeshallwearcleanouterclothing. Whenmoving from a raw food operationto a ready-to-eatfood operation,a
foodemployeeshallwearacleanoutercoveringoverclothingor 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 designatedareaswherethe
contaminationof exposedfood; cleanequipment,utensils,andlinens;unwrappedsingle-serviceandsingle-usearticles;or other
itemsneedingprotectioncannotresult.

B. A foodemployeemaydrink from aclosedbeveragecontainerif thecontaineris handledto preventcontaminationof:

(1) theemployee’shands;

(2) thecontainer;and

(3) exposedfood; cleanequipment,utensils,andlinens;andunwrappedsingle-serviceandsingle-usearticles.

4626.01102-401.12 DISCHARGES FROM EYES, NOSE, AND MOUTH.* 

A food employeeexperiencingpersistentsneezing,coughing,or a runny nosethat causesdischargesfrom the eyes,nose,or
mouthshallnotwork with exposedfood; cleanequipment,utensils,andlinens;or unwrappedsingle-serviceor single-usearticles.

4626.01152-402.11 HAIR RESTRAINTS; EFFECTIVENESS. 

A. Exceptasprovidedunderitem B, a food employeeshall weara hat, hair covering,net, or otherhair restraint,a beard
restraint,andclothing thatcoversbodyhair, all of which aredesignedandworn to effectivelykeephair from contactingexposed
food; cleanequipment,utensils,andlinens;andunwrappedsingle-serviceandsingle-usearticles.

B. Thispartdoesnotapplyto counterstaffwhoonly servebeveragesandwrappedor packagedfoods,hostesses,wait staff,or
other food employeesif they presenta minimal risk of contaminatingexposedfood; cleanequipment,utensils,and linens;and
unwrappedsingle-serviceandsingle-usearticles.

4626.01202-403.11 ANIMAL HANDLING PROHIBITION.* 

A. Exceptasspecifiedin item B, a food employeeshall not carefor or handlepatrol dogs,supportanimals,pets,or other
animalsthatareallowedunderpart4626.1585,itemB, subitems(2) to (4).

B. A food employeewith a supportanimalmaycarefor thesupportanimalif theemployeewashesthehandsasspecifiedin
part4626.0070beforeworking with exposedfood; cleanequipment,utensils,andlinens;or unwrappedsingle-serviceandsingle-
usearticles.

FOOD CHARACTERISTICS

4626.01253-101.11 NOT ADULTERATED, MISBRANDED, OR FALSELY ADVERTISED. 

Foodshallnotbeadulterated,and,asspecifiedin part4626.0430,shallnotbemisbrandedor falselyadvertised.

4626.01303-201.11 COMPLIANCE WITH FOOD LAW.* 

A. Foodshallbeobtainedfrom sourcesthatcomplywith:

(1) UnitedStatesCode, title 15,sections1451to 1461;

(2) UnitedStatesCode, title 21,sections301to 395;

(3) UnitedStatesCode, title 21,sections451to 471;

(4) UnitedStatesCode, title 21,sections601to 695;

(5) Codeof FederalRegulations, title 7, parts46 to 51;

(6) Codeof FederalRegulations, title 9, parts301to 391;



Proposed Rules

PAGE 1647(CITE 22 S.R. 1647) State Register, Monday 23 March 1998

KEY: PROPOSED RULES SECTION — Underliningindicates additions to existing rule language. Strikeoutsindicate
deletions from existing rule language. If a proposed rule is totally new, it is designated “all new material.” ADOPTED
RULES SECTION — Underlining indicates additions to proposed rule language. Strikeouts indicate deletions from
proposed rule language.

(7) Codeof FederalRegulations, title 21,parts1 to 189;

(8) Codeof FederalRegulations, title 40,parts104to 135;

(9) Codeof FederalRegulations, title 40,parts152to 186;

(10)Codeof FederalRegulations, title 50,parts260to 285;

(11)MinnesotaStatutes, chapters29,30,31,31A, 32,33,and34;and

(12)chapters1520,1525,1530,1535,1540,1545,1550,and1555andpart4630.2700.

B. Exceptasallowedby MinnesotaStatutes, sections28A.15and157.22,clauses(6) and(7), food preparedor storedin a
privatehomeshallnotbeusedor offeredfor humanconsumptionin a foodestablishment.

C. Packagedfoodshallbelabeledasspecifiedin parts4626.0200,4626.0205,and4626.0435.

D. Fish, other than molluscanshellfish, that are intendedfor consumptionin raw form and allowed as specifiedin part
4626.0340,item B, subitem(1), shall be obtainedfrom a supplierthat freezesthe fish asspecifiedin part 4626.0350;or shall be
frozenon thepremisesasspecifiedin part4626.0350andrecordsshallberetainedasspecifiedin part4626.0355.

4626.01353-201.12 FOOD IN HERMETICALLY SEALED CONTAINER.* 

Foodin a hermeticallysealedcontainershall be obtainedfrom a food processingplant that is regulatedby the food regulatory
agencythathasjurisdictionovertheplant.

4626.01403-201.13 FLUID MILK AND MILK PRODUCTS.* 

A. Fluid milk and fluid milk productsshall be obtainedfrom sourcesthat comply with GradeA standardsspecifiedin
MinnesotaStatutes, chapter32.

B. Dry milk anddry milk productsusedor offeredfor saleshallbemadefrom pasteurizedmilk andmilk products.

C. All icecream,frozencustard,icemilk, milk sherbet,fruit or icesherbet,yogurt,frozenmaltedmilk, andotherfrozendairy
foodshallcomplywith MinnesotaStatutes, chapter32.

4626.01453-201.14 FISH.*  

A. Fishthatarereceivedfor saleor serviceshallbe:

(1) commerciallyand legally caughtor harvestedas prescribedin chapters1545 and 6200,and MinnesotaStatutes,
section31.11andchapters97A and97C;or

(2) approvedfor saleor service.

B. Molluscanshellfishthatarerecreationallycaughtshallnotbereceivedfor saleor service.

4626.01503-201.15 MOLLUSCAN SHELLFISH.* 

A. Molluscanshellfish shall be obtainedfrom sourcesaccordingto the requirementsspecifiedin the United States
Departmentof HealthandHumanServices,Public HealthService,FoodandDrug Administration,NationalShellfishSanitation
ProgramManualof Operations,PartI Sanitationof ShellfishGrowingAreas,andPartII Sanitationof theHarvesting,Processing
and Distribution of Shellfish (1990 revision). The operationsmanualis incorporatedby referenceand is availablethroughthe
Minitex interlibrary loan systemor from the United StatesFoodandDrug Administration,ShellfishSanitationBranch,200 “C”
StreetS.W.,WashingtonD.C.,20204. Themanualis not subjectto frequentchange.

B. Molluscanshellfishreceivedin interstatecommerceshallbefrom sourceslistedin theUnitedStatesDepartmentof Health
andHumanServices,PublicHealthService,FoodandDrug Administration,InterstateCertifiedShellfishShippersList (1987and
subsequenteditions). Thelist is incorporatedby referenceandis availablethroughtheMinitex interlibraryloansystemor from the
UnitedStatesFoodandDrug Administration,ShellfishSanitationBranch,200“C” StreetS.W.,WashingtonD.C.,20204. Thelist
is subjectto frequentchange.
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4626.01553-201.16 WILD MUSHROOMS.* 

A. Exceptasspecifiedin item B, mushroomspeciespickedin thewild shallbeobtainedfrom sourceswhereeachmushroom
is individually inspectedandfoundto besafeby a mushroomidentificationexpertwhoseexpertisehasbeenverified andapproved
by theregulatoryauthoritythroughthesuccessfulcompletionof a wild mushroomidentificationcourseprovidedby anaccredited
collegeor university. An individualwho wantsto beapprovedasawild mushroomidentificationexpertshallhaveon file with the
regulatoryauthoritya letterfrom anaccreditedcollegeor universitycertifying successfulcompletionof a wild mushroomidentifi-
cationcoursefrom anaccreditedcollegeor university.

B. This partdoesnotapplyto:

(1) cultivatedwild mushroomsspeciesthataregrown,harvested,andprocessedin anoperationthat is regulatedby the
food regulatoryagencythathasjurisdictionovertheoperation;or

(2) wild mushroomsspeciesif theyarein packagedform andaretheproductof a food processingplantthat is regulated
by thefood regulatoryagencythathasjurisdictionovertheplant.

4626.01603-201.17 GAME ANIMALS.*  

A. Gameanimalscommerciallyraisedfor foodshallberaised,slaughtered,andprocessedunderaninspectionprogramthatis
conductedby theUnitedStatesDepartmentof AgricultureunderCodeof FederalRegulations, title 9, part352,or theMinnesota
Departmentof AgricultureunderMinnesotaStatutes, section17.452,subdivision8.

B. Exotic speciesof animals,includinganimalsraisedfor exhibitionpurposesin azooor circus,shall:

(1) comply with item A, or receiveantemortemand postmortemexaminationby a veterinarianor a veterinarian’s
designee,approvedby theregulatoryauthority;and

(2) be slaughteredandprocessedaccordingto MinnesotaStatutes, chapters31 and31A, andrulesadoptedthereunder
governingmeatand poultry as determinedby the United StatesDepartmentof Agriculture as specifiedin Codeof Federal
Regulations, title 9, or underlawsandrulesof anotherstatethatareequivalentto theMinnesotalawsandrulesspecifiedin thispart.

C. Wild gameanimalslawfully takenanddonatedaccordingto part6214.0100andMinnesotaStatutes, section97A.505,and
donatedto acharitableorganizationregisteredunderMinnesotaStatutes, chapter309,areapprovedif:

(1) only purewild gameis donated;

(2) theintactanimalis properlycleaned,stored,andprocessedin anestablishmentthatcomplieswith chapters1540and
1545,andMinnesotaStatutes, chapters28A, 31, 31A, and157, as thoserulesand laws relateto the licensing,processing,and
storageof food;

(3) eviscerationwasaccomplishedwithin two hoursafterharvest;and

(4) cookedto at least74degreesC (165degreesF).

4626.01653-202.11 TEMPERATURE.* 

A. Exceptasspecifiedin itemB, refrigerated,potentiallyhazardousfoodshallbeata temperatureof 5 degreesC (41degrees
F) or belowwhenreceived.

B. If a temperatureotherthan5 degreesC (41degreesF) for apotentiallyhazardousfood is specifiedin law governingits dis-
tribution, includinglawsgoverningmilk, molluscanshellfish,andshelleggs,thefoodmaybereceivedat thespecifiedtemperature.
A foodmaybereceivedat thetemperaturespecifiedin:

(1) MinnesotaStatutes, section29.23,subdivisions3 and4, for eggs;

(2) parts1550.0960,1550.0970,and1550.0980,for readilyperishable,frozen,andhot food;and

(3) theNationalShellfishSanitationProgramManualof Operations,PartII, sectionB, asthemanualis describedin part
4626.0150,itemA.

C. Potentiallyhazardousfood that is cookedto a temperatureandfor a time specifiedin parts4626.0340and4626.0345and
receivedhot shallbeata temperatureof 60degreesC (140degreesF) or above.

D. A food thatis labeledfrozenandshippedfrozenby a foodprocessingplantshallbereceivedfrozen.

E. Uponreceipt,potentiallyhazardousfoodshallbefreeof evidenceof previoustemperatureabuse.

4626.01703-202.12 ADDITIVES.* 

Foodshallnot containunapprovedfood additivesor additivesthatexceedamountsallowedin Codeof FederalRegulations, title
21, parts170to 180;generallyrecognizedassafeor prior sanctionedsubstancesthatexceedamountsallowedin Codeof Federal
Regulations, title 21, parts181 to 186; substancesthat exceedamountsspecifiedin Codeof FederalRegulations, title 9, section
318.7;or pesticideresiduesthatexceedprovisionsspecifiedin Codeof FederalRegulations, title 40,part185.
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4626.01753-202.13 SHELL EGGS.* 

Shelleggsshallbereceivedcleanandsoundandshall:

A. not exceedthe restrictedeggtolerancesfor United StatesConsumerGradeB specifiedin Codeof FederalRegulations,
title 7, parts56and59;and

B. complywith parts1520.1200to 1520.2000andMinnesotaStatutes, chapter29.

4626.01803-202.14 EGGS AND EGG PRODUCTS.* 

Liquid, frozen,anddry eggsandeggproductsshallbeobtainedpasteurized.

4626.01853-202.15 MILK AND MILK PRODUCTS.* 

A. Fluid anddry milk andmilk productscomplyingwith GradeA standardsspecifiedin MinnesotaStatutes, chapter32,shall
beobtainedpasteurized.

B. Frozenmilk products,including ice cream,shallbeobtainedpasteurizedaccordingto Codeof FederalRegulations, title
21,part135.

C. Cheeseshall beobtainedpasteurizedunlessalternativeproceduresto pasteurizationareprovidedfor in Codeof Federal
Regulations, title 21,part133,for curingcertaincheesevarieties.

4626.01903-202.16 PACKAGE INTEGRITY.* 

Foodpackagesshallbein goodconditionandprotecttheintegrityof thecontentssothatthefoodis notexposedto adulterationor
potentialcontaminants.

4626.01953-202.17 ICE.* 

Ice for useasa foodor acoolingmediumshallbemadefrom drinkingwater.

4626.02003-202.18 SHUCKED SHELLFISH; PACKAGING AND IDENTIFICATION. 

A. Rawshuckedshellfishshallbeobtainedin nonreturnablepackagesthatbeara legiblelabelthatidentifies:

(1) thename,address,andcertificationnumberof theshucker-packeror repackerof themolluscanshellfish;and

(2) the“sell by” datefor packageswith a capacityof lessthan1.87liter (one-halfgallon)or thedateshuckedfor pack-
ageswith acapacityof 1.87liter (one-halfgallon)or more.

B. A packageof raw shuckedshellfishthatdoesnot beara labelor thatbearsa labelthatdoesnot containall theinformation
specifiedin item A shallbesubjectto a hold orderasallowedby MinnesotaStatutes, section31.05,subdivision1, or seizureand
destructionaccordingto Codeof FederalRegulations, title 21,section1240.60,paragraph(d).

4626.02053-202.19 SHELLSTOCK IDENTIFICATION.* 

Subpart1. Tags and labels.Shellstockshallbeobtainedin containersbearinglegiblesourceidentificationtagsor labelsthat:

A. areaffixed by the harvesterandeachdealerthat depurates,ships,or reshipsthe shellstock,asspecifiedin the National
ShellfishSanitationProgramManualof Operations,PartII, asthemanualis describedin part4626.0150,itemsA; and

B. list:

(1) exceptasspecifiedin subpart3, on theharvester’stagor label,thefollowing informationin thefollowing order:

(a) theharvester’sidentificationnumberthatis assignedby theshellfishcontrolauthority;

(b) thedateof harvesting;

(c) themostpreciseidentificationof theharvestlocationor aquaculturesitethat is practicablebasedon thesystem
of harvestareadesignationsthatis in useby theshellfishcontrolauthorityandincludingtheabbreviationof thenameof thestateor
countryin which theshellfishareharvested;

(d) thetypeandquantityof shellfish;and

(e) the following statementin bold, capitalizedtype: “THIS TAG IS REQUIREDTO BE ATTACHED UNTIL
CONTAINERIS EMPTY OR RETAGGEDAND THEREAFTERKEPTON FILE FOR90DAYS.”; and
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(2) exceptasspecifiedin subpart4, oneachdealer’stagor label,thefollowing informationin thefollowing order:

(a) thedealer’snameandaddressandthecertificationnumberassignedby theshellfishcontrolauthority;

(b) the original shipper’scertification numberincluding the abbreviationof the nameof the stateor country in
which theshellfishareharvested;

(c) theinformationspecifiedin subitem(1), units(b) to (d); and

(d) the following statementin bold, capitalizedtype: “THIS TAG IS REQUIREDTO BE ATTACHED UNTIL
CONTAINERIS EMPTY AND THEREAFTERKEPTON FILE FOR90DAYS.”

Subp.2. Hold order. A containerof shellstockthatdoesnot beara tagor labelor thatbearsa tagor labelthatdoesnot contain
all theinformationspecifiedin subpart1 shallbesubjectto a hold orderasallowedby MinnesotaStatutes, section31.05,subdivi-
sion1, or seizureanddestructionaccordingto Codeof FederalRegulations, title 21,section1240.60,paragraph(d).

Subp.3. Dealer information. If aplaceis providedon theharvester’stagor labelfor adealer’sname,address,andcertification
number,thedealer’sinformationshallbelistedfirst.

Subp.4. Exception. If the harvester’stag or label is designedto accommodateeachdealer’sidentification as specifiedin
subpart1, itemB, subitem(2), units(a)and(b), individualdealertagsor labelsneednotbeprovided.

4626.02103-202.110 SHELLSTOCK; CONDITION. 

Whenreceivedby a food establishment,shellstockshall be reasonablyfree of mud, deadshellfish,andshellfishwith broken
shells. Deadshellfishor shellstockwith badlybrokenshellsshallbediscarded.

4626.02153-203.11 MOLLUSCAN SHELLFISH; ORIGINAL CONTAINER. 

A. Exceptasspecifiedin itemsB andC, molluscanshellfishshall not be removedfrom the containerin which they were
receivedotherthanimmediatelybeforesaleor preparationfor service.

B. Shellstockmayberemovedfrom thecontainerin which theywerereceived,displayedon drainedice,or heldin a display
container,anda quantityspecifiedby a consumermayberemovedfrom thedisplayor displaycontainerandprovidedto thecon-
sumerif:

(1) thesourceof theshellstockon displayis identifiedasspecifiedin part4626.0205andrecordedasspecifiedin part
4626.0220;and

(2) theshellstockareprotectedfrom contamination.

C. Shuckedshellfishmaybe removedfrom thecontainerin which theywerereceivedandheld in a displaycontainerfrom
which individual servingsaredispenseduponaconsumer’srequestif:

(1) thelabelinginformationfor theshellfishon displayspecifiedin part4626.0205is retainedandcorrelatedto thedate
when,or datesduringwhich, theshellfisharesoldor served;and

(2) theshellfishareprotectedfrom contamination.

4626.02203-203.12 SHELLSTOCK; MAINTAINING IDENTIFICATION.* 

A. Exceptasspecifiedin itemB, subitem(2), shellstocktagsshallremainattachedto thecontainerin which theshellstockare
receiveduntil thecontaineris empty.

B. Theidentityof thesourceof shellstockthataresoldor servedshallbemaintainedby retainingshellstocktagsor labelsfor
90calendardaysfrom thedatethecontaineris emptiedby:

(1) usingan approvedrecordkeepingsystemthat keepsthe tagsor labelsin chronologicalordercorrelatedto the date
when,or datesduringwhich, theshellstockaresoldor served;and

(2) if shellstockareremovedfrom their taggedor labeledcontainer:

(a)usingonly onetaggedor labeledcontainerata time;or

(b) usingmorethanonetaggedor labeledcontainerata timeandobtainingavariancefrom theregulatoryauthority
asspecifiedin parts4626.1690to 4626.1715basedonaHACCPplandevelopedaccordingto parts4626.1730and4626.1735that:

i. is submittedby thelicenseeandapprovedby theregulatoryauthorityasspecifiedin parts4626.1690to
4626.1715;

ii. preservessourceidentificationby usinga recordkeepingsystemspecifiedin subitem(1); and

iii. ensuresthatshellstockfrom onetaggedor labeledcontainerarenotcommingledwith shellstockfrom
anothercontainerbeforebeingorderedby theconsumer.
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PROTECTION FROM CONTAMINATION

4626.02253-301.11 PREVENTING CONTAMINATION FROM HANDS.* 

A. Foodemployeesshallwashtheir handsasspecifiedin part4626.0070.

B. Exceptwhenwashingfruits andvegetablesasspecifiedin part4626.0255,food employeesshall limit directhandcontact
with exposed,ready-to-eatfoodwhendeli tissue,spatulas,tongs,dispensingequipment,or otherutensilscanbeused.

C. Foodemployeesshallminimizebarehandandarmcontactwith exposedfood thatis not in a ready-to-eatform.

D. Exceptwhenwoundsor lesionsarepresentasdescribedin part 4626.0040,single-useglovesarenot requiredif proper
handwashingasspecifiedin parts4626.0070to 4626.0090is undertaken.

4626.02303-301.12 PREVENTING CONTAMINATION WHEN TASTING.* 

A foodemployeeshallnotuseautensilmorethanonceto tastefood thatis to besoldor served.

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

A. Foodshallbeprotectedfrom cross-contaminationby:

(1) separatingrawanimalfoodsduringstorage,preparation,holding,anddisplayfrom:

(a) raw ready-to-eatfood including fish for sushi,molluscanshellfish,or otherraw animal food, andvegetables;
and

(b) cookedready-to-eatfood;

(2) exceptwhencombinedasingredients,separatingtypesof raw animalfoodsfrom eachotherduringstorage,prepara-
tion, holding,anddisplayby:

(a)oneof thefollowing:

i. usingseparateequipmentfor eachtypeof food;or

ii. arrangingeachtypeof food in equipmentsothatcross-contaminationof onetypewith anotheris pre-
vented;and

(b) preparingeachtypeof foodatdifferenttimesor in separateareas;

(3) cleaningequipmentandutensilsasspecifiedin part4626.0845,itemA, andsanitizingasspecifiedin part4626.0905;

(4) exceptasspecifiedin itemB, storingthefood in packages,coveredcontainers,or wrappings;

(5) cleaninghermeticallysealedcontainersof foodof visiblesoil beforeopening;

(6) protectingfoodcontainersthatarereceivedpackagedtogetherin acaseor overwrapfrom cutswhenthecaseor over-
wrapis opened;

(7) storingdamaged,spoiled,or recalledfoodbeingheldin thefoodestablishmentasspecifiedin part4626.1505;and

(8) separatingfruits andvegetables,beforetheyarewashedasspecifiedin part4626.0255,from ready-to-eatfood.

B. ItemA, subitem(4), doesnotapplyto:

(1) whole,uncut,raw fruits andvegetablesandnutsin theshellthatrequirepeelingor hulling beforeconsumption;

(2) primal cuts,quarters,or sidesof raw meator slabbaconthatarehungon clean,sanitizedhooksor placedon clean,
sanitizedracks;

(3) whole,uncut,processedmeatsincludingcountryhamsandsmokedor curedsausagesthatareplacedon clean,sani-
tizedracks;

(4) foodbeingcooledasspecifiedin part4626.0390,itemB, subitem(2); or

(5) shellstock.
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4626.02403-302.12 FOOD STORAGE CONTAINERS; IDENTIFIED WITH COMMON NAME OF FOOD. 

Working containersholdingfood or food ingredientsthatareremovedfrom their original packagesfor usein thefood establish-
ment,includingcookingoils, flour, herbs,potatoflakes,salt,spices,andsugar,shallbeidentifiedwith thecommonnameof thefood
exceptthatcontainersholdingfoodthatcanbereadilyandunmistakablyrecognized,includingdry pasta,neednotbeidentified. The
identificationmustbein Englishandanyotherlanguageusedby theemployeesof thefoodestablishmentwhohandlefood.

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

A. Pasteurizedeggsor eggproductsshallbesubstitutedfor raw shelleggsin thepreparationof Caesarsalad,hollandaiseor
bearnaisesauce,mayonnaise,eggnog,icecream,egg-fortifiedbeverages,andotherfoodsthatarenot:

(1) cookedasspecifiedin part4626.0340,itemA, subitem(1) or (2); or

(2) includedin part4626.0340,itemC, subitem(1).

B. Tom andJerrybatter,mix, or baseshallbeobtainedfrom asourcethatcomplieswith parts1555.7410to 1555.7500.

4626.02503-302.14 PROTECTION FROM UNAPPROVED ADDITIVES.* 

A. Foodshallbeprotectedfrom contaminationthatmayresultfrom theadditionof, asspecifiedin part4626.0170:

(1) unsafeor unapprovedfoodor coloradditives;and

(2) unsafeor unapprovedlevelsof approvedfoodandcoloradditives.

B. A foodemployeeshallnot:

(1) applysulfiting agentsto freshfruits andvegetablesintendedfor rawconsumptionor to afoodconsideredto beagood
sourceof vitaminB1 asspecifiedin Codeof FederalRegulations, title 21,section101.54,paragraph(c); or

(2) serveor sell foodspecifiedin subitem(1) thatis treatedwith sulfiting agentsbeforereceiptby thefoodestablishment,
exceptthatgrapesneednotmeetthis subitem.

4626.02553-302.15 WASHING FRUITS AND VEGETABLES. 

A. Raw fruits andvegetablesshall be thoroughlywashedin waterto removesoil andothercontaminantsbeforebeingcut,
combinedwith otheringredients,cooked,served,or offeredfor humanconsumptionin ready-to-eatform exceptthat whole, raw
fruits andvegetablesthatareintendedfor washingby theconsumerbeforeconsumptionneednotbewashedbeforetheyaresold.

B. Fruitsandvegetablesmaybewashedby usingchemicalsasspecifiedin part4626.1625.

4626.02603-303.11 ICE USED AS EXTERIOR COOLANT; PROHIBITION. 

After useasa mediumfor cooling the exteriorsurfacesof food includingmelons,fish, or cannedbeveragesor otherpackaged
foods,or coolingcoilsandtubesof equipment,iceshallnotbeusedasfood.

4626.02653-303.12 STORAGE OR DISPLAY OF FOOD IN CONTACT WITH WATER OR ICE. 

A. Packagedfood shallnot bestoredin directcontactwith ice or waterif thefood is subjectto theentryof waterbecauseof
thenatureof its packaging,wrapping,or containeror its positioningin theiceor water.

B. Bottledandcannedbeverageson retail displayshallnotbestoredin contactwith wateror undrainedice.

C. Other thanfor direct retail sales,whole, raw fruits or vegetables;cut, raw vegetablesincluding celery,carrotsticks,or
potatoes;andtofu maybeimmersedin iceor water.

D. Rawchickenandraw fish thatarereceivedimmersedin ice in shippingcontainersmayremainin thatconditionwhile in
storageawaitingpreparation,display,service,or sale.

4626.02703-304.11 FOOD CONTACT WITH EQUIPMENT AND UTENSILS.* 

Foodshallnot contact:

A. probe-typepriceor identificationtags;N and

B. surfacesof equipmentandutensilsthatarenotcleanedasspecifiedin parts4626.0840to 4626.0890andsanitizedasspec-
ified in parts4626.0895to 4626.0905.

4626.02753-304.12 IN-USE UTENSILS; BETWEEN-USE STORAGE. 

A. Duringpausesin foodpreparationor dispensing,foodpreparationanddispensingutensilsshallbestored:

(1) exceptasspecifiedin itemB, in thefoodwith thehandlesabovethetopof thefoodandthecontainer;

(2) in food that is not potentiallyhazardous,with thehandlesabovethe top of the food within containersor equipment
thatcanbeclosed,includingbinsof sugar,flour, or cinnamon;
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(3) on a cleanportion of the food preparationtableor cookingequipmentandshall be cleanedandsanitizedat a fre-
quencyspecifiedin parts4626.0845and4626.0900;

(4) in runningwaterof sufficientvelocity to flushparticulatesto thedrain,if usedwith moistfood includingicecreamor
mashedpotatoes;or

(5) in aclean,protectedlocationif theutensils,includingicescoops,areusedonly with a food thatis notpotentiallyhaz-
ardous.

B. For consumerself-serviceof bulk food, a manualdispensingutensilshall havea handlelong enoughto avoidconsumer
contactwith bulk food. Whennot in use,thedispensingutensilshallbestoredeitherin thefoodwith thehandleextendedoutof the
food, or in a protectiveenclosureattachedor adjacentto the displayunit with the utensilon a tetherof easilycleanablematerial
shortenoughto preventcontactwith thefloor.

4626.0280LINENS AND NAPKINS; USE LIMITATION. 

Linensandnapkinsshallnot beusedin contactwith food unlesstheyareusedto line a containerfor theserviceof foodsandthe
linensandnapkinsarereplacedeachtime thecontaineris refilled for anewconsumer.

4626.02853-304.13 WIPING CLOTHS; USED FOR ONE PURPOSE. 

A. Clothsthatarein usefor wiping foodspills shallbeusedfor nootherpurpose.

B. Clothsusedfor wiping foodspills shallbe:

(1) dry andusedfor wiping foodspills from tablewareandcarry-outcontainers;or

(2) moist and cleanedas specifiedin part 4626.0915,item D, storedin a chemicalsanitizeras specifiedin part
4626.1620,andusedfor wiping spills from food-contactandnon-food-contactsurfacesof equipment.

C. Dry or moistclothsthatareusedwith raw animalfoodsshallbekeptseparatefrom clothsusedfor otherpurposes.Moist
clothsusedwith rawanimalfoodsshallbekeptin aseparatesanitizingsolution.

4626.02873-304.14 GLOVES; USE LIMITATION. 

A. If used,single-useglovesshall be usedfor only onetaskincluding working with ready-to-eatfood or with raw animal
food,usedfor nootherpurpose,anddiscardedwhendamagedor soiled,or wheninterruptionsoccurin theoperation.

B. Exceptasspecifiedin item C, slash-resistantglovesthatareusedto protectthehandsduringoperationsrequiringcutting
shallbeusedin directcontactonly with food that is subsequentlycookedasspecifiedin parts4626.0340to 4626.0365,including
frozenfoodor aprimal cutof meat.

C. Slash-resistantglovesmaybeusedwith ready-to-eatfood thatwill notbesubsequentlycookedif theslash-resistantgloves
havea smooth,durable,andnonabsorbentoutersurface;or if theslash-resistantglovesarecoveredwith a smooth,durable,nonab-
sorbentglove,or asingle-useglove.

D. Cloth glovesshallnot beusedin directcontactwith food unlessthe food is subsequentlycookedasrequiredunderparts
4626.0340to 4626.0365,includingfrozenfoodor aprimal cutof meat.

4626.02903-304.15 USING CLEAN TABLEWARE FOR SECOND PORTIONS AND REFILLS. 

A. A foodemployeeshallnotusesingle-servicearticlesor othertablewaresoiledby theconsumerto providesecondportions
or refills.

B. Exceptasspecifiedin item C, self-serviceconsumersshall not be allowedto usesoiledsingle-servicearticlesor other
tablewareto obtainadditionalfood from thedisplayandservingequipment.

C. Cupsandglassesmaybereusedby self-serviceconsumersif refilling is a contamination-freeprocessasspecifiedin part
4626.0575,itemsA, B, andD.

4626.02953-304.16 REFILLING RETURNABLES. 

A. A take-homefoodcontainerreturnedto a foodestablishmentshallnotberefilled ata foodestablishmentwith apotentially
hazardousfood.
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B. Exceptasspecifiedin item C, a take-homefood containerrefilled with food that is not potentiallyhazardousshall be

cleanedasspecifiedin part4626.0890.

C. Personaltake-outbeveragecontainers,includingthermallyinsulatedbottles,nonspillcoffeecups,andpromotionalbever-
ageglasses,may be refilled by employeesor the consumerif refilling is a contamination-freeprocessas specifiedin part
4626.0575,itemsA, B, andD.

4626.03003-305.11 FOOD STORAGE. 

A. Exceptasspecifiedin itemsB andC, foodshallbeprotectedfrom contaminationby storingthefood:

(1) in aclean,dry location;

(2) whereit is notexposedto splash,dust,or othercontamination;and

(3) at least15cm(six inches)abovethefloor.

B. Foodin packagesandworking containersmaybestoredlessthan15 cm (six inches)abovethefloor on caselot handling
equipmentspecifiedin part4626.0665.

C. Pressurizedbeveragecontainers,casedfood in waterproofcontainers,including bottlesor cans,andmilk containersin
plasticcratesmaybestoredona floor thatis cleanandnotexposedto floor moisture.

4626.03053-305.12 FOOD STORAGE; PROHIBITED AREAS. 

Foodshallnotbestored:

A. in a lockerroom;

B. in a toilet room;

C. in adressingroom;

D. in agarbageroom;

E. in amechanicalroom;

F. underasewerline thatis not shieldedto interceptpotentialdrips;

G. undera leakingwaterline, includinga leakingautomaticfire sprinklerhead,or undera line onwhichwaterhascondensed;

H. underanopenstairwell;or

I. underanyothersourceof contamination.

4626.03103-305.13 VENDED POTENTIALLY HAZARDOUS FOOD; ORIGINAL CONTAINER. 

Potentiallyhazardousfooddispensedthroughavendingmachineshallbein thepackagein which it wasplacedat thefoodestab-
lishmentor foodprocessingplantwhereit wasprepared.

4626.03153-305.14 FOOD PREPARATION. 

Duringpreparation,unpackagedfoodshallbeprotectedfrom environmentalsourcesof contamination.

4626.03203-306.11 FOOD DISPLAY. 

Exceptfor nutsin the shell andwhole, raw fruits andvegetablesthat areintendedfor hulling, peeling,or washingby the con-
sumerbeforeconsumption,foodondisplayshallbeprotectedfrom contaminationby theuseof packaging;counter,serviceline, or
saladbarfoodguards;displaycases;or othereffectivemeans.

4626.03253-306.12 CONDIMENTS; PROTECTION. 

A. Condimentsshallbeprotectedfrom contaminationby beingkeptin dispensersthataredesignedto provideprotection,pro-
tectedfooddisplaysprovidedwith theproperutensils,originalcontainersdesignedfor dispensing,or individualpackagesor portions.

B. Condimentsatavendingmachinelocationshallbein individualpackagesor providedin dispensersthatarefilled ata loca-
tion that is approvedby theregulatoryauthority,includingthefood establishmentthatprovidesfood to thevendingmachineloca-
tion, a food processingplant that is regulatedby theagencythathasjurisdictionovertheoperation,or a properlyequippedfacility
thatis locatedon thesiteof thevendingmachinelocation.

4626.03303-306.13 CONSUMER SELF-SERVICE OPERATIONS.* 

A. Unpackaged,rawanimalfood, includingbeef,lamb,pork,poultry,andfish, shallnotbeofferedfor consumerself-service.
This item doesnot apply to consumerself-serviceof ready-to-eatfoodsat buffetsor saladbarsthatservefoodsincludingsushior
rawshellfish,or to ready-to-cookindividualportionsfor immediatecookingandconsumptionon thepremisesincludingconsumer-
cookedmeatsor consumer-selectedingredientsfor Mongolianbarbecue.
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B. Consumerself-serviceoperationsfor ready-to-eatfoodsshall be providedwith suitableutensilsor effectivedispensing
methodsthatprotectthefood from contamination.N

4626.03353-306.14 RETURNED FOOD; RESERVICE OR SALE.* 

A. Exceptas specifiedin item B, after beingservedor sold and in the possessionof a consumer,food that is unusedor
returnedby theconsumershallnotbeofferedasfood for humanconsumption.

B. Foodthatis notpotentiallyhazardous,includingcrackersandcondiments,andthatis in anunopenedoriginalpackageand
maintainedin soundconditionmaybere-servedor resold.

DESTROYING ORGANISMS

4626.03403-401.11 RAW ANIMAL FOODS.* 

A. Exceptasspecifiedin itemsB andC, rawanimalfoods,includingeggs,fish, poultry,meat,andfoodscontainingtheseraw
animalfoods,shallbecookedto heatall partsof the food to a temperatureandfor a time thatcomplieswith oneof the following
methodsbasedon thefood thatis beingcooked:

(1) 63degreesC (145degreesF) or abovefor 15secondsfor:

(a) rawshelleggsthatarebrokenandpreparedin responseto aconsumer’sorderandfor immediateservice;and

(b) exceptasspecifiedin subitems(2) and(3) and item B, fish andmeatincluding gameanimalscommercially
raisedfor foodasspecifiedin part4626.0160;

(2) 68 degreesC (155degreesF) for 15 secondsor the temperaturespecifiedin the following chartthatcorrespondsto
theholdingtimefor pork; ratites;injectedmeats;thefollowing if theyarecomminuted:fish, meat,andgameanimalscommercially
raisedfor foodasspecifiedin part4626.0160;andraweggsthatarenotpreparedasspecifiedin subitem(1), unit (a):

Minimum

Temperature
°C (°F) Time

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

(3) 74degreesC (165degreesF) for 15secondsfor poultry;wild gameanimalsspecifiedin part4626.0160;stuffedfish;
stuffedmeat;stuffedpasta;stuffedpoultry; stuffedratites;or stuffingcontainingfish, meat,poultry,or ratites.

B. Wholebeefroastsandcornedbeefroastsshallbecooked:

(1) in anoventhatis preheatedto thetemperaturespecifiedfor theroast’sweightin thefollowing chartandthatis heldat
thattemperature:

OvenTemperature
OvenType BasedonRoastWeight

Lessthanto 4.5kg 4.5kg (10 lbs) or more
(10 lbs)

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
humidity1
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1Relativehumiditygreaterthan90percentfor at leastonehourasmeasuredin thecookingchamberor exit of theoven;or in a

moisture-impermeablebagthatprovides100percenthumidity.

(2) asspecifiedin the following chart,to heatall partsof the food to a temperatureandfor theholding time thatcorre-
spondsto thattemperature:

Temperature Time1

°C (°F) in
Minutes

54 (130) 121
56 (132) 77
57 (134) 47
58 (136) 32
59 (138) 19
60 (140) 12
61 (142) 8
62 (144) 5
63 (145) 3

1Holding timemayincludepostovenheatrise.

C. ItemsA andB donotapplyif:

(1) thefood is a rawanimalfood, includingrawegg,raw fish, raw-marinatedfish, rawmolluscanshellfish,steaktartare,
or apartiallycookedfood includinglightly cookedfish, raremeat,andsoft cookedeggsthatis servedor offeredfor salein a ready-
to-eatform, andtheconsumeris informedthatto ensureits safety,thefoodshouldbecookedasspecifiedin itemA; or

(2) theregulatoryauthoritygrantsavariancefrom itemA or B asspecifiedin part4626.1695,basedonaHACCPplanthat:

(a) is submittedby thelicenseeandapprovedasspecifiedin part4626.1695;

(b) documentsscientificdataor otherinformationshowingthata lessertime andtemperatureregimenresultsin a
safefood;and

(c) verifies that equipmentandproceduresfor food preparationandtraining of food employeesat the food estab-
lishmentmeettheconditionsof thevariance.

4626.03453-401.15 MICROWAVE COOKING.* 

Rawanimalfoodscookedin amicrowaveovenshallbe:

A. rotatedor stirredthroughoutor midwayduringcookingto compensatefor unevendistributionof heat;

B. coveredto retainsurfacemoisture;

C. heatedto a temperatureof at least74degreesC (165degreesF) in all partsof thefood;and

D. allowedto standcoveredfor two minutesaftercookingto obtaintemperatureequilibrium.

4626.03503-402.11 PARASITE DESTRUCTION.* 

A. Exceptasspecifiedin item B, beforeserviceor salein ready-to-eatform, raw, raw-marinated,partially cooked,or mari-
nated-partiallycookedfish otherthanmolluscanshellfishshallbefrozenthroughoutto a temperatureof:

(1) -20degreesC (-4 degreesF) or belowfor 168hours(sevendays)in a freezer;or

(2) -35degreesC (-31degreesF) or belowfor 15hoursin ablastfreezer.

B. If the fish aretunaof the speciesThunnusalalunga, Thunnusalbacares(Yellowfin tuna),Thunnusatlanticus, Thunnus
maccoyii(Bluefin tuna,Southern),Thunnusobesus(Bigeyetuna),or Thunnusthynnus(Bluefin tuna,Northern),the fish may be
servedor soldin a raw,raw-marinated,or partially cookedready-to-eatform without freezingasspecifiedin itemA.

4626.03553-402.12 RECORDS; CREATION AND RETENTION. 

A. Exceptasspecifiedin item B, andpart 4626.0350,item B, if raw, raw-marinated,partially cooked,or marinated-partially
cookedfish areservedor soldin ready-to-eatform, thepersonin chargeshallrecordthefreezingtemperatureandtimeto whichthefish
aresubjectedandshallretaintherecordsat thefoodestablishmentfor 90calendardaysbeyondthetimeof serviceor saleof thefish.

B. If thefish arefrozenby a supplier,a written agreementor statementfrom thesupplierstipulatingthatthefish suppliedare
frozento a temperatureandfor a timespecifiedin part4626.0350maysubstitutefor therecordsspecifiedin itemA.
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4626.03603-403.11 REHEATING FOR HOT HOLDING.* 

A. Exceptasspecifiedin itemsB, C, andE, potentiallyhazardousfood that is cooked,cooled,andreheatedfor hot holding
shallbereheatedsothatall partsof thefood reacha temperatureof at least74degreesC (165degreesF) for 15seconds.

B. Exceptasspecifiedin itemC, potentiallyhazardousfoodreheatedin amicrowaveovenfor hotholdingshallbereheatedso
thatall partsof thefood reacha temperatureof at least74degreesC (165degreesF) andthefood is rotatedor stirred,covered,and
allowedto standcoveredfor two minutesafterreheating.

C. Ready-to-eatfood takenfrom a commerciallyprocessed,hermeticallysealedcontainer,or from anintactpackagefrom a
food processingplantthatis inspectedby thefood regulatoryauthoritythathasjurisdictionovertheplant,shallbeheatedto a tem-
peratureof at least60degreesC (140degreesF) for hotholding.

D. Reheatingfor hot holdingshallbedonerapidly andtheminimumtemperaturespecifiedin item A shallbereachedwithin
two hours.

E. Remainingunslicedportionsof roastsof beefthatarecookedasspecifiedin part4626.0340,item B, maybereheatedfor
hotholdingusingtheovenparametersandminimumtimeandtemperatureconditionsspecifiedin part4626.0340,itemB.

4626.03653-403.12 REHEATING FOR IMMEDIATE SERVICE. 

Cookedandrefrigeratedfood thatis preparedfor immediateservicein responseto anindividual consumerorder,includingroast
beefsandwichaujus,maybeservedatanytemperature.

4626.03703-501.11 FROZEN FOOD. 

Storedfrozenfoodsshallbemaintainedfrozen.

4626.03753-501.12 POTENTIALLY HAZARDOUS FOOD; SLACKING. 

Frozenpotentiallyhazardousfood thatis slackedto moderatethetemperatureshallbeheld:

A. underrefrigerationthatmaintainsthefood temperatureat5 degreesC (41degreesF) or belowundermechanicalrefrigera-
tion; or

B. atanytemperatureif thefood remainsfrozen.

4626.03803-501.13 THAWING. 

Potentiallyhazardousfoodshallbethawed:

A. underrefrigerationthatmaintainsthefood temperatureat5 degreesC (41degreesF) or below;

B. completelysubmergedunderrunningwater:

(1) atawatertemperatureof 21degreesC (70degreesF) or below;

(2) with sufficientwatervelocity to agitateandfloat off looseparticlesin anoverflow;and

(3) for aperiodof time that:

(a)doesnotallow thawedportionsof ready-to-eatfood to riseabove5 degreesC (41degreesF); or

(b) doesnot allow thawedportionsof a raw animalfood requiringcookingasspecifiedin part4626.0340,itemsA
andB, to beabove5 degreesC (41 degreesF) for morethanfour hoursincludingthetime thefood is exposedto therunningwater
andthetimeneededfor preparationfor cookingor thetime it takesunderrefrigerationto lower thefood temperatureto 5 degreesC
(41degreesF);

C. aspartof acookingprocessif thefood thatis frozenis:

(1) cookedasspecifiedin part4626.0340,itemsA andB, or 4626.0345;or

(2) thawedin amicrowaveovenandimmediatelytransferredto conventionalcookingequipment,with no interruptionin
theprocess;or

D. usingany approvedprocedurethat thawsa portion of frozenready-to-eatfood that is preparedfor immediateservicein
responseto anindividual consumer’sorder.
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4626.03853-501.14 COOLING.* 

A. Cookedpotentiallyhazardousfoodshallbecooled:

(1) from 60degreesC (140degreesF) to 21degreesC (70degreesF) within two hours;and

(2) from 21degreesC (70degreesF) to 5 degreesC (41degreesF) or belowwithin four hours.

B. Potentiallyhazardousfoodshallbecooledto 5 degreesC (41degreesF) or belowwithin four hoursif preparedfrom ingre-
dientsatambienttemperature,includingreconstitutedfoodsandcannedtuna.

C. A potentiallyhazardousfood receivedin compliancewith lawsallowing a temperatureabove5 degreesC (41 degreesF)
duringshipmentfrom thesuppliershallbecooledto 5 degreesC (41degreesF) or belowwithin four hours.

4626.03903-501.15 COOLING METHODS. 

A. Coolingshallbeaccomplishedaccordingto thetime andtemperaturecriteriaspecifiedin part4626.0385by usingoneor
moreof thefollowing methodsbasedon thetypeof foodbeingcooled:

(1) placingthefood in shallowpans;

(2) separatingthefood into smalleror thinnerportions;

(3) usingrapidcoolingequipment;

(4) stirring thefood in acontainerplacedin anicewaterbath;

(5) usingcontainersthatfacilitateheattransfer;

(6) addingiceasaningredient;or

(7) othereffectivemethods.

B. Whenplacedin coolingor coldholdingequipment,foodcontainersin which food is beingcooledshallbe:

(1) arrangedin theequipmentto providemaximumheattransferthroughthecontainerwalls; and

(2) loosely coveredor uncoveredif protectedfrom overheadcontaminationas specifiedin part 4626.0300,item A,
subitem(2), duringthecoolingperiodto facilitateheattransferfrom thesurfaceof thefood.

4626.03953-501.16 POTENTIALLY HAZARDOUS FOOD; HOT AND COLD HOLDING.* 

Exceptduringpreparation,cooking,or cooling,or whentime is usedasthepublic healthcontrolasspecifiedin part4626.0410,
potentiallyhazardousfoodshallbemaintained:

A. at 60 degreesC (140 degreesF) or above,exceptthat roastscookedto a temperatureand for a time specifiedin part
4626.0340,itemB, maybeheldata temperatureof 54degreesC (130degreesF); or

B. at5 degreesC (41degreesF) or belowundermechanicalrefrigeration,exceptasspecifiedin part4626.0405,itemB.

4626.04003-501.17 READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD; DATE MARKING.* 

A. Exceptasspecifiedin itemE, refrigerated,ready-to-eatpotentiallyhazardousfoodpreparedandheldrefrigeratedfor more
than24 hoursin a food establishmentshallbemarkedwith thedateof preparationto indicatethedateby which the food shallbe
consumed,which is sevencalendardaysor lessfrom thedayof preparation,includingthedayof preparation,if the food is main-
tainedat5 degreesC (41degreesF) or less.

B. Exceptasspecifiedin itemE, aready-to-eat,potentiallyhazardousfoodpreparedin a foodestablishmentandsubsequently
frozenshallbeclearlymarked:

(1) whenthefood is thawed,to indicatethatthefoodshallbeconsumedwithin 24hours;or

(2) atbothof thefollowing times:

(a)whenthefood is placedinto thefreezer,to indicatethelengthof timebeforefreezingthatthefood is heldrefrig-
erated,which is limited to sevencalendardaysor lessfrom thedayof preparation,including thedayof preparation,if the food is
maintainedat5 degreesC (41degreesF) or less;and

(b) whenthefood is removedfrom thefreezer,to indicatethedateby which thefood shallbeconsumed,which is
sevencalendardaysor lessafterthefood is removedfrom thefreezer,minusthetime beforefreezingthatthefood is heldrefriger-
atedif thefood is maintainedat5 degreesC (41degreesF) or lessbeforeandafterfreezing.

C. Exceptasspecifiedin itemsE andF, a containerof refrigerated,ready-to-eatpotentiallyhazardousfood preparedand
packagedby a food processingplantshallbeclearlymarkedat thetime theoriginal containeris openedin a food establishmentto
indicatethedateby which the food shallbeconsumed,which is sevencalendardaysor lessafter theoriginal containeris opened
includingthedaytheoriginal containeris opened,if thefood is maintainedat5 degreesC (41degreesF) or less.
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D. Exceptasspecifiedin itemsE andF, a containerof refrigerated,ready-to-eat,potentiallyhazardousfood preparedand
packagedby a foodprocessingplantandsubsequentlyopenedandfrozenin a foodestablishmentshallbeclearlymarked:

(1) whenthefood is thawed,to indicatethatthefoodshallbeconsumedwithin 24hours;or

(2) atbothof thefollowing times:

(a) to indicatethetime betweentheopeningof theoriginal containerandfreezingthatthefood is heldrefrigerated,
which is limited to sevencalendardaysor lessafter openingthe original container,including the day the original containeris
opened,if thefood is maintainedat5 degreesC (41degreesF) or less;and

(b) whenthefood is removedfrom thefreezer,to indicatethedateby which thefood shallbeconsumed,which is
sevencalendardays,minusthe time beforefreezingthat the food is held refrigeratedif the food is maintainedat 5 degreesC (41
degreesF) or lessbeforeandafterfreezing.

E. ItemsA to D do not apply to individual mealportionsservedor repackagedfor salefrom a bulk containerupona con-
sumer’srequest.

F. ItemsC andD do not apply to whole,unslicedportionsof a curedandprocessedproductwith theoriginal casingmain-
tainedon theremainingportion,includingbologna,salami,or othersausagein acellulosecasing.

4626.04053-501.18 READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD; DISPOSITION.* 

A. A foodspecifiedin part4626.0400,itemA, shallbediscardedif notconsumedwithin sevencalendardaysfrom thedateof
preparation,providedthefood is maintainedat 5 degreesC (41 degreesF) or less,exceptfor thosefood productsthatareprepared
in a foodpackageor containerthatis sealed,moistureimpermeable,andpreviouslyunopenedbeforepreparationor handling.

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

C. A foodspecifiedin part4626.0400,itemB, subitems(2) and(3) or D, subitems(2) and(3), shallbediscardedonor before
themostrecentdatemarkedon thefoodcontaineror packageif thefood is not consumedby thatdate.

D. A food specifiedin part4626.0400,item C, shallbediscardedif not consumedwithin sevencalendardaysafter thedate
thattheoriginal containeris opened,includingthedaytheoriginal containeris opened,if thefood is maintainedat 5 degreesC (41
degreesF) or less.

E. A foodspecifiedin part4626.0400,itemA, B, C, or D, shallbediscardedif thefood is:

(1) markedwith thedatespecifiedin part4626.0400,item A, B, C, or D, andthefood is not consumedbeforethemost
recentdateexpires;

(2) in acontaineror packagethatdoesnotbearadateor time;or

(3) inappropriatelymarkedwith adateor timethatexceedsthedateor timespecifiedin part4626.0400,itemA, B, C, or D.

4626.04103-501.19 TIME AS PUBLIC HEALTH CONTROL.* 

Time only, ratherthantime in conjunctionwith temperature,may be usedasthe public healthcontrol for a working supplyof
potentiallyhazardousfood beforecooking,or for ready-to-eatpotentiallyhazardousfood that is displayedor held for servicefor
immediateconsumption,if:

A. thefood is markedor otherwiseidentifiedwith thetimewithin which it shallbecooked,served,or discarded;

B. the food is servedor discardedwithin four hoursfrom the point in time when the food is removedfrom temperature
control;

C. food in unmarkedcontainersor packages,or for which thetimeexpires,is discarded;and

D. writtenproceduresaremaintainedin thefoodestablishmentandmadeavailableto theregulatoryauthorityuponrequest,to
ensurecompliancewith:

(1) itemsA to C; and

(2) part4626.0385for food thatis prepared,cooked,andrefrigeratedbeforetime is usedasapublichealthcontrol.
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4626.04153-502.11 SPECIALIZED PROCESSING HACCP REQUIREMENTS.* 

A HACCPplanshallbepreparedby a foodestablishmentbefore:

A. smokingor curingfood;

B. usingfoodadditivesor addingcomponents,includingvinegar,to:

(1) preservefood ratherthanto enhanceflavor; or

(2) rendera foodsothatit is notpotentiallyhazardous;

C. usinga reducedoxygenmethodof packagingfood;or

D. customprocessingfield-harvestedwild gamethatis for personaluseasfoodandnotfor saleor servicein afoodestablishment.

4626.04203-502.12 REDUCED OXYGEN PACKAGING; CRITERIA.* 

A. A food establishmentthat packagespotentiallyhazardousfood usinga reducedoxygenpackagingmethodshall havea
HACCPplanthatcontainstheinformationspecifiedin part4626.1735,itemA, subitem(4).

B. A HACCPplanunderitemA shall:

(1) identify thefood to bepackaged;

(2) limit thefoodpackagedto a food thatdoesnot supportthegrowthof Clostridiumbotulinumbecausethefood:

(a)hasanaw of 0.91or less;

(b) hasapH of 4.6or less;

(c) is a foodwith ahigh levelof competingorganisms,includingrawmeat,rawpoultry,or anaturallyculturedstan-
dardizedcheese;or

(d) is ameator poultryproduct:

i. curedata foodprocessingplantregulatedby theUnitedStatesDepartmentof Agricultureandreceived
at thefoodestablishmentin anintactpackage;or

ii. curedusingsubstancesspecifiedin Codeof FederalRegulations, title 9, sections318.7and381.147;

(3) specifyhow thefoodwill bemaintainedat5 degreesC (41degreesF) or below;

(4) describehow thepackageswill beprominentlyandconspicuouslylabeledon theprincipaldisplaypanelin bold type
onacontrastingbackground,with instructionsto:

(a) keeprefrigeratedor frozen;and

(b) discardthefood if within 14calendardaysof its packagingit is notservedfor on-premisesconsumption,or con-
sumedif servedor soldfor off-premisesconsumptionunlessa variance,includinga HACCPplan,hasbeengrantedby theregula-
tory authorityunderparts4626.1690to 4626.1715;

(5) limit theshelf life to no morethan14 calendardaysfrom packagingto consumptionor theoriginal manufacturer’s
“sell by” or “use by” date,whicheveroccursfirst, unlessa variance,including a HACCP plan, hasbeengrantedunderparts
4626.1690to 4626.1715;

(6) includeoperationalproceduresthat:

(a) complywith part4626.0225relatingto contaminationfrom hands;

(b) identify adesignatedareaandthemethodby which:

i. physicalbarriersor methodsof separationof rawfoodsandready-to-eatfoodsminimizecrosscontam-
ination;and

ii. accessto the processingequipmentis restrictedto responsibletrainedpersonnelfamiliar with the
potentialhazardsof theoperation;and

(c) delineatecleaningandsanitizationproceduresfor food-contactsurfaces;and

(7) describethetrainingprogramthatensuresthattheindividual responsiblefor thereducedoxygenpackagingoperation
understandsthe:

(a) conceptsrequiredfor asafeoperation;

(b) equipmentandfacilities;and

(c) proceduresspecifiedin subitem(6) andpart4626.1735,itemA, subitem(3).
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C. Exceptfor fish that is frozenbefore,during, and after packaging,a food establishmentshall not packagefish using a
reducedoxygenpackagingmethod.

D. If a variancefrom item B, subitem(2), is requestedaccordingto parts4626.1690to 4626.1715,thevariancerequestshall
includeaHACCPplan.

FOOD IDENTITY

4626.04253-601.11 STANDARDS OF IDENTITY. 

Whena standardof identity exists,food shallcomplywith thestandardof identity specifiedin chapters1520,1525,1530,1535,
1540,1545,1550,and1555;MinnesotaStatutes, chapters29,30,31,31A, 32,and34;andCodeof FederalRegulations, titles7, 9,
21,and50. Wherethefederalauthorityduplicatesthestate,thefederalstandardpreemptsthestatestandard.

4626.04303-601.12 HONESTLY PRESENTED. 

A. Foodshallbeofferedfor humanconsumptionin away thatdoesnotmisleador misinformtheconsumer.

B. Foodor coloradditives,coloredoverwraps,or lightsshallnotbeusedto misrepresentthetrueappearance,color,or quality
of food.

4626.04353-602.11 FOOD LABELS. 

Packagedfood for salein a foodestablishmentshallbelabeledaccordingto:

A. UnitedStatesCode, title 15,sections1451to 1461;

B. UnitedStatesCode, title 21,sections321,331to 334,335b,337,341to 343-1,345,346a,350a,371to 374,376,379e,and381;

C. Codeof FederalRegulations, title 21,parts1 to 1270;

D. Codeof FederalRegulations, title 9, parts301to 391;

E. Codeof FederalRegulations, title 7, parts51,52,56,and59;

F. Codeof FederalRegulations, title 50,parts260to 285;

G. MinnesotaStatutes, chapters29,30,31,31A, 32,33,and34;and

H. chapters1520,1525,1530,1535,1540,1545,1550,and1555.

4626.04403-602.12 OTHER FORMS OF INFORMATION. 

A. Consumerinformation,includingnutritional information,andconsumerwarningsshallbeprovidedif requiredby United
StatesCode, title 21,section321,331to 334,335b,337,341to 343-1,345,346a,350a,371to 374,376,379e,or 381.

B. Thefood establishment’sor manufacturer’sdatinginformationon foodsshallnot beconcealedor alteredandshallbe in
compliancewith parts1550.1030to 1550.1250.

C. Bulk food that is availablefor consumerself-serviceshallbeprominentlylabeledasspecifiedin MinnesotaStatutes, sec-
tions31.80to 31.875,andCodeof FederalRegulations, title 21,part101,with thefollowing informationin plain view of thecon-
sumer:

(1) themanufacturer’sor processor’slabelthatwasprovidedwith thefood, includingnutritionallabeling;or

(2) acard,sign,placard,or othermethodof notificationclearlydisplayedat thepointof purchasethatincludes:

(a) thecommonor usualnameof thefood;

(b) a list of ingredientsin descendingorderof predominance;

(c) a declarationof artificial color if containedin thefood,exceptthatthefood colorscertifiedunderUnitedStates
Code, title 21,section379e,andtheir respectivelakes,astheterm“lake” is definedin Codeof FederalRegulations, title 21,section
70.3,shallbeindividually listed;

(d) adeclarationof flavor andchemicalpreservativesif containedin thefood;
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(e) for self-servicebeveragedispensers,conspicuouslabelingattachedto thebeveragedispenserdeclaringthename

of thebeverage,artificial flavors,artificial colorsincludingtheFederalFood,Drug,andCosmeticAct Yellow No. 5, thenameand
quantityof preservatives,and,if labeledasfruitadeor drink, theingredientsin descendingorderof predominance;and

(f) nutrition labelingif specifiedin Codeof FederalRegulations, title 21,part101.

D. Foodsthatmeettheexemptionsandspeciallabelingprovisionspecifiedin Codeof FederalRegulations, title 21, section
101.9,paragraph(j), areexemptfrom nutritionallabelingif nonutrientcontentclaimor healthclaim is made.

CONTAMINATED FOOD

4626.04453-701.11 DISCARDING OR RECONDITIONING ADULTERATED OR MISBRANDED FOOD.*  

A. Food that is adulteratedor misbrandedshall be reconditionedaccordingto MinnesotaStatutes, section31.495,or dis-
carded.

B. Foodthatis not from anapprovedsourcespecifiedin parts4626.0130to 4626.0160shallbediscarded.

C. Ready-to-eatfood thatmayhavebeenadulteratedby anemployeewho hasbeenrestrictedor excludedasspecifiedin part
4626.0045shallbediscarded.

D. Foodthat is adulteratedby food employees,consumers,or otherpersonsthroughcontactwith hands,bodily discharges,
includingnasalor oral discharges,or anyothermeansshallbediscarded.

EQUIPMENT CONSTRUCTION MATERIALS

4626.04504-101.11 CHARACTERISTICS.* 

Materialsthat areusedin the constructionof utensilsandfood-contactsurfacesof equipmentshall not allow the migrationof
deleterioussubstancesor impartcolors,odors,or tastesto foodandundernormaluseconditionsshallbe:

A. safe;

B. durable,corrosion-resistant,andnonabsorbent;N

C. sufficientin weightandthicknessto withstandrepeatedwarewashing;N

D. finishedto haveasmooth,easilycleanablesurface;N and

E. resistantto pitting, chipping,crazing,scratching,scoring,distortion,anddecomposition.N

4626.04554-101.12 CAST IRON; USE LIMITATION. 

A. Exceptasspecifiedin itemsB andC, castiron shallnotbeusedfor utensilsor food-contactsurfacesof equipment.

B. Castiron maybeusedasasurfacefor cooking.

C. Castiron may be usedin utensilsfor servingfood if the utensilsareusedonly aspart of an uninterruptedprocessfrom
cookingthroughservice.

4626.04604-101.13 CERAMIC, CHINA, AND CRYSTAL UTENSILS; USE LIMITATION. 

Ceramic,china,crystalutensils,anddecorativeutensils,includinghand-paintedceramicor china,that areusedin contactwith
foodshallbelead-freeor containlevelsof leadnotexceedingthelimits of thefollowing utensilcategories:

Utensil Description MaximumLeadmg/L
Category

Hot beverage Coffeemugs 0.5
mugs

Largehollowware Bowls> 1.1 liter 1
(1.16quart)

Smallhollowware Bowls< 1.1 liter 2.0
(1.16quart)

Flat utensils Plates,saucers 3.0
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4626.04654-101.14 COPPER; USE LIMITATION.* 

A. Exceptasspecifiedin itemB, copperandcopperalloys,includingbrass,shallnotbeusedin contactwith a food thathasa
pH belowsix, includingvinegar,fruit juice,or wine,or for a fitting or tubinginstalledbetweena backflowpreventiondeviceanda
carbonator.

B. Copperandcopperalloysmaybeusedin contactwith beerbrewingingredientsthathaveapH belowsix in theprefermen-
tationandfermentationstepsof abrewpub,microbrewery,or otherbeerbrewingoperation.

4626.04704-101.15 GALVANIZED METAL; USE LIMITATION.* 

Galvanizedmetalshall not be usedfor utensilsor food-contactsurfacesof equipmentthat areusedfor beverages,acidic food,
moistfood,or hygroscopicfood.

4626.04754-101.16 SPONGES; USE LIMITATION. 

Spongesshallnotbeusedin contactwith cleanedandsanitizedor in-usefood-contactsurfaces.

4626.04804-101.17 PEWTER; USE LIMITATION. 

A. Pewtershallnotbeusedasa food-contactsurface.

B. Imitationpewtermeetingthecharacteristicsof multiuseutensilsspecifiedin part4626.0450maybeusedasa food-contact
surface.

4626.04854-101.18 SOLDER AND FLUX; USE LIMITATION. 

Solderandflux containingleadin excessof 0.2percentshallnotbeusedonsurfacesthatcontactfood.

4626.04904-101.19 WOOD; USE LIMITATION. 

A. Exceptasspecifiedin itemsB to D, woodandwoodwickershallnotbeusedasa food-contactsurface.

B. Hardmapleor anequivalentlyhard,close-grainedwoodmaybeusedfor:

(1) cuttingboards,cuttingblocks,bakers’tables,rolling pins,doughnutdowels,saladbowls,chopsticks,andotheruten-
sils; and

(2) woodenpaddlesusedin confectioneryoperationsfor pressurescrapingkettleswhenmanuallypreparingconfections
ata temperatureof 110degreesC (230degreesF) or above.

C. Whole,uncut,raw fruits andvegetablesandnutsin theshellmaybekept in thewoodshippingcontainersin which they
werereceived,until thefruits, vegetables,or nutsareused.

D. If thenatureof thefood requiresremovalof rinds,peels,husks,or shellsbeforeconsumption,thewhole,uncut,raw food
maybekeptin:

(1) untreatedwoodcontainers;or

(2) treatedwoodcontainersif thecontainersaretreatedwith apreservativethatmeetstherequirementsspecifiedin Code
of FederalRegulations, title 21,section178.3800.

4626.04934-101.110 NONSTICK COATINGS; USE LIMITATIONS. 

Fryingpans,griddles,saucepans,cookiesheets,waffle bakers,andothermultiusekitchenwarethathaveaperfluorocarbonresin
coatingshallbeusedwith nonscouringor nonscratchingutensilsandcleaningaids.

4626.04954-101.111 NON-FOOD-CONTACT SURFACES. 

Non-food-contactsurfacesof equipmentthatareexposedto splash,spillage,or otherfood soiling or thatrequirefrequentclean-
ing shallbeconstructedof acorrosion-resistant,nonabsorbent,andsmoothmaterial.

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

Materialsthatareusedto makesingle-serviceandsingle-usearticles:

A. shallnot:

(1) allow themigrationof deleterioussubstances;or
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(2) impartcolors,odors,or tastesto food;N and

B. shallbe:

(1) safe;and

(2) clean.N

EQUIPMENT DESIGN AND CONSTRUCTION

4626.05054-201.11 EQUIPMENT AND UTENSILS. 

A. Equipmentandutensilsshall be designedandconstructedto be durableandto retaintheir characteristicqualitiesunder
normaluseconditions.

B. Foodequipmentinstalledor placedin serviceafterJune6, 1989,shallmeettheapplicableNSFInternationalfood service
equipmentstandardsspecifiedin this item. The equipmentshall be determinedby NSF Internationalor an AmericanNational
StandardsInstitute (ANSI) Z34.1 accreditedindependententity, including UnderwritersLaboratoryor the EdisonTesting
Laboratory,to beequivalentto theNSFInternationalstandard.

(1) StandardNo. 2, FoodEquipment,1996andsubsequenteditions.

(2) StandardNo. 3, CommercialSpray-TypeDishwashingandGlasswashingMachines,1996andsubsequenteditions.

(3) StandardNo. 4, CommercialCooking,Rethermalization,andPoweredHot FoodHolding andTransportEquipment,
1996andsubsequenteditions.

(4) StandardNo. 5, WaterHeaters,Hot WaterSupplyBoilers,andHeatRecoveryEquipment,1992andsubsequentedi-
tions.

(5) StandardNo. 6, DispensingFreezers,1996andsubsequenteditions.

(6) StandardNo. 7, FoodServiceRefrigeratorsandStorageFreezers,1990andsubsequenteditions.

(7) StandardNo. 8, CommercialPoweredFoodPreparationEquipment,1992andsubsequenteditions.

(8) StandardNo. 12,AutomaticIceMakingEquipment,1992andsubsequenteditions.

(9) StandardNo. 13,RefuseCompactorsandCompactorSystems,1992andsubsequenteditions.

(10)StandardNo. 18,ManualFoodandBeverageDispensingEquipment,1996andsubsequenteditions.

(11)StandardNo. 20,CommercialBulk Milk DispensingEquipment,1992andsubsequenteditions.

(12)StandardNo. 25,VendingMachinesfor FoodandBeverages,1990andsubsequenteditions.

(13)StandardNo. 26,Pot,Pan,andUtensilCommercialSpray-TypeWashingMachines,1990andsubsequenteditions.

(14) StandardNo. 29, DetergentandChemicalFeedersfor CommercialSpray-TypeDishwashingMachines,1992and
subsequenteditions.

(15)StandardNo. 35,LaminatedPlasticsfor SurfacingFoodServiceEquipment,1991andsubsequenteditions.

(16)StandardNo. 51,PlasticMaterialsandComponentsUsedin FoodEquipment,1978andsubsequenteditions.

(17)StandardNo. 59,FoodCarts,1986andsubsequenteditions.

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

C. Vendingmachinesandmachinesusedto dispensewatershallmeetNSFInternationalStandardNo. 25 or meetthestan-
dardsof the NationalAutomaticMerchandisingAssociation(NAMA) specifiedin NAMA Standardfor the SanitaryDesignand
Constructionof FoodandBeverageVendingMachines,April 1990,andsubsequenteditions.

D. Vendingmachinesthatvendwatershallmeetthestandardsspecifiedin parts1550.3200to 1550.3320.

E. Bakingequipmentshallcomplywith theNSFInternationalstandardsspecifiedin itemB or theBakeryIndustrySanitation
StandardsCommittee(BISSC)standardsspecifiedin part1550.1490,itemK.

F. If bakingequipmentwasmanufacturedbeforetheeffectivedateof theCodeanddoesnot complywith NSFInternational
or BISSCstandards,theequipmentshallbein goodrepairandshallnot constitutea healthhazardasdeterminedby theregulatory
authority.

G. UsedequipmentthatdoesnotmeettheNSFInternational,NAMA, or BISSCstandardsspecifiedin this partat thetime of
installationis permittedif it:

(1) mettheNSFInternational,NAMA, or BISSCstandardin effectat thetimeof manufacture;

(2) remainsin goodrepair;
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(3) is capableof beingmaintainedin asanitarycondition;

(4) hasfood-contactsurfacesthatarenot toxic;

(5) doesnot constituteahealthhazard;and

(6) is approvedby theregulatoryauthority.

H. If a NSFInternational,NAMA, or BISSCstandardis not availablefor a pieceof equipmentusedin a food establishment,
theequipmentshallbedesignedfor commercialuse,smooth,easilycleanable,andreadilyaccessiblefor cleaning.

I. Retailshelvingandrefrigerationandfreezerdisplaycasesshallbeconstructedasspecifiedin itemA anddesignedfor com-
mercialuse.

J. Whenfood serviceor a food operationin a child carecenter,residentialcarehome,supervisedliving facility, apartment
building with congregatedining, boardingestablishment,bedandbreakfast,or similar establishmentis limited to servingten or
fewerindividuals,domesticequipmentmaybesubstitutedfor thecommercialequipmentrequiredunderthispart.

K. TheNSFInternational,NAMA, andBISSCstandardsspecifiedin thispartareincorporatedby reference,arenotsubjectto
frequentchange,andareavailablethroughtheMinitex interlibraryloansystem.

4626.05104-201.12 FOOD TEMPERATURE MEASURING DEVICES.* 

Foodtemperaturemeasuringdevicesshall not havesensorsor stemsconstructedof glass,exceptthat candythermometersand
otherthermometerswith glasssensorsor stemsthatareencasedin ashatterproofcoatingmaybeused.

4626.05154-202.11 FOOD-CONTACT SURFACES.* 

Multiusefood-contactsurfacesshallbe:

A. smooth;

B. freeof breaks,openseams,cracks,chips,pits,andsimilar imperfections;

C. freeof sharpinternalangles,corners,andcrevices;

D. finishedto havesmoothweldsandjoints; and

E. accessiblefor cleaningandinspectionby oneof thefollowing methods:

(1) withoutbeingdisassembled;

(2) by disassemblingwithout theuseof tools;or

(3) by easydisassemblingwith theuseof hand-heldtoolscommonlyavailableto maintenanceandcleaningpersonnel,
includingscrewdrivers,pliers,open-endwrenches,andallenwrenches.

4626.05204-202.12 CIP EQUIPMENT. 

A. CIPequipmentshallmeetthecharacteristicsspecifiedin part4626.0515andshallbedesignedandconstructedsothat:

(1) cleaningandsanitizingsolutionscirculatethroughouta fixed systemandcontactall interior food-contactsurfaces;and

(2) thesystemis self-drainingor capableof beingcompletelydrainedof cleaningandsanitizingsolutions.

B. CIP equipmentthat is not designedto be disassembledfor cleaningshall be designedwith inspectionaccesspoints to
ensurethatall interior food-contactsurfacesthroughoutthefixed systemareeffectivelycleaned.

4626.05254-202.13 “V” THREADS; USE LIMITATION. 

“V”-type threadsshallnotbeusedon food-contactsurfaces.Thispartdoesnotapplyto hotoil cookingor filtering equipment.

4626.05304-202.14 HOT OIL FILTERING EQUIPMENT. 

Hot oil filtering equipmentshallmeetthecharacteristicsspecifiedin part4626.0515or 4626.0520andshallbereadilyaccessible
for filter replacementandfilter cleaning.

4626.05354-202.15 CAN OPENERS. 

Cuttingor piercingpartsof canopenersshallbereadilyremovablefor cleaningandreplacing.
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4626.05404-202.16 NON-FOOD-CONTACT SURFACES. 

Non-food-contactsurfacesshallbe freeof unnecessaryledges,projections,andcrevices,anddesignedandconstructedto allow
easycleaningandto facilitatemaintenance.

4626.05454-202.17 KICK PLATES, REMOVABLE; ENCLOSED HOLLOW BASES.

A. Kick platesshallbedesignedsothattheareasbehindthemareaccessiblefor inspectionandcleaningby being:

(1) removableby oneof themethodsspecifiedin part4626.0515,item E, subitems(1) to (3), or capableof beingrotated
open;and

(2) removableor capableof beingrotatedopenwithoutunlockingequipmentdoors.

B. In newor extensivelyremodeledestablishments,enclosedhollow basesareprohibited.

4626.05504-202.18 VENTILATION HOOD SYSTEMS; FILTERS. 

Filtersor othergreaseextractingequipmentshallbedesignedto bereadilyremovablefor cleaningandreplacingif not designed
to becleanedin place.

4626.05554-203.11 TEMPERATURE MEASURING DEVICES; FOOD. 

A. Foodtemperaturemeasuringdevicesthat arescaledonly in Celsiusor dually scaledin CelsiusandFahrenheitshall be
accurateto 1 degreeC (1.8degreesF).

B. Foodtemperaturemeasuringdevicesthatarescaledonly in Fahrenheitshallbeaccurateto 2 degreesF.

4626.05604-203.12 TEMPERATURE MEASURING DEVICES; AMBIENT AIR AND WATER. 

A. Ambientair andwatertemperaturemeasuringdevicesthatarescaledin Celsiusor dually scaledin CelsiusandFahrenheit
shallbedesignedto beeasilyreadableandaccurateto 1.5degreesC (2.7degreesF) at theuserange.

B. Ambientair andwatertemperaturemeasuringdevicesthatarescaledonly in Fahrenheitshallbeaccurateto 3 degreesF at
theuserange.

4626.0563PRESSURE MEASURING DEVICES; MECHANICAL WAREWASHING EQUIPMENT. 

Pressuremeasuringdevicesthatdisplaythepressuresin thewatersupplyline for the freshhot watersanitizingrinseshallhave
incrementsof sevenkilopascals(onepoundpersquareinch)or smallerandshallbeaccurateto 14kilopascals(2 poundspersquare
inch) in the100to 170kilopascals(15 to 25poundspersquareinch) range.

4626.05654-204.11 VENTILATION HOOD SYSTEMS, DRIP PREVENTION. 

Exhaustventilationhoodsystemsin food preparationandwarewashingareas,includinghoods,fans,guards,ducting,andother
components,shallbedesignedto preventgreaseor condensationfrom drainingor drippingonto food, equipment,utensils,linens,
andsingle-serviceandsingle-usearticles.

4626.05704-204.12 EQUIPMENT OPENINGS, CLOSURES, AND DEFLECTORS. 

A. A coveror lid for equipmentshalloverlaptheopeningandbeslopedto 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, temperaturemeasuringdevices,rotaryshafts,andotherpartsextendinginto
equipmentshallbeprovidedwith awatertightjoint at thepointwheretheitementerstheequipment.

D. If awatertightjoint is notprovided:

(1) the piping, temperaturemeasuringdevices,rotary shafts,andotherpartsextendingthroughthe openingsshall be
equippedwith anaprondesignedto deflectcondensation,drips,anddustfrom foodopenings;and

(2) theopeningshallbeflangedasspecifiedin itemB.

4626.05754-204.13 DISPENSING EQUIPMENT; PROTECTION OF EQUIPMENT AND FOOD. 

In equipmentthatdispensesor vendsliquid foodor ice in unpackagedform:

A. thedeliverytube,chute,orifice, andsplashsurfacesdirectly abovethecontainerreceivingthefood shallbedesignedwith
barriers,baffles,drip aprons,or similar devicesto divert drips from condensationandsplashfrom the openingof the container
receivingthefood;

B. thedeliverytube,chute,andorifice shallberecessedor otherwiseprotectedfrom manualcontact;
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C. the delivery tubeor chuteandorifice of equipmentusedto vendto self-serviceconsumersshall be designedso that the
delivery tubeor chuteandorifice areprotectedfrom dust,insects,rodents,andothercontaminationby a self-closingdoor if the
equipmentis:

(1) locatedin anoutsideareathatdoesnototherwiseaffordtheprotectionof anenclosureagainstrain,windblowndebris,
insects,rodents,andothercontaminantsthatarepresentin theenvironment;or

(2) availablefor self-serviceduringhourswhenit is notunderthefull-time supervisionof a foodemployee;and

D. thedispensingequipmentactuatingleveror mechanismandfilling deviceof consumerself-servicebeveragedispensing
equipmentshallbedesignedto preventcontactwith thelip-contactsurfaceof glassesor cupsthatarerefilled.

4626.05804-204.14 VENDING MACHINE; VENDING STAGE CLOSURE. 

Thedispensingcompartmentof avendingmachine,includingamachinethatis designedto vendchips,partymixes,pretzels,and
otherprepackagedsnackfoodthatis notpotentiallyhazardous,shallbeequippedwith aself-closingdooror coverif themachineis:

A. locatedin an outsideareathat doesnot otherwiseafford the protectionof an enclosureagainstrain, windblown debris,
insects,rodents,andothercontaminantsthatarepresentin theenvironment;or

B. availablefor self-serviceduringhourswhenit is notunderthefull-time supervisionof a foodemployee.

4626.05854-204.15 BEARINGS AND GEAR BOXES; LEAKPROOF. 

Equipmentcontainingbearingsandgearsthat requirelubricantsshall be designedandconstructedso that the lubricantcannot
leak,drip, or beforcedinto foodor ontofood-contactsurfaces.

4626.05904-204.16 BEVERAGE TUBING; SEPARATION. 

Beveragetubingandcold-platebeveragecoolingdevicesshallnotbeinstalledin contactwith storedice. Thispartdoesnotapply
to coldplatesthatareconstructedintegrallywith anicestoragebin.

4626.05954-204.17 ICE UNITS; SEPARATION OF DRAINS. 

Liquid wastedrainlinesshallnotpassthroughanicemachineor icestoragebin.

4626.06004-204.18 CONDENSER UNIT; SEPARATION. 

If a condenserunit is anintegralcomponentof equipment,thecondenserunit shallbeseparatedfrom thefood andfood storage
spaceby adustproofbarrier.

4626.06054-204.19 CAN OPENERS ON VENDING MACHINES.  

Cuttingor piercingpartsof canopenerson vendingmachinesshallbeprotectedfrom manualcontact,dust,insects,rodents,and
othercontamination.

4626.06104-204.110 MOLLUSCAN SHELLFISH TANKS. 

A. Exceptasspecifiedin item B, molluscanshellfishlife supportsystemdisplaytanksshallbeusedonly to displayshellfish
thatarenot offeredfor humanconsumptionandshallbeconspicuouslymarkedsothat it is obviousto theconsumerthat theshell-
fish arefor displayonly.

B. Molluscanshellfishlife supportsystemdisplaytanksusedto storeanddisplayshellfishthat areofferedfor humancon-
sumptionshall be operatedand maintainedaccordingto a variancegrantedby the regulatoryauthority as specifiedin parts
4626.1690to 4626.1715,with aHACCPplanasrequiredin parts4626.1730and4626.1735that:

(1) is submittedby thelicenseeandapprovedby theregulatoryauthorityasspecifiedin parts4626.1690to 4626.1715;and

(2) ensuresthat:

(a)waterusedwith fish otherthanmolluscanshellfishdoesnot flow into themolluscantank;

(b) thesafetyandqualityof theshellfishastheywerereceivedarenot compromisedby useof thetank;and

(c) theidentityof thesourceof theshellstockis retainedasspecifiedin part4626.0220.



PAGE 1668 (CITE 22 S.R. 1668)State Register, Monday 23 March 1998

Proposed Rules
4626.06154-204.111 VENDING MACHINES; AUTOMATIC SHUTOFF.* 

A. A machinevendingpotentiallyhazardousfoodshallhaveanautomaticcontrolthatpreventsthemachinefrom vendingfood:

(1) if thereis a powerfailure, mechanicalfailure, or otherconditionthat resultsin an internalmachinetemperaturethat
cannotmaintainfood temperaturesspecifiedin parts4626.0130to 4626.0420;and

(2) if a conditionspecifiedin subitem(1) occurs,until the machineis servicedandrestockedwith food that hasbeen
maintainedat temperaturesspecifiedin parts4626.0130to 4626.0420.

B. Thetemperaturespecifiedfor activationof theautomaticshutoffwithin amachinevendingpotentiallyhazardousfoodmay
deviatefrom thetemperatureandfor a timeasfollows:

(1) in a refrigeratedvendingmachine,atanambienttemperatureof 7 degreesC (45degreesF) or more,for nomorethan
30minutesimmediatelyafterthemachineis filled, serviced,or restocked;or

(2) in a hot holdingvendingmachine,at anambienttemperatureof lessthan60 degreesC (140degreesF), for no more
than120minutesafterthemachineis filled, serviced,or restocked.

4626.06204-204.112 TEMPERATURE MEASURING DEVICES. 

A. In a mechanicallyrefrigeratedor hot food storageunit, thesensorof a temperaturemeasuringdeviceshall be locatedto
measuretheair temperaturein thewarmestpartof amechanicallyrefrigeratedunit andin thecoolestpartof ahot foodstorageunit.

B. Exceptasspecifiedin item C, cold or hot holding equipmentusedfor potentiallyhazardousfood shall be designedto
includeandshallbeequippedwith at leastoneintegralor permanentlyaffixedtemperaturemeasuringdevicethatis locatedto allow
easyviewingof thedevice’stemperaturedisplay.

C. ItemB doesnotapplyto equipmentfor which theplacementof a temperaturemeasuringdeviceis notapracticalmeansfor
measuringtheambientair surroundingthefood becauseof thedesign,type,anduseof theequipment,includingcalrodunits,heat
lamps,coldplates,bainmaries,steamtables,insulatedfood transportcontainers,andsaladbars.

D. Temperaturemeasuringdevicesshallbedesignedto beeasilyreadable.

E. Food temperaturemeasuringdevicesand water temperaturemeasuringdeviceson warewashingmachinesshall havea
numericalscale,printedrecord,or digital readoutin incrementsnogreaterthan1 degreeC or 2 degreesF in theintendedrangeof use.

4626.06254-204.113 WAREWASHING MACHINES; DATA PLATE OPERATING SPECIFICATIONS. 

A warewashingmachineshallbeprovidedwith aneasilyaccessibleandreadabledataplateaffixed to themachineby themanu-
facturerthatindicatesthemachine’sdesignandoperatingspecifications,includingthe:

A. temperaturesrequiredfor washing,rinsing,andsanitizing;

B. pressurerequiredfor thefreshwatersanitizingrinseunlessthemachineis designedto useonly apumpedsanitizingrinse;and

C. conveyorspeedfor conveyormachinesor cycletime for stationaryrackmachines.

4626.06304-204.114 WAREWASHING MACHINES; INTERNAL BAFFLES. 

Warewashingmachinewashandrinsetanksshallbeequippedwith baffles,curtains,or othermeansto minimize internalcross-
contaminationof thesolutionsin washandrinsetanks.

4626.06354-204.115 WAREWASHING MACHINES; TEMPERATURE MEASURING DEVICES. 

A warewashingmachineshallbeequippedwith a temperaturemeasuringdevicethatindicatesthetemperatureof thewater:

A. in eachwashandrinsetank;and

B. asthewaterentersthehotwatersanitizingfinal rinsemanifoldor in thechemicalsanitizingsolutiontank.

4626.06404-204.116 MANUAL WAREWASHING EQUIPMENT; HEATERS AND BASKETS. 

If hotwateris usedfor sanitizationin manualwarewashingoperations,thesanitizingcompartmentof thesinkshallbe:

A. designedwith an integralheatingdevicethat is capableof maintainingwaterat a temperaturenot lessthan77 degreesC
(171degreesF); and

B. providedwith a rackor basketto allow completeimmersionof equipmentandutensilsinto thehotwater.

4626.0643WAREWASHING MACHINES; SANITIZER LEVEL INDICATOR. 

A warewashingmachinethat usesa chemicalfor sanitizationandthat is installedafter the effectivedateof the Codeshall be
equippedwith adevicethatindicatesaudiblyor visuallywhenmorechemicalsanitizerneedsto beadded.
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4626.06454-204.117 WAREWASHING MACHINES; FLOW PRESSURE DEVICE. 

A. Warewashingmachinesthatprovidea freshhotwatersanitizingrinseshallbeequippedwith apressuregauge,transducer,
or similar devicethat measuresanddisplaysthe waterpressurein the supply line immediatelybeforeenteringthe warewashing
machine.

B. If theflow pressuremeasuringdeviceis upstreamof thefreshhot watersanitizingrinsecontrolvalve,thedeviceshallbe
mountedin a6.4millimeter (one-fourthinch) iron pipesize(IPS)valve.

C. ItemsA andB donotapplyto amachinethatusesonly apumpedor recirculatedsanitizingrinse.

4626.06504-204.118 WAREWASHING SINKS AND DRAINBOARDS; SELF-DRAINING.  

Sinksanddrainboardsof warewashingsinksandmachinesshallbeself-draining.

4626.06554-204.119 EQUIPMENT COMPARTMENTS; DRAINAGE. 

Equipmentcompartmentsthat aresubjectto accumulationof moisturedueto condensation,food or beveragedrip, waterfrom
meltingice,or similar conditionsshallbeslopedto anoutletthatallowscompletedraining.

4626.06604-204.120 VENDING MACHINES; LIQUID WASTE PRODUCTS. 

A. Vending machinesdesignedto storebeveragesthat are packagedin containersmadefrom paperproductsshall be
equippedwith diversiondevicesandretentionpansor drainsfor containerleakage.

B. Vendingmachinesthatdispenseliquid food in bulk shallbe:

(1) providedwith aninternallymountedwastereceptaclefor thecollectionof drips,spillage,overflow,or otherinternal
wastes;and

(2) equippedwith anautomaticshutoffdevicethat takesthemachineout of operationbeforethewastereceptacleover-
flows.

C. A shutoffdevicespecifiedin itemB, subitem(2), shallpreventwateror liquid food from continuouslyrunningif thereis a
failure of a flow controldevicein thewateror liquid food systemor wasteaccumulationthatcould leadto overflow of thewaste
receptacle.

4626.06654-204.121 CASE LOT HANDLING EQUIPMENT; MOVEABILITY. 

Dollies,pallets,racks,skids,andotherequipmentusedto storeandtransportlargequantitiesof packagedfoodsreceivedfrom a
supplierin a casedor overwrappedlot shall be designedto be movedby handor by handtrucks,forklifts, or otherconveniently
availableequipment.

4626.06704-204.122 VENDING MACHINE DOORS AND OPENINGS. 

A. Vendingmachinedoorsandaccessopeningcoversto food andcontainerstoragespacesshall be tight-fitting so that the
spacealongtheentireinterfacebetweenthedoorsor coversandthecabinetof themachine,if thedoorsor coversarein a closed
position,is nogreaterthan1.5millimeters(1/16inch)by:

(1) beingcoveredwith louvers,screens,or materialsthatprovideanequivalentopeningof not greaterthan1.5millime-
ters(1/16inch). Screeningof 12or moremeshto 2.5centimeters(12meshto oneinch)meetstherequirementsof this subitem;

(2) beingeffectivelygasketed;

(3) havinginterfacesurfacesthatareat least13millimeters(one-halfinch)wide;or

(4) usingjambsor surfacesto form anL-shapedentrypathto theinterface.

B. Vendingmachineserviceconnectionopeningsthroughanexteriorwall of amachineshallbeclosedby sealants,clamps,or
grommetssothattheopeningsareno largerthan1.5millimeters(1/16inch).

EQUIPMENT NUMBERS AND CAPACITIES

4626.06754-301.11 COOLING, HEATING, AND HOLDING CAPACITIES. 

Equipmentfor cooling andheatingfood, andholding cold andhot food, shall be sufficient in numberandcapacityto provide
food temperaturesspecifiedin parts4626.0130to 4626.0420.



PAGE 1670 (CITE 22 S.R. 1670)State Register, Monday 23 March 1998

Proposed Rules
4626.06804-301.12 MANUAL WAREWASHING; SINK COMPARTMENT REQUIREMENTS. 

A. Exceptasspecifiedin itemC, asinkwith at leastthreecompartmentsandwith integrallyattacheddrainboardsateachend
shallbeprovidedfor manuallywashing,rinsing,andsanitizingequipmentandutensils.

B. Sinkcompartmentsshallbelargeenoughto accommodateimmersionof thelargestequipmentandutensils. If equipmentor
utensilsaretoo largefor thewarewashingsink,awarewashingmachineor alternativeequipmentspecifiedin itemC shallbeused.

C. Alternativemanualwarewashingequipmentmaybeusedwhentherearespecialcleaningneedsor constraintsandthereg-
ulatoryauthorityapprovestheuseof thealternativeequipment.Alternativemanualwarewashingequipmentmayinclude:

(1) high-pressuredetergentsprayers;

(2) low- or line-pressurespraydetergentfoamers;

(3) othertask-specificcleaningequipment;

(4) brushesor otherimplements;or

(5) receptaclesthatsubstitutefor thecompartmentsof a multicompartmentsink providedtheyareusedonly for on-site
vendingmachinecleaningandsanitizing.

4626.06854-301.13 DRAINBOARDS. 

A. Integraldrainboards,utensilracks,or tableslargeenoughto accommodateall soiledandcleaneditemsthatmayaccumu-
lateduringhoursof operationshallbeprovidedfor necessaryutensilholdingbeforecleaningandaftersanitizing.

B. Hot watersanitizingmachinesshallhavespacefor andaminimumof threeracksfor dryingutensils.

C. Chemicalsanitizingmachinesshallhavespacefor andaminimumof five racksfor dryingutensils.

4626.06904-301.14 VENTILATION HOOD SYSTEMS; ADEQUACY. 

Ventilationhoodsystemsanddevicesshallbesufficient in numberandcapacityto preventgreaseor condensationfrom collect-
ing onwallsandceilings.

4626.06954-301.15 CLOTHES WASHERS AND DRYERS. 

A. Exceptasspecifiedin item B, if work clothesor linensarelaunderedon thepremises,a mechanicalclotheswasherand
dryershallbeprovidedandused.

B. If on-premiseslaunderingis limited to wiping clothsintendedto beusedmoist,or wiping clothsareair-driedasspecified
in part4626.0940,amechanicalclotheswasheranddryerneednotbeprovided.

4626.07004-302.11 UTENSILS; CONSUMER SELF-SERVICE. 

A food dispensingutensilshall be availablefor eachdisplaycontainerdisplayedat a buffet, saladbar,or otherconsumerself-
serviceunit.

4626.07054-302.12 FOOD TEMPERATURE MEASURING DEVICES. 

Foodtemperaturemeasuringdevicesshallbeprovidedandreadilyaccessiblefor usein ensuringattainmentandmaintenanceof
food temperaturesspecifiedin parts4626.0130to 4626.0420.

4626.07104-302.13 TEMPERATURE MEASURING DEVICES; MANUAL WAREWASHING. 

In manualwarewashingoperations,a temperaturemeasuringdeviceshallbeprovidedandreadilyaccessiblefor frequentlymea-
suringthewashingandsanitizingtemperatures.

4626.07154-302.14 SANITIZING SOLUTIONS; TESTING DEVICES. 

A testkit or otherdevicethataccuratelymeasurestheconcentrationin mg/L of sanitizingsolutionsshallbeprovided.

EQUIPMENT LOCATION AND INSTALLATION

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

A. Exceptasspecifiedin itemsB andC, equipment;a cabinetthat is usedfor thestorageof food; or a cabinetthat is usedto
storecleanedandsanitizedequipment,utensils,launderedlinens,or single-serviceandsingle-usearticlesshallnotbelocated:

(1) in a lockerroom;

(2) in a toilet room;

(3) in agarbageroom;
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(4) in amechanicalroom;

(5) underasewerline thatis not shieldedto interceptpotentialdrips;

(6) undera leakingwaterline, includinga leakingautomaticfire sprinklerhead,or undera line on which waterhascon-
densed;

(7) underanopenstairwell;or

(8) underanyothersourceof contamination.

B. A storagecabinetusedfor linensor single-serviceor single-usearticlesmaybestoredin a lockerroom.

C. If a mechanicalclotheswasheror dryeris provided,it shallbelocatedsothatthewasheror dryeris protectedfrom conta-
minationandonly in anareawherethereis no exposedfood; cleanequipment,utensils,or linens;or unwrappedsingle-serviceor
single-usearticles.

4626.07254-402.11 FIXED EQUIPMENT; SPACING OR SEALING. 

A. A unit of equipmentthatis fixed becauseit is noteasilymovableshallbeinstalledsothatit is:

(1) spacedto allow accessfor cleaningalongthesidesof, behind,andabovetheunit;

(2) spacedfrom adjoiningequipment,walls,andceilingsadistanceof notmorethanonemillimeter (1/32inch); or

(3) sealedto adjoiningequipmentor walls, if theunit is exposedto spillageor seepage.

B. Table-mountedequipmentthatis noteasilymovableshallbeinstalledto allow cleaningof theequipmentandareasunder-
neathandaroundtheequipmentby being:

(1) sealedto thetable;or

(2) elevatedon legsspecifiedin part4626.0730,itemD.

C. Carbondioxideandbottledgascylindersshallbesecuredby chainsor othertypesof restraint.

4626.07304-402.12 FIXED EQUIPMENT; ELEVATION OR SEALING. 

A. Exceptasspecifiedin itemsB andC, floor-mountedequipmentthat is not easilymovableshall besealedto the floor or
elevatedon legsthatprovideat leasta15centimeter(six inch)clearancebetweenthefloor andtheequipment.

B. If no partof thefloor underthefloor-mountedequipmentis morethan15 centimeters(six inches)from thepoint of clean-
ing access,theclearancespacemaybetencentimeters(four inches).

C. This partdoesnot applyto displayshelvingunits,displayrefrigerationunits,anddisplayfreezerunits locatedin thecon-
sumershoppingareasof a retail foodstore,if thefloor undertheunitsis maintainedclean.

D. Exceptasspecifiedin itemE, table-mountedequipmentthatis noteasilymovableshallbeelevatedon legsthatprovideat
leasta tencentimeter(four inch)clearancebetweenthetableandtheequipment.

E. Theclearancespacebetweenthetableandtable-mountedequipmentmaybe:

(1) 7.5centimeters(threeinches)if thehorizontaldistanceof thetabletop undertheequipmentis no morethan50 cen-
timeters(20 inches)from thepointof accessfor cleaning;or

(2) five centimeters(two inches)if thehorizontaldistanceof thetabletop undertheequipmentis no morethan7.5cen-
timeters(threeinches)from thepointof accessfor cleaning.

EQUIPMENT MAINTENANCE AND OPERATION

4626.07354-501.11 GOOD REPAIR AND PROPER ADJUSTMENT. 

A. Equipmentshallbemaintainedin a stateof repairandconditionthatmeetstherequirementsspecifiedin parts4626.0450
to 4626.0670.

B. Doors,seals,hinges,fasteners,kick plates,and other equipmentcomponentsshall be kept intact, tight, and adjusted
accordingto manufacturer’sspecifications.

C. Cuttingor piercingpartsof canopenersshallbekeptsharpto minimizethecreationof metalfragmentsthatcancontami-
natefoodwhenthecontaineris opened.
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4626.07404-501.12 CUTTING SURFACES. 

Cuttingblocksandboardsandothersurfacesthataresubjectto scratchingandscoringshallberesurfacedif theycanno longerbe
effectivelycleanedandsanitized,or discardedif theyarenot capableof beingresurfaced.

4626.07454-501.13 MICROWAVE OVENS. 

Microwaveovensshallmeetthesafetystandardsspecifiedin Codeof FederalRegulations, title 21,section1030.10.

4626.07504-501.14 EQUIPMENT CLEANING FREQUENCY. 

A warewashingmachine;thecompartmentsof sinks,basins,or otherreceptaclesusedfor washingandrinsingequipment,uten-
sils,or rawfoods,or launderingwiping cloths;anddrainboardsor otherequipmentusedto substitutefor drainboardsasspecifiedin
part4626.0685shallbecleaned:

A. beforeuse;

B. throughoutthedayat a frequencynecessaryto preventrecontaminationof equipmentandutensilsandto ensurethat the
equipmentperformsits intendedfunction;and

C. if used,at leastonceevery24hours.

4626.07554-501.15 WAREWASHING MACHINE; MANUFACTURER’S OPERATING INSTRUCTIONS. 

A. A warewashingmachineandits auxiliary componentsshall beoperatedaccordingto themachine’sdataplateandother
manufacturer’sinstructions.

B. A warewashingmachine’sconveyorspeedor automaticcycle timesshall be maintainedaccuratelytimed accordingto
manufacturer’sspecifications.

4626.07604-501.16 WAREWASHING SINKS; USE LIMITATION.  

A. A warewashingsinkshallnotbeusedfor handwashingor dumpingmopwater.

B. For foodestablishmentslicensedbeforetheeffectivedateof theCode:

(1) awarewashingsinkmaybeusedto washwiping cloths,washproduce,or thawfood if thesink is cleanedasspecified
in part4626.0750beforeandaftereachtime it is usedto washwiping cloths,washproduce,or thawfood;and

(2) sinksusedto washor thawfoodshallbesanitizedasspecifiedin parts4626.0895to 4626.0905beforeandafterusing
thesink to washor thawfood.

4626.07654-501.17 WAREWASHING EQUIPMENT; CLEANING AGENTS. 

Thewashcompartmentof asink,mechanicalwarewasher,or washreceptacleof alternativemanualwarewashingequipmentspec-
ified in part4626.0680,item C, shall,whenusedfor warewashing,containa washsolutionof soap,detergent,acidcleaner,alkaline
cleaner,degreaser,abrasivecleaner,or othercleaningagentaccordingto thecleaningagentmanufacturer’slabelinstructions.

4626.07704-501.18 WAREWASHING EQUIPMENT; CLEAN SOLUTIONS. 

Thewash,rinse,andsanitizesolutionsshallbemaintainedclean.

4626.07754-501.19 MANUAL WAREWASHING EQUIPMENT; WASH SOLUTION TEMPERATURE.  

Thetemperatureof thewashsolutionin manualwarewashingequipmentshallbemaintainedat not lessthan43 degreesC (110
degreesF) unlessadifferenttemperatureis specifiedon thecleaningagentmanufacturer’slabelinstructions.

4626.0780FOOD PREPARATION SINKS; NEW OR EXTENSIVELY REMODELED ESTABLISHMENT. 

For a food establishmentnewly licensed,extensivelyremodeled,or addinga food productto themenuthat requireswashingor
thawingin asink, if foodwill bewashedor thawedusingasink, thefoodestablishmentshallhaveaseparatefoodpreparationsink.

4626.07854-501.110 MECHANICAL WAREWASHING EQUIPMENT; WASH SOLUTION TEMPERATURE. 

A. Thetemperatureof thewashsolutionin spray-typewarewashersthatusehotwaterto sanitizeshallnotbelessthan:

(1) for asingletank,stationaryrack,singletemperaturemachine,74degreesC (165degreesF);

(2) for asingletank,conveyor,dualtemperaturemachine,71degreesC (160degreesF);

(3) for asingletank,stationaryrack,dualtemperaturemachine,66degreesC (150degreesF); or

(4) for amultitank,conveyor,multitemperaturemachine,66degreesC (150degreesF).

B. The temperatureof the washsolutionin spray-typewarewashersthat usechemicalsto sanitizeshall not be lessthan49
degreesC (120degreesF).
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4626.07904-501.111 MANUAL WAREWASHING EQUIPMENT; HOT WATER SANITIZATION TEMPERA-
TURES.* 

If immersionin hot water is usedfor sanitizingin a manualoperation,the temperatureof the watershall be maintainedat 77
degreesC (171degreesF) or above.

4626.07954-501.112 MECHANICAL WAREWASHING EQUIPMENT; HOT WATER SANITIZATION TEMPER-
ATURES. 

A. Exceptasprovidedin item B, in a mechanicaloperation,thetemperatureof thefreshhot watersanitizingrinseasit enters
themanifoldshallnotbemorethan90degreesC (194degreesF) or lessthan:

(1) for astationaryrack,singletemperaturemachine,74degreesC (165degreesF); or

(2) for all othermachines,82degreesC (180degreesF).

B. Themaximumtemperaturespecifiedin item A doesnot apply to high pressureandtemperaturesystemswith wand-type,
hand-heldsprayingdevicesusedfor in-placecleaningandsanitizingof equipment,includingmeatsaws.

4626.08004-501.113 MECHANICAL WAREWASHING EQUIPMENT; SANITIZATION PRESSURE. 

The flow pressureof the freshhot watersanitizingrinsein a warewashingmachineshall not be lessthan100 kilopascals(15
poundspersquareinch)or morethan170kilopascals(25poundspersquareinch)asmeasuredin thewaterline immediatelydown-
streamor upstreamfrom thefreshhotwatersanitizingrinsecontrolvalve.

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

A. A chemicalsanitizerusedin a sanitizingsolutionfor a manualor mechanicaloperationat theexposuretimesspecifiedin
part4626.0905,item C, shallbelistedin Codeof FederalRegulations, title 21,section178.1010,or in MinnesotaStatutes, chapter
31. Thesanitizershallbeusedaccordingto thispartandthemanufacturer’slabelapprovedby thefederalEnvironmentalProtection
Agency.

B. The sanitizershall not exceedthe amountspecifiedon the manufacturer’slabel approvedby the federalEnvironmental
ProtectionAgency.

C. If a sanitizeris usedin anamountlessthanthemaximumamountspecifiedon the label in item B, thesanitizershall be
usedasspecifiedin this item.

(1) Unlesstheproductlabelspecifiesotherwise,achlorinesolutionshallhaveaminimumconcentrationof 50ppmand:

(a)aminimumtemperatureof 24degreesC (75degreesF) for waterwith apH of eightor less;or

(b) aminimumtemperatureof 38degreesC (100degreesF) for waterwith apH of 8.1to 10.

(2) An iodinesolutionshallhave:

(a)aminimumtemperatureof 24degreesC (75degreesF);

(b) apH of 5.0or less,unlessthemanufacturer’susedirectionsincludedin thelabelingspecifyahigherpH limit of
effectiveness;and

(c) aconcentrationbetween12.5mg/L and25mg/L.

(3) A quaternaryammoniumcompoundsolutionshall:

(a)haveaminimumtemperatureof 24degreesC (75degreesF);

(b) havea concentrationspecifiedin part4626.1620andasindicatedby themanufacturer’susedirectionsincluded
in thelabeling;and

(c) beusedonly in waterwith 500mg/L hardnessor lessor in waterhavinga hardnessno greaterthanspecifiedby
themanufacturer’slabel.

D. Mechanicalwarewashingequipmentshall beequippedwith a visualor audiblewarningdeviceto permit theoperatorto
easilyverify whenthesanitizingagentis depleted.
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E. Otherchemicalsanitizersmay be usedif theyareappliedaccordingto the manufacturer’susedirectionsincludedin the

labeling.

4626.08104-501.115 MANUAL WAREWASHING EQUIPMENT; CHEMICAL SANITIZATION USING DETER-
GENT-SANITIZERS. 

If adetergent-sanitizeris usedto sanitizein acleaningandsanitizingprocedurewherethereis nodistinctwaterrinsebetweenthe
washingandsanitizingsteps,theagentappliedin thecleaningstepshallbethesamedetergent-sanitizer.

4626.08154-501.116 WAREWASHING EQUIPMENT; DETERMINING CHEMICAL SANITIZER CONCENTRA-
TION. 

Concentrationof thesanitizingsolutionshallbeaccuratelydeterminedby usinga testkit or otherdevice.

4626.08204-502.11 GOOD REPAIR AND PROPER CALIBRATION. 

A. Utensilsshallbemaintainedin a stateof repairor conditionthatcomplieswith parts4626.0450and4626.0670or shallbe
discarded.

B. Temperaturemeasuringdevicesshallbecalibratedaccordingto manufacturer’sspecificationsasnecessaryto ensuretheir
accuracy.

4626.08254-502.12 SINGLE-SERVICE AND SINGLE-USE ARTICLES; REQUIRED USE.*  

A food establishmentwithout facilities specifiedin parts4626.0840to 4626.0905for cleaningandsanitizingkitchenwareand
tablewareshallprovideonly single-usekitchenware,single-servicearticles,andsingle-usearticlesfor useby food employeesand
single-servicearticlesfor useby theconsumer.

4626.08304-502.13 SINGLE-SERVICE AND SINGLE-USE ARTICLES; RE-USE LIMITATION. 

Single-serviceandsingle-usearticlesshallnotbere-used.

4626.0833BULK MILK CONTAINERS. 

Thebulk milk containerdispensingtubeshallbecut on thediagonalleavingno morethanoneinch protrudingfrom thechilled
dispensinghead.

4626.08354-502.14 SHELLS; USE LIMITATION.  

Molluscanandcrustaceashellsshallnotbeusedmorethanonceasservingcontainers.

CLEANING EQUIPMENT AND UTENSILS

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

A. Equipmentfood-contactsurfacesandutensilsshallbecleanto sightandtouch.

B. The food-contactsurfacesof cookingequipmentandpansshall be kept free of encrustedgreasedepositsandothersoil
accumulations.N

C. Non-food-contactsurfacesof equipmentshallbekeptfreeof anaccumulationof dust,dirt, food residue,andotherdebris.N

D. Waterfilters usedaspartof avendingmachineshallbecleanedor replacedaccordingto themanufacturer’sinstructions.

4626.08454-602.11 EQUIPMENT, FOOD-CONTACT SURFACES, AND UTENSILS.* 

A. Equipmentfood-contactsurfacesandutensilsshallbecleaned:

(1) exceptasspecifiedin item B, beforeeachusewith a different type of raw animalfood, including beef,fish, lamb,
pork,or poultry;

(2) eachtime thereis achangefrom workingwith raw foodsto workingwith ready-to-eatfoods;

(3) betweenuseswith raw fruits or vegetablesandwith potentiallyhazardousfood;

(4) beforeusingor storinga food temperaturemeasuringdevice;and

(5) atanytimeduringtheoperationwhencontaminationmayhaveoccurred.

B. ItemA, subitem(1), doesnotapplyif rawanimalfoodsthatrequirecookingtemperaturesspecifiedin part4626.0340,item
A, subitem(3), arepreparedafter foodsthat requirecookingtemperaturesspecifiedin part4626.0340,itemsA, subitems(1) and
(2), andB.

C. Exceptasspecifiedin item D, if usedwith potentiallyhazardousfood,equipmentfood-contactsurfacesandutensilsshall
becleanedthroughoutthedayat leastonceeveryfour hours.
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D. Surfacesof utensilsandequipmentcontactingpotentiallyhazardousfood maybecleanedlessfrequentlythanonceevery
four hoursif:

(1) in storage,containersof potentiallyhazardousfood andtheir contentsaremaintainedat temperaturesspecifiedin
parts4626.0130to 4626.0420andthecontainersarecleanedwhentheyareempty;

(2) utensilsandequipmentareusedto preparefood in a refrigeratedroom that maintainsthe utensils,equipment,and
food underpreparationat temperaturesspecifiedin parts4626.0130to 4626.0420andthe utensilsandequipmentarecleanedat
leastonceevery24hours;

(3) containersin saladbars,delis, cafeterialines, and other servingsituationsthat hold ready-to-eat,potentially haz-
ardousfood thatis maintainedat thetemperaturesspecifiedin parts4626.0130to 4626.0420areintermittentlycombinedwith addi-
tional suppliesof thesamefood thatis at therequiredtemperatureandarecleanedat leastonceevery24hours;

(4) temperaturemeasuringdevicesaremaintainedin contactwith foodsthatareheldat temperaturesspecifiedin parts
4626.0130to 4626.0420;or

(5) equipmentis usedfor storageof packagedor unpackagedfood,includingareach-inrefrigerator,andtheequipmentis
cleanedata frequencynecessaryto precludeaccumulationof soil residues;or

(6) thecleaningscheduleis approvedbasedonconsiderationof:

(a) characteristicsof theequipmentandits use;

(b) thetypeof food involved;

(c) theamountof food residueaccumulation;and

(d) thetemperatureatwhich thefood is maintainedduringtheoperationandthepotentialfor therapidandprogres-
sivemultiplicationof pathogenicor toxigenicmicroorganismsthatarecapableof causingfoodbornedisease.

E. Exceptwhendry cleaningmethodsareusedasspecifiedin part4626.0860,surfacesof utensilsandequipmentcontacting
food thatis notpotentiallyhazardousshallbecleaned:

(1) atanytimewhencontaminationmayhaveoccurred;

(2) at leastonceevery24hoursfor icedteadispensersandtongs,scoops,ladles,or otherconsumerself-serviceutensils;

(3) beforerestockingcondimentdispensers,displaycontainers,andotherconsumerself-serviceequipmentandutensils;

(4) for ice bins,beveragedispensingnozzles,andtheenclosedcomponentsof ice makers,beveragedispensinglinesor
tubes,coffeebeangrinders,andwatervendingequipment:

(a)ata frequencyspecifiedby themanufacturer;or

(b) absentmanufacturerspecifications,ata frequencynecessaryto precludeaccumulationof soil or mold.

4626.08504-602.12 COOKING AND BAKING EQUIPMENT. 

A. Thefood-contactsurfacesof cookingandbakingequipmentshallbecleanedat leastonceevery24 hours. This partdoes
notapplyto hotoil cookingandfiltering equipmentif it is cleanedasspecifiedin part4626.0845,itemD, subitem(6).

B. Thecavitiesanddoorsealsof microwaveovensshallbecleanedat leastonceevery24 hoursby usingthemanufacturer’s
recommendedcleaningprocedure.

4626.08554-602.13 NON-FOOD-CONTACT SURFACES. 

Non-food-contactsurfacesof equipmentshallbecleanedata frequencynecessaryto precludeaccumulationof soil residues.

4626.08604-603.11 DRY CLEANING. 

A. If used,brushing,scraping,vacuuming,andotherdry cleaningmethodsshallcontactonly surfacesthataresoiledwith dry
food residuesthatarenotpotentiallyhazardous.

B. Cleaningequipmentusedin dry cleaningfood-contactsurfacesshallnotbeusedfor anyotherpurpose.
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4626.08654-603.12 PRECLEANING. 

A. Fooddebrisonequipmentandutensilsshallbescrappedoverawastedisposalunit, scupper,or garbagereceptacleor shall
beremovedin awarewashingmachinewith aprewashcycle.

B. If necessaryfor effectivecleaning,utensilsandequipmentshallbepreflushed,presoaked,or scrubbedwith abrasives.

4626.08704-603.13 LOADING OF SOILED ITEMS; WAREWASHING MACHINES.

Soileditemsto becleanedin a warewashingmachineshallbeloadedinto racks,trays,or basketsor ontoconveyorsin a position
that:

A. exposestheitemsto theunobstructedsprayfrom all cycles;and

B. allowstheitemsto drain.

4626.08754-603.14 WET CLEANING. 

A. Equipmentfood-contactsurfacesandutensilsshall beeffectivelywashedto removeor completelyloosensoilsby using
themanualor mechanicalmeansnecessary,includingtheapplicationof detergentscontainingwettingagentsandemulsifiers;acid,
alkaline,or abrasivecleaners;hotwater;brushes;scouringpads;high-pressuresprays;or ultrasonicdevices.

B. Thewashingproceduresselectedshallbebasedon thetypeandpurposeof theequipmentor utensilandon thetypeof soil
to beremoved.

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

Whentheequipmentis fixed, theutensilsaretoo large,or washingin sinkcompartmentsor awarewashingmachineis otherwise
impractical,washingshall be doneby using alternativemanualwarewashingequipmentspecifiedin part 4626.0680,item C,
accordingto thefollowing procedures:

A. equipmentshallbedisassembledasnecessaryto allow accessof thedetergentsolutionto all parts;

B. equipmentcomponentsandutensilsshallbescrappedor roughlycleanedto removefoodparticleaccumulation;and

C. equipmentandutensilsshallbewashedasspecifiedin part4626.0875,itemA.

4626.08854-603.16 RINSING PROCEDURES. 

Washedutensilsandequipmentshallbe rinsedto removeabrasivesandto removeor dilute cleaningchemicalswith wateror a
detergent-sanitizersolutionusingoneof thefollowing procedures:

A. useof adistinct,separatewaterrinseafterwashingandbeforesanitizingif using:

(1) a three-compartmentsink;

(2) alternativemanualwarewashingequipmentequivalentto a three-compartmentsink specifiedin part4626.0680,item
C, subitem(1); or

(3) a three-stepwashing,rinsing,andsanitizingprocedurein awarewashingsystemfor CIP equipment;

B. useof adetergent-sanitizerspecifiedin part4626.0810if using:

(1) alternativewarewashingequipmentspecifiedin part4626.0680,itemC, thatis approvedfor usewith adetergent-san-
itizer; or

(2) awarewashingsystemfor CIPequipment;

C. useof a nondistinctwaterrinsethat is integratedin thehot watersanitizationimmersionstepof a two-compartmentsink
operation;

D. if usinga warewashingmachinethatdoesnot recyclethesanitizingsolutionasspecifiedin item E, or alternativemanual
warewashingequipment,includingsprayers,useof anondistinctwaterrinsethatis:

(1) integratedin theapplicationof thesanitizingsolution;and

(2) wastedimmediatelyaftereachapplication;or

E. if usinga warewashingmachinethat recyclesthe sanitizingsolutionfor usein the next washcycle,useof a nondistinct
waterrinsethatis integratedin theapplicationof thesanitizingsolution.

4626.08904-603.17 RETURNABLES; CLEANING FOR REFILLING.* 

A. Exceptasspecifiedin itemsB andC, returnedemptycontainersintendedfor cleaningandrefilling with food shall be
cleanedandrefilled in a regulatedfoodprocessingplant.
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B. A food-specificcontainerfor beveragesmayberefilled ata foodestablishmentif:

(1) only abeveragethatis notapotentiallyhazardousfood is usedasspecifiedin part4626.0295,itemA;

(2) the designof the containerandof the rinsing equipmentandthe natureof the beverage,whenconsideredtogether,
allow effectivecleaningathomeor in thefoodestablishment;

(3) facilities for rinsing with fresh,hot water that is underpressureandnot recirculatedareprovided,beforerefilling
returnedcontainers,aspartof thedispensingsystem;

(4) theconsumer-ownedcontainerreturnedto thefoodestablishmentfor refilling is refilled for saleor serviceonly to the
sameconsumer;and

(5) thecontaineris refilled by:

(a)anemployeeof thefoodestablishment;or

(b) theownerof thecontainerif thebeveragesystemincludesa contamination-freetransferprocessthatcannotbe
bypassedby thecontainerowner.

C. Consumer-ownedcontainersthatarenot food-specificmaybefilled atawatervendingmachineor system.

SANITIZING EQUIPMENT AND UTENSILS

4626.08954-701.11 FOOD-CONTACT SURFACES AND UTENSILS.* 

Equipmentfood-contactsurfacesandutensilsshallbesanitized.

4626.09004-702.11 BEFORE USE AFTER CLEANING.* 

Utensilsandfood-contactsurfacesof equipmentshallbesanitizedbeforeuseaftercleaning.

4626.09054-703.11 HOT WATER AND CHEMICAL.* 

After beingcleaned,equipmentfood-contactsurfacesandutensilsshallbesanitizedin:

A. hotwatermanualoperationsby immersionfor at least30secondsasspecifiedin part4626.0790;

B. hot water mechanicaloperationsby being cycled throughequipmentthat is set up as specifiedin parts4626.0755,
4626.0795,and4626.0800andachievinga utensilsurfacetemperatureof 71 degreesC (160 degreesF) asmeasuredby an irre-
versibleregisteringtemperatureindicator;or

C. chemicalmanualor mechanicaloperations,includingtheapplicationof sanitizingchemicalsby immersion,manualswab-
bing,brushing,or pressuresprayingmethods,usingasolutionspecifiedin part4626.0805by providing:

(1) anexposuretimeof at leasttensecondsfor achlorinesolution;

(2) anexposuretimeof at least30secondsfor otherchemicalsanitizersolutions;or

(3) anexposuretimeusedin relationshipwith acombinationof temperature,concentration,andpH that,whenevaluated
for efficacy,yieldssanitizationasdefinedin part4626.0020,subpart75.

LAUNDERING

4626.09104-801.11 CLEAN LINENS. 

Cleanlinensshallbefreefrom food residuesandothersoil.

4626.09154-802.11 FREQUENCY OF LAUNDERING. 

A. Linensthatdo not comein directcontactwith food shallbelaunderedbetweenusesif theybecomewet,sticky,or visibly
soiled.

B. Cloth glovesspecifiedin part4626.0287,item D, shallbelaunderedbeforebeingusedwith a differenttypeof raw animal
food, includingbeef,lamb,poultry,pork,andfish.

C. Linensusedasspecifiedin part4626.0280andclothnapkinsshallbelaunderedbetweeneachuse.

D. Wetwiping clothsshallbelaunderedbeforebeingusedwith a freshsolutionof cleanseror sanitizer.

E. Dry wiping clothsshallbelaunderedasnecessaryto preventcontaminationof foodandcleanservingutensils.
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4626.09204-803.11 STORAGE OF SOILED LINENS. 

Soiled linens shall be kept in clean,nonabsorbentreceptaclesor clean,washablelaundry bagsand storedand transportedto
preventcontaminationof food,cleanequipment,cleanutensils,andsingle-serviceandsingle-usearticles.

4626.09254-803.12 MECHANICAL WASHING. 

A. Exceptasspecifiedin itemB, linensshallbemechanicallywashed.

B. In foodestablishmentsin whichonly wiping clothsarelaunderedasspecifiedin part4626.0695,itemB, thewiping cloths
maybelaunderedin a mechanicalwasher,a sink designatedonly for launderingwiping cloths,or a warewashingor food prepara-
tion sink thatis cleanedasspecifiedin part4626.0750.

4626.09304-803.13 USE OF LAUNDRY FACILITIES. 

A. Exceptasspecifiedin itemB, laundryfacilitieson thepremisesof a foodestablishmentshallbeusedonly for thewashing
anddryingof itemsusedin theoperationof theestablishment.

B. Separatelaundryfacilities locatedon thepremisesfor generallaunderingfor institutionsprovidingboardingandlodging
mayalsobeusedfor launderingfoodestablishmentitems.

PROTECTING CLEAN ITEMS

4626.09354-901.11 EQUIPMENT AND UTENSILS; AIR-DRYING REQUIRED. 

A. Exceptasspecifiedin itemC, aftercleaningandsanitizing,equipmentandutensilsshallnotbecloth-dried.

B. Equipmentandutensilsshallbeair-driedor usedafteradequatedrainingbeforecontactwith food.

C. Utensilsthathavebeenair-driedmaybepolishedwith clothsthataremaintainedcleananddry.

4626.09404-901.12 WIPING CLOTHS; AIR-DRYING LOCATIONS. 

Wiping clothslaunderedin a food establishmentthatdoesnot havea mechanicalclothesdryerspecifiedin part4626.0695,item
B, shall beair-driedin a locationandin a mannerthatpreventscontaminationof food, equipment,utensils,linens,single-service
andsingle-usearticles,andwiping cloths. This partdoesnot applyif wiping clothsarestoredafterlaunderingin a sanitizingsolu-
tion specifiedin part4626.0805.

4626.09454-902.11 LUBRICANTS. 

Lubricantsshall be appliedto food-contactsurfacesthat requirelubrication in a mannerthat doesnot contaminatethe food-
contactsurfaces.

4626.09504-902.12 EQUIPMENT REASSEMBLY. 

Equipmentshallbereassembledsothatfood-contactsurfacesarenot contaminated.

4626.09554-903.11 EQUIPMENT, UTENSILS, LINENS, AND SINGLE-SERVICE AND SINGLE-USE ARTICLES;
STORAGE. 

A. Exceptasspecifiedin item D, cleanequipmentandutensils,launderedlinens,andsingle-serviceandsingle-usearticles
shallbestored:

(1) in aclean,dry location;

(2) wheretheyarenotexposedto splash,dust,or othercontamination;and

(3) at least15centimeters(six inches)abovethefloor.

B. Cleanequipmentandutensilsshallbestoredasspecifiedin itemA andshallbestored:

(1) in aself-drainingpositionthatpermitsair drying;and

(2) coveredor inverted.

C. Single-serviceandsingle-usearticlesshall be storedasspecifiedin item A andshall be kept in the original protective
packageor storedby usingothermeansthataffordprotectionfrom contaminationuntil used.

D. Items that arekept in closedpackagesmay be storedlessthan15 centimeters(six inches)abovethe floor on dollies,
pallets,racks,andskidsthataredesignedasprovidedin part4626.0665.
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4626.09604-903.12 STORAGE PROHIBITIONS. 

A. Exceptasspecifiedin itemB, cleanedandsanitizedequipment,utensils,launderedlinens,or single-serviceandsingle-use
articlesshallnotbestored:

(1) in a lockerroom;

(2) in a toilet room;

(3) in agarbageroom;

(4) in amechanicalroom;

(5) underasewerline thatis not shieldedto interceptpotentialdrips;

(6) undera leakingwaterline includinga leakingautomaticfire sprinklerheador undera line on which waterhascon-
densed;

(7) underanopenstairwell;or

(8) underanyothersourceof contamination.

B. Launderedlinensandsingle-serviceandsingle-usearticlesthat arepackagedor in a cabinetor similar facility may be
storedin a lockerroom.

4626.09654-904.11 KITCHENWARE AND TABLEWARE. 

A. Single-serviceandsingle-usearticlesandcleanedandsanitizedutensilsshallbehandled,displayed,anddispensedsothat
contaminationof food-contactandlip-contactsurfacesis prevented.

B. Knives, forks, andspoonsthatarenot prewrappedshall bepresentedso thatonly thehandlesaretouchedby employees
andby consumersif consumerself-serviceis provided.

C. Exceptasspecifiedin item B, single-servicearticlesthatareintendedfor food contactor lip contactshallbefurnishedfor
consumerself-servicewith theoriginal individualwrapperintactor from anapproveddispenser.

4626.09704-904.12 SOILED AND CLEAN TABLEWARE. 

Soiledtablewareshallberemovedfrom consumereatinganddrinking areasandhandledsothatcleantablewareis not contami-
nated.

4626.09754-904.13 PRESET TABLEWARE. 

Tablewaremaybepresetif:

A. it is protectedfrom contaminationby beingwrapped,covered,or inverted;

B. it is exposedandunusedsettingsareremovedwhenaconsumeris seated;or

C. it is exposed,unusedsettingsarenot removedwhenaconsumeris seated,andtheunusedsettingsarecleanedandsanitized
beforefurtheruse.

WATER

4626.09805-101.11 APPROVED SOURCE REQUIREMENT.* 

Drinking water shall be obtainedonly from a sourcethat meetsthe requirementsspecifiedin chapters4720 and 4725 and
MinnesotaStatutes, section31.175.

4626.09855-101.12 SYSTEM FLUSHING AND DISINFECTION.* 

A drinking watersystemshall be flushedanddisinfectedaccordingto chapters4715,4720,and4725beforebeingplacedin
serviceafterconstruction,repair,or modificationandaftera flood or otheremergencysituationthatmayintroducecontaminationto
thesystem.

4626.09905-101.13 BOTTLED DRINKING WATER.* 

Bottled drinking water usedor sold in a food establishmentshall be obtainedfrom approvedsourcesaccordingto Codeof
FederalRegulations, title 21,part129,andcomplywith parts1550.3200to 1550.3320.
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4626.09955-102.11 DRINKING WATER STANDARDS.* 

Drinking watershallmeettherequirementsof chapters4715,4720,and4725.

4626.10005-102.12 NONDRINKING WATER.* 

Nondrinkingwatershallbeusedonly for air conditioning,nonfoodequipmentcooling,fire protection,irrigation,andothernon-
culinarypurposes.

4626.10055-102.13 SAMPLING. 

Exceptwhenusedasspecifiedin part4626.1000,watershallbesampledandtestedasrequiredin chapter4720.

4626.10105-102.14 SAMPLE REPORT. 

Themostrecentreportof waterquality shall be retainedon file in the food establishmentandthe reportshall bemaintainedas
specifiedin chapter4720.

4626.10155-103.11 WATER SYSTEM CAPACITY.* 

Thewatersourceandsystemshallbeof sufficientcapacityto meetthewaterdemandsof thefoodestablishment.

4626.10205-103.12 WATER PRESSURE. 

Waterunderpressureshallbeprovidedto all fixtures,equipment,andnonfoodequipmentthatarerequiredto usewaterexcept
thatwatersuppliedasspecifiedin part4626.1035,itemsA andB, to a temporaryfood establishmentor in responseto a temporary
interruptionof awatersupplyneednotbeunderpressure.

4626.10255-103.13 HOT WATER. 

Hot watergenerationanddistributionsystemsshallbesufficientto meetthepeakhot waterdemandsthroughoutthefood estab-
lishment.

4626.10305-104.11 WATER SYSTEM. 

Watershallbereceivedfrom thesourcethroughtheuseof:

A. anapprovedpublicwatermainregulatedunderchapter4720;or

B. oneor moreof thefollowing:

(1) anonpublicwatermain,waterpumps,pipes,connections,andotherappurtenancesthatcomplywith chapter4715;

(2) watertransportvehiclesthatcomplywith parts4720.4000to 4720.4400;

(3) hosesthatcomplywith NSFInternationalStandardNo. 51,which is incorporatedby referencein part4626.0505;or

(4) watercontainersthatcomplywith parts4626.1135to 4626.1175and4720.4000to 4720.4400.

4626.10355-104.12 ALTERNATIVE WATER SUPPLY. 

Watermeetingtherequirementsof parts4626.0980to 4626.1025shallbemadeavailablefor amobileestablishment,a temporary
food establishmentwithout a permanentwatersupply,anda food establishmentwith a temporaryinterruptionof its watersupply
through:

A. containersof commerciallybottleddrinkingwaterthatcomplywith parts1550.3200to 1550.3320;

B. oneor moreclosedportablewatercontainersthatcomplywith parts4720.4000to 4720.4400;

C. anenclosedvehicularwatertankthatcomplieswith parts4720.4000to 4720.4400;or

D. piping, tubing,or hosesconnectedto anadjacentsourcethatcomplieswith part4626.1160,chapters4720and4725,and
NSFInternationalStandardNo. 51,which is incorporatedby referencein part4626.0505.

PLUMBING SYSTEM

4626.10405-201.11 APPROVED MATERIALS.* 

A. A plumbingsystemconveyingwatershallbeconstructedandrepairedwith approvedmaterialsaccordingto chapter4715
andMinnesotaStatutes, sections326.37to 326.45.

B. A waterfilter shallbemadeof safematerialsandcomplywith theapplicableNSFInternationalstandards:

(1) StandardNo. 42,Drinking WaterTreatmentUnit - AestheticEffects,1988andsubsequenteditions;

(2) StandardNo. 44,CationExchangeWaterSofteners,1987andsubsequenteditions;

(3) StandardNo. 53,Drinking WaterTreatmentUnits - HealthEffects,1996andsubsequenteditions;or

(4) StandardNo. 58,ReverseOsmosisDrinking WaterSystems,1996andsubsequenteditions.
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C. TheNSFInternationalstandardsspecifiedin item B areincorporatedby reference,arenot subjectto frequentchange,and
areavailablethroughtheMinitex interlibraryloansystem.

4626.10455-202.11 APPROVED SYSTEM AND CLEANABLE FIXTURES.* 

A. A plumbingsystemshall bedesigned,constructed,andinstalledaccordingto chapter4715andMinnesotaStatutes, sec-
tions326.37to 326.45.

B. A handwashinglavatory,toilet, urinal,or otherplumbingfixture shallbeeasilycleanable.N

4626.10505-202.12 HANDWASHING LAVATORY; WATER TEMPERATURE AND FLOW. 

A. A handwashinglavatoryshall be equippedto providewaterat a temperatureof at least43 degreesC (110 degreesF)
throughamixing valveor combinationfaucet.

B. A steammixing valveshallnotbeusedatahandwashinglavatory.

C. A self-closing,slow-closing,or meteringfaucetshall providea flow of waterfor at least15 secondswithout theneedto
reactivatethefaucet.

4626.10555-202.13 BACKFLOW PREVENTION; AIR GAP.* 

An air gapbetweenthewatersupplyinlet andtheflood level rim of theplumbingfixture, equipment,or nonfoodequipmentshall
beat leasttwice thediameterof thewatersupplyinlet andshallnotbelessthan25millimeters(oneinch).

4626.10605-202.14 BACKFLOW PREVENTION DEVICE; DESIGN STANDARD. 

A backflow or backsiphonagepreventiondeviceinstalledon a watersupplysystemshall meetAmericanSocietyof Sanitary
Engineeringstandardsfor construction,installation,maintenance,inspection,andtestingfor that specificapplicationandtype of
device.

4626.10655-202.15 CONDITIONING DEVICE; DESIGN. 

A waterfilter, screen,or otherwaterconditioningdeviceinstalledon a waterline shallbedesignedto facilitatedisassemblyfor
periodicservicingandcleaning.A waterfilter elementshallbereplaceable.

4626.10705-203.11 HANDWASHING LAVATORY.* 

A. At leastonehandwashinglavatory,thenumberof handwashinglavatoriesnecessaryfor theirconvenientuseby employees
in theareasspecifiedin part4626.1095,andnot fewerthanthenumberof handwashinglavatoriesrequiredby chapter4715shallbe
provided.

B. Whenfood exposureis limited andhandwashinglavatoriesarenot convenientlyavailableat vendingmachinelocations,
employeesmayusechemicallytreatedtowelettesfor handwashing.

4626.10755-203.12 TOILETS AND URINALS.* 

At leastone toilet andnot fewer than the numberof toilets requiredby chapter4715shall be provided. In accordancewith
chapter4715,urinalsmaybesubstitutedfor toiletsif morethantherequiredminimumnumberof toiletsareprovided.

4626.10805-203.13 SERVICE SINK. 

At leastoneservicesink or onecurbedcleaningfacility equippedwith a floor drainshallbeprovidedandconvenientlylocated
for cleaningmopsor similar wet floor cleaningtoolsandfor disposingof mopwaterandsimilar liquid waste. Theservicesink or
cleaningfacility shall includea faucetaccessiblefor supplyof drinkingwateratall times.

4626.10855-203.14 BACKFLOW PREVENTION DEVICE; WHEN REQUIRED.* 

A plumbingsystemshallbeinstalledto precludebackflowof a solid, liquid, or gascontaminantinto thewatersupplysystemat
eachpoint of useat thefood establishment,includingon a hosebibb if a hoseis attachedor on a hosebibb if a hoseis not attached
andbackflowpreventionis requiredby law, by:

A. providinganair gapspecifiedin part4626.1055;or

B. installinganapprovedbackflowpreventiondevicespecifiedin part4626.1060.
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4626.10905-203.15 BACKFLOW PREVENTION DEVICE; CARBONATOR.* 

Post-mixcarbonatedbeveragemachinesshallhavebackflowpreventionthatcomplieswith chapter4715.

4626.10955-204.11 HANDWASHING LAVATORY.* 

A handwashinglavatoryshallbelocated:

A. to allow convenientuseby employeesin foodpreparation,fooddispensing,andwarewashingareas;and

B. in toilet rooms.

4626.11005-204.12 BACKFLOW PREVENTION DEVICE; LOCATION. 

A backflowpreventiondeviceshallbelocatedsothatit maybeservicedandmaintained.

4626.11055-204.13 CONDITIONING DEVICE; LOCATION. 

A waterfilter, screen,or otherwaterconditioningdeviceinstalledon a waterline shall be locatedto facilitate disassemblyfor
periodicservicingandcleaning.

4626.11105-205.11 USING HANDWASHING LAVATORY. 

A. A handwashinglavatoryshallbemaintainedsothatit is accessibleatall timesfor employeeuse.

B. A handwashinglavatoryshallnotbeusedfor purposesotherthanhandwashing.

4626.11155-205.12 PROHIBITING CROSS-CONNECTION.* 

A. ExceptasallowedunderCodeof FederalRegulations, title 9, section308.3,paragraph(d), for firefighting, a personshall
notcreateacross-connectionby connectingapipeor conduitbetweenthedrinkingwatersystemandanondrinkingwatersystemor
awatersystemof unknownquality.

B. Thepiping of a nondrinkingwatersystemshallbedurablyidentifiedsothat it is readilydistinguishablefrom piping that
carriesdrinkingwater.N

4626.11205-205.13 SCHEDULING INSPECTION AND SERVICE FOR WATER TREATMENT DEVICE. 

A. A watertreatmentdevice,otherthanawatersoftener,shallbescheduledfor inspectionandserviceaccordingto themanu-
facturer’sinstructionsandasnecessaryto preventdevicefailurebasedon localwaterconditions.

B. A backflowpreventershallbeinspected,tested,andmaintainedaccordingto chapter4715.

4626.11255-205.14 WATER RESERVOIR OF FOGGING DEVICES; CLEANING.*

A. A reservoirthatis usedto supplywaterto aproducefoggeror similardeviceshallbe:

(1) maintainedaccordingto themanufacturer’sspecifications;and

(2) cleanedaccordingto themanufacturer’sspecificationsor accordingto theproceduresspecifiedin item B, whichever
is morestringent.

B. Cleaningproceduresshall includeat leastthefollowing stepsandshallbeconductedat leastonceaweek:

(1) drainingandcompletedisassemblyof thewaterandaerosolcontactparts;

(2) brush-cleaningthereservoir,aerosoltubing,anddischargenozzleswith asuitabledetergentsolution;

(3) flushingthecompletesystemwith waterto removethedetergentsolutionandparticulateaccumulation;and

(4) rinsing by immersing,spraying,or swabbingthe reservoir,aerosoltubing, anddischargenozzleswith at least50
mg/L hypochloritesolution.

4626.11305-205.15 SYSTEM MAINTAINED IN GOOD REPAIR.* 

A plumbingsystemshallbe:

A. repairedaccordingto chapter4715;and

B. maintainedin goodrepair.N

WATER TANKS
4626.11355-301.11 APPROVED. 

A mobilewatertankusedto supplya foodestablishment,mobilefoodestablishmentwatertank,or anyappurtenancesshallmeet:

A. therequirementsspecifiedin parts4626.1135to 4626.1175;

B. therequirementsspecifiedin part4626.0450,itemsA, B, D, andE; and

C. thestandardsfor waterhaulersspecifiedin parts4720.4000to 4720.4400.
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4626.11405-302.16 HOSE; CONSTRUCTION AND IDENTIFICATION. 

A hoseusedfor conveyingdrinkingwaterfrom awatertankshallhaveasmoothinterior surface,shallbeof foodgradematerial,
and,if notpermanentlyattached,shallbeclearlyanddurablyidentifiedasto its use.

4626.11455-303.11 FILTER; COMPRESSED AIR. 

A filter that doesnot passoil or oil vaporsshall be installedin the air supplyline betweenthe compressoranddrinking water
systemwhencompressedair is usedto pressurizethewatertanksystem.

4626.11505-303.12 PROTECTIVE EQUIPMENT OR DEVICE. 

A capandkeeperchain,closedcabinet,closedstoragetube,or otherapprovedprotectiveequipmentor deviceshallbeprovided
for awaterinlet, outlet,andhose.

4626.11555-303.13 MOBILE FOOD ESTABLISHMENT TANK INLET. 

A mobilefoodestablishment’swatertankinlet shallbe:

A. 19.1millimeters(three-fourthsinch) in innerdiameteror less;and

B. providedwith ahoseconnectionof asizeor typethatwill preventits usefor anyotherservice.

4626.11605-304.11 SYSTEM FLUSHING AND DISINFECTION.* 

A watertank,pump,andhoseshallbe flushedandsanitizedbeforebeingplacedin serviceafterconstruction,repair,modifica-
tion, andperiodsof nonuse.

4626.11655-304.12 USING PUMP AND HOSE; BACKFLOW PREVENTION. 

A personshalloperateawatertank,pump,andhosesothatbackflowandothercontaminationof thewatersupplyareprevented.

4626.11705-304.13 PROTECTING INLET, OUTLET, AND HOSE FITTING.  

If not in use,awatertankandhoseinlet andoutletfitting shallbeprotectedasspecifiedin part4626.1150.

4626.11755-304.14 TANK, PUMP, AND HOSE; DEDICATION. 

A. Exceptasspecifiedin item B, a watertank,pump,or hoseusedfor conveyingdrinking watershall beusedfor no other
purpose.

B. A watertank,pump,or hoseapprovedfor liquid foodsmaybeusedfor conveyingdrinking waterif it is cleanedandsani-
tizedaftereachuse.

SEWAGE

4626.11805-401.11 CAPACITY AND DRAINAGE. 

A sewageholdingtankin amobilefoodestablishmentshallbe:

A. sized15percentlargerin capacitythanthewatersupplytank;and

B. slopedto adrainthatis 25millimeters(oneinch) in innerdiameteror greater,equippedwith ashut-offvalve.

4626.11855-402.11 ESTABLISHMENT DRAINAGE SYSTEM. 

Foodestablishmentdrainagesystems,includinggreasetraps,thatconveysewageshallbesizedandinstalledasspecifiedin part
4626.1045,itemA.

4626.11905-402.12 BACKFLOW PREVENTION.* 

A. Exceptasspecifiedin itemsB andC, adirectconnectionshallnotexistbetweenthesewagesystemandadrainoriginating
from equipmentin which food,portableequipment,or utensilsareplaced.

B. If allowedby chapter4715,a warewashingmachinemay havea direct connectionbetweenits wasteoutlet anda floor
drainwhenthemachineis locatedwithin 1.5 meters(five feet)of a trappedfloor drainandthemachineoutlet is connectedto the
inlet sideof aproperlyventedfloor draintrap.

C. If allowedby chapter4715,awarewashingor culinarysinkmayhaveadirectconnection.
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4626.11955-402.13 GREASE TRAP. 

If used,agreasetrapshallbelocatedto beeasilyaccessiblefor cleaning.

4626.12005-402.14 CONVEYING SEWAGE.* 

Sewageshallbeconveyedto thepoint of disposalthroughanapprovedsanitarysewagesystemor othersystem,includinguseof
sewagetransportvehicles,wasteretentiontanks,pumps,pipes,hoses,andconnectionsthatareconstructed,maintained,andoper-
atedaccordingto chapter7080andMinnesotaStatutes, section115.55.

4626.12055-402.15 REMOVING MOBILE FOOD ESTABLISHMENT WASTES.  

Sewageandotherliquid wastesshallberemovedfrom a mobile food establishmentat anapprovedwasteservicingareaor by a
sewagetransportvehiclein suchaway thatapublichealthhazardor nuisanceis not created.

4626.12105-402.16 FLUSHING WASTE RETENTION TANK. 

A tankfor liquid wasteretentionshallbethoroughlyflushedanddrainedin asanitarymannerduringtheservicingoperation.

4626.12155-403.11 APPROVED SEWAGE DISPOSAL SYSTEM.* 

Sewageshallbedisposedthroughanapprovedfacility thatis:

A. apublic sewagetreatmentplant;or

B. anindividual sewagedisposalsystemthatis sized,constructed,maintained,andoperatedaccordingto chapter7080.

4626.12205-403.12 OTHER LIQUID WASTES AND RAINWATER. 

Condensatedrainageandothernonsewageliquidsandrainwatershallbedrainedfrom pointof dischargeto disposalaccordingto
chapter7080.

REFUSE AND RECYCLABLES

4626.12255-501.10 INDOOR STORAGE AREA. 

If locatedwithin thefoodestablishment,astorageareafor refuse,recyclables,andreturnablesshallmeettherequirementsspeci-
fied in parts4626.1325,4626.1335,4626.1370,4626.1395,and4626.1400.

4626.12305-501.11 OUTDOOR STORAGE SURFACE. 

An outdoorstoragesurfacefor refuse,recyclables,and returnablesshall be constructedof concrete,asphalt,or other nonab-
sorbentmaterialandshallbesmooth,durable,andslopedto drain.

4626.12355-501.12 OUTDOOR ENCLOSURE. 

If used,anoutdoorenclosurefor refuse,recyclables,andreturnablesshallbeconstructedof durableandcleanablematerials.

4626.12405-501.13 RECEPTACLES. 

A. Exceptasspecifiedin itemB, receptaclesandwastehandlingunitsfor refuse,recyclables,andreturnablesandfor usewith
materialscontainingfood residueshallbedurable,cleanable,insect-androdent-resistant,leakproof,andnonabsorbent.

B. Plasticbagsandwetstrengthpaperbagsmaybeusedto line receptaclesfor storageinsidethefoodestablishmentor closed
outsidereceptacles.

4626.12455-501.14 RECEPTACLES IN VENDING MACHINES. 

A refusereceptacleshall not be locatedwithin a vendingmachine,exceptthat a receptaclefor beveragebottle crown closures
maybelocatedwithin avendingmachine.

4626.12505-501.15 OUTSIDE RECEPTACLES. 

A. Receptaclesandwastehandlingunits for refuse,recyclables,andreturnablesusedwith materialscontainingfood residue
andusedoutsidethefoodestablishmentshallbedesignedandconstructedto havetight-fitting lids, doors,or covers.

B. Receptaclesandwastehandlingunits for refuseandrecyclables,includinganon-sitecompactor,shallbeinstalledsothat
accumulationof debrisandinsectandrodentattractionandharborageareminimizedandeffectivecleaningis facilitatedaround
and,if theequipmentis not installedflushwith thebasepad,undertheunit.

4626.12555-501.16 STORAGE AREAS, ROOMS, AND RECEPTACLES; CAPACITY AND AVAILABILITY. 

A. An insidestorageroomandarea,anoutsidestorageareaandenclosure,andreceptaclesshallbeof sufficientcapacityto
hold refuse,recyclables,andreturnablesthataccumulate.

B. A receptacleshallbeprovidedin eachareaof thefood establishmentor premiseswhererefuseis generatedor commonly
discardedor whererecyclablesor returnablesareplaced.
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C. If disposabletowelsareusedat handwashinglavatories,a wastereceptacleshall be locatedat eachlavatoryor groupof
adjacentlavatories.

4626.12605-501.17 TOILET ROOM RECEPTACLE; COVERED. 

A toilet roomshallbeprovidedwith acoveredreceptaclefor sanitarynapkinsor diapers.

4626.12655-501.18 CLEANING EQUIPMENT AND SUPPLIES. 

A. Exceptasspecifiedin item B, suitablecleaningequipmentandsupplies,includinghigh pressurepumps,hot water,steam,
anddetergent,shallbeprovidedasnecessaryto effectivelycleanreceptaclesandwastehandlingunits for refuse,recyclables,and
returnables.

B. If approved,off-premises-basedcleaningservicesmay be usedif on-premisescleaningimplementsandsuppliesarenot
provided.

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

A. An areadesignatedfor refuse,recyclables,returnables,and,exceptasspecifiedin item B, a redeemingmachinefor recy-
clablesor returnablesshallbelocatedsothatit is separatefrom food,equipment,utensils,linens,andsingle-serviceandsingle-use
articlesandapublichealthhazardor nuisanceis not created.

B. A redeemingmachinemaybelocatedin thepackagedfood storageareaor consumerareaof a food establishmentif food,
equipment,utensils,linens,and single-serviceand single-usearticlesare not subjectto contaminationfrom the machineand a
publichealthhazardor nuisanceis not created.

C. Thelocationof receptaclesandwastehandlingunitsfor refuse,recyclables,andreturnablesshallnotcreateapublichealth
hazardor nuisanceor interferewith thecleaningof adjacentspace.

4626.12755-501.110 STORING REFUSE, RECYCLABLES, AND RETURNABLES.

Refuse,recyclables,andreturnablesshallbestoredin receptaclesor wastehandlingunitssothat theyareinaccessibleto insects
androdents.

4626.12805-501.111 AREAS, ENCLOSURES, AND RECEPTACLES; GOOD REPAIR. 

Storageareas,enclosures,andreceptaclesfor refuse,recyclables,andreturnablesshallbemaintainedin goodrepair.

4626.12855-501.112 OUTSIDE STORAGE PROHIBITIONS. 

A. Exceptasspecifiedin itemB, refusereceptaclesnotmeetingtherequirementsspecifiedin part4626.1240,itemA, includ-
ing receptaclesthat arenot rodent-resistant,unprotectedplasticbagsandpaperbags,andbaledunits that containmaterialswith
food residue,shallnotbestoredoutside.

B. Cardboardor otherpackagingmaterialthatdoesnot containfood residueandthatis awaitingregularlyscheduleddelivery
to a recyclingor disposalsitemaybestoredoutsidewithout beingin a coveredreceptacleif it is storedsothat it doesnot createa
rodentharborageproblem.

4626.12905-501.113 COVERING RECEPTACLES. 

Receptaclesandwastehandlingunitsfor refuse,recyclables,andreturnablesshallbekeptcovered:

A. insidethefoodestablishment:

(1) if thereceptaclesandunitscontainfood residueandarenot in continuoususe;or

(2) aftertheyarefilled; and

B. with tight-fitting lids or doorsif keptoutsidethefoodestablishment.

4626.12955-501.114 USING DRAIN PLUGS. 

Drainsin receptaclesandwastehandlingunitsfor refuse,recyclables,andreturnablesshallhavedrainplugsin place.
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4626.13005-501.115 MAINTAINING REFUSE AREAS AND ENCLOSURES. 

A storageareaandenclosurefor refuse,recyclables,or returnablesshall be maintainedcleanandfree of unnecessaryitemsas
specifiedin part4626.1580.

4626.13055-501.116 CLEANING RECEPTACLES. 

A. Receptaclesandwastehandlingunits for refuse,recyclables,andreturnablesshall be thoroughlycleanedin a way that
doesnotcontaminatefood,equipment,utensils,linens,or single-serviceandsingle-usearticles,andwastewatershallbedisposedof
asspecifiedin MinnesotaStatutes, chapter115A.

B. Soiledreceptaclesandwastehandlingunits for refuse,recyclables,andreturnablesshallbecleanedat a frequencyneces-
saryto preventthemfrom developingabuild-upof soil or becomingattractantsfor insectsandrodents.

4626.13105-502.11 FREQUENCY. 

Refuse,recyclables,andreturnablesshall be removedfrom the premisesat a frequencythat will minimize the developmentof
objectionableodorsandotherconditionsthatattractor harborinsectsandrodents.

4626.13155-502.12 RECEPTACLES OR VEHICLES. 

Refuse,recyclables,andreturnablesshallberemovedfrom thepremisesby wayof:

A. portablereceptaclesthatareconstructedandmaintainedaccordingto MinnesotaStatutes, chapter115A;or

B. a transportvehiclethatis constructed,maintained,andoperatedaccordingto MinnesotaStatutes, chapter115A.

4626.13205-503.11 COMMUNITY OR INDIVIDUAL FACILITY. 

Solidwastenotdisposedof throughthesewagesystem,includingthatdisposedof with grindersandpulpers,shallbe:

A. recycledor disposedof in anapprovedpublicor privatecommunityrecyclingor refusefacility; or

B. disposedof in a landfill, incinerator,or otherindividual refusefacility that is sized,constructed,maintained,andoperated
accordingto MinnesotaStatutes, chapter115A,andsection473.803.

PHYSICAL FACILITY CONSTRUCTION MATERIALS

4626.13256-101.11 SURFACE CHARACTERISTICS; INDOOR AREAS. 

A. Exceptasspecifiedin itemB, materialsfor indoorfloor, wall, andceilingsurfacesunderconditionsof normaluseshallbe:

(1) smooth,durable,andeasilycleanablefor areaswherefoodestablishmentoperationsareconducted;

(2) closelywovenandeasilycleanablecarpet,wherecarpetingis permitted;and

(3) nonabsorbentfor food preparationareas,walk-in refrigerators,warewashingareas,toilet rooms,mobile food estab-
lishmentservicingareas,handwashareas,janitorial areas,laundryareas,interiorgarbageandrefusestoragerooms,areassubjectto
flushingor spraycleaningmethods,andotherareassubjectto moisture.

B. In a temporaryfoodestablishment,retail portablestructure,specialeventfoodstand,or seasonalfoodstand:

(1) if gradedto drain,a floor maybeconcrete,machine-laidasphalt,or dirt or gravelif it is coveredwith mats,removable
platforms,duckboards,or othersuitablematerialsapprovedby the regulatoryauthoritythat areeffectively treatedto control dust
andmud;and

(2) food activitiesshallceasein adverseweatherunlesswalls andceilingsareconstructedof a materialthatprotectsthe
interior from theweatherandwindblowndustanddebris.

4626.13306-102.11 SURFACE CHARACTERISTICS; OUTDOOR AREAS. 

A. Exteriorwalking anddriving areasof a food establishmentshallbesurfacedwith concrete,asphalt,gravel,or othermate-
rials thathavebeeneffectivelytreatedto minimizedust,facilitatemaintenance,andpreventmuddyconditions.

B. Exteriorsurfacesof buildingsandmobilefoodestablishmentsshallbeof weather-resistantmaterialsandshallcomplywith
law.

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

PHYSICAL FACILITY DESIGN AND CONSTRUCTION

4626.13356-201.11 FLOORS, WALLS, AND CEILINGS. 

A. Exceptasspecifiedin part 4626.1350,the floors, floor coverings,walls, wall coverings,andceilingsshall be designed,
constructed,andinstalledsotheyaresmoothandeasilycleanable,exceptthatantislip floor coveringsor applicationsmaybeused
for safetyreasons.
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B. Surfacesshallbemaintainedin goodrepair.

C. Vinyl flooring is prohibitedin awalk-in cooleror freezer.

D. Sealedconcreteis prohibitedin thoseareasdescribedin part 4626.1325,item A, subitem(3), if food productpackages,
containers,or casesin thoseareasareopened.Sealedconcreteis permittedin areasusedexclusivelyfor refusestorage.

4626.13406-201.12 FLOORS, WALLS, AND CEILINGS; UTILITY LINES. 

A. Utility servicelinesandpipesshallnotbeunnecessarilyexposed.

B. Exposedutility servicelinesandpipesshallbeinstalledsotheydo not obstructor preventcleaningof thefloors,walls,or
ceilings.

C. Exposedutility servicelinesandpipesshallnotbeinstalleddirectlyon thewallsor floor, except:

(1) quickdisconnectgashosesapprovedby theAmericanGasAssociationor NSFInternational;and

(2) flexible cordsandcapsfor commercialcookingequipmentoncasters,listedby Underwriter’sLaboratory.

4626.13456-201.13 FLOOR AND WALL JUNCTURES; COVED AND ENCLOSED OR SEALED. 

A. In foodestablishmentsin whichcleaningmethodsotherthanwaterflushingareusedfor cleaningfloors, thefloor andwall
juncturesshallbecovedandclosedto no largerthanonemillimeter (1/32inch).

B. The floors in food establishmentsin which waterflushing cleaningmethodsareusedshall be providedwith drainsand
gradedto drain,andthefloor andwall juncturesshallbecovedandsealed.

4626.13506-201.14 FLOOR CARPETING; RESTRICTIONS AND INSTALLATION. 

A. Carpetingor similar materialshall not be installedasa floor coveringin food preparationareas;walk-in refrigeratorsor
freezers;warewashingareas;toilet roomareaswherehandwashinglavatories,toilets,andurinalsarelocated;refusestorageareas;
wait stations;dressingrooms;locker rooms;janitorial areas;within threefeet aroundpermanentlyinstalledbarsandsaladbars,
otherfoodserviceequipment,andfoodstoragerooms;or otherareassubjectto moisture,flushing,or spraycleaningmethods.

B. If carpetingis installedasa floor coveringin areasotherthanthosespecifiedin itemA, it shallbe:

(1) securelyattachedto thefloor with adurablemastic,by usingastretchandtackmethod,or by anothermethod;and

(2) installedtightly againstthewall underthecovingor installedawayfrom thewall with aspacebetweenthecarpetand
thewall andwith theedgesof thecarpetsecuredby metalstrippingor someothermeans.

4626.13556-201.15 FLOOR COVERING; MATS AND DUCKBOARDS. 

A. Matsandduckboardsshallbeconstructedof nonabsorbent,nonwood,grease-resistantmaterials.

B. Throwcarpetingmaybeusedat customerentrances.

C. Thesize,design,andconstructionof thematerialshallfacilitateeasycleaning.

4626.13606-201.16 WALL AND CEILING COVERINGS AND COATINGS. 

A. Wall andceilingcoveringmaterialsshallbeattachedsothattheyareeasilycleanable.

B. Exceptin areasusedonly for dry storage,concrete,porousblocksor bricksusedfor indoorwall constructionshallbefin-
ishedandsealedto provideasmooth,nonabsorbent,easilycleanablesurface.

4626.13656-201.17 WALLS AND CEILINGS; ATTACHMENTS. 

A. Exceptasspecifiedin item B, light fixtures,mechanicalroomventilationsystemcomponents,ventcovers,wall mounted
fans,decorativeitems,andotherattachmentsto wallsandceilingsshallbeeasilycleanable.

B. In aconsumerarea,wall andceilingsurfacesanddecorativeitemsandattachmentsthatareprovidedfor ambianceneednot
complywith itemA if theyarekeptclean.

4626.13706-201.18 WALLS AND CEILINGS; STUDS, JOISTS, AND RAFTERS. 

Studs,joists,andraftersmaybeexposedonly in areasusedexclusivelyfor thestorageof foodandsingle-usearticlesin unopened
packages.Thispartdoesnotapplyto temporaryfoodestablishments.
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4626.13756-202.11 LIGHT BULBS; PROTECTIVE SHIELDING. 

A. Exceptasspecifiedin item B, light bulbsshall beshielded,coated,or otherwiseshatter-resistantin areaswherethereis
exposedfood;cleanequipment,utensils,andlinens;or unwrappedsingle-serviceandsingle-usearticles.

B. Shielded,coated,or otherwiseshatter-resistantbulbsneednot be usedin areasusedonly for storing food in unopened
packages,if:

(1) theintegrityof thepackagescannotbeaffectedby brokenglassfalling ontothem;and

(2) thepackagesarecapableof beingcleanedof debrisfrom brokenbulbsbeforethepackagesareopened.

C. An infraredor otherheatlampshallbeprotectedagainstbreakageby a shieldsurroundingandextendingbeyondthebulb
sothatonly thefaceof thebulb is exposed.

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

Heating,ventilating,andair conditioningsystemsshallbedesignedandinstalledsothatmake-upair intakeandexhaustventsdonot
causecontaminationof food,foodpreparationsurfaces,equipment,or utensils.Systemsshallbeinstalledaccordingto chapter1346.

4626.13856-202.13 INSECT CONTROL DEVICES; DESIGN AND INSTALLATION. 

A. Devicesthatareusedto electrocuteflying insectsshallbedesignedto haveescape-resistanttrays.

B. Devicesthat areusedto electrocuteflying insectsand that may impel insectsor insectfragmentsor to trap insectsby
adherenceshallbeinstalledsothat:

(1) thedevicesarenot locatedovera foodpreparationarea;and

(2) deadinsectsandinsectfragmentsarepreventedfrom beingimpelledonto or falling on exposedfood; cleanequip-
ment,utensils,andlinens;andunwrappedsingle-serviceandsingle-usearticles.

4626.13906-202.14 TOILET ROOMS; ENCLOSED. 

A toilet roomlocatedon thepremisesshallbecompletelyenclosedandprovidedwith a tight-fitting andself-closingdoorexcept
that this part doesnot apply to a toilet room that is locatedoutsidea food establishmentanddoesnot opendirectly into the food
establishment,includinga toilet roomthatis providedby themanagementof ashoppingmall.

4626.13956-202.15 OUTER OPENINGS; PROTECTED. 

A. Exceptin temporaryfoodestablishments,openingsto aportionof abuilding thatis notpartof thefoodestablishmentor to
theoutdoorsshallbeprotectedagainsttheentryof insectsandrodentsby:

(1) filling or closingholesandothergapsalongfloors,walls,andceilings;

(2) closed,tight-fitting windows;and

(3) solidself-closing,tight-fitting doors.

B. Exceptasspecifiedin item C, if windowsor doorsarekeptopenfor ventilationor otherpurposes,or thefood operationis
conductedin a temporaryfood establishmentthat is not providedwith windowsandsolid doors,the openingsshall be protected
againsttheentryof insectsandrodentsby:

(1) 16meshto 25.4millimeters(oneinch)screens;

(2) properlydesignedandinstalledair curtains;or

(3) othereffectivemeans.

C. Item B doesnot apply if flying insectsandotherpestsareabsentdueto thelocationof theestablishment,theweather,or
otherlimiting condition.

4626.14006-202.16 EXTERIOR WALLS AND ROOFS; PROTECTIVE BARRIER. 

Perimeterwalls androofs of a food establishmentshall effectively protectthe establishmentfrom the weatherandthe entry of
insects,rodents,andotheranimals.

4626.14056-202.17 OUTDOOR FOOD VENDING AREAS; OVERHEAD PROTECTION. 

If locatedoutside,a machineusedto vendfood shallbeprovidedwith overheadprotectionexceptthatmachinesvendingcanned
beveragesneednotcomplywith thispart.

4626.14106-202.18 OUTDOOR SERVICING AREAS; OVERHEAD PROTECTION. 

Servicingareasshallbeprovidedwith overheadprotectionexceptthatareasusedonly for loadingwateror dischargingsewage
andotherliquid waste,throughtheuseof aclosedsystemof hoses,neednotbeprovidedwith overheadprotection.
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4626.14156-202.19 OUTDOOR WALKING AND DRIVING SURFACES; GRADED TO DRAIN. 

Theexteriorwalkinganddriving surfacesof thefoodestablishmentshallbegradedto drain.

4626.14206-202.110 OUTDOOR REFUSE AREAS; CURBED AND GRADED TO DRAIN. 

Outdoorrefuseareasshallbeconstructedaccordingto law andshallbecurbedandgradedto drainto collectanddisposeof liquid
wastethatresultsfrom refuseandfrom cleaningtheareaandwastereceptacles.

4626.14256-202.111 PRIVATE HOMES AND LIVING OR SLEEPING QUARTERS; USE PROHIBITION. 

A privatehome,a room usedasliving or sleepingquarters,or an areadirectly openinginto a room usedasliving or sleeping
quartersshallnotbeusedfor conductingfoodestablishmentoperations.

4626.14306-202.112 LIVING OR SLEEPING QUARTERS; SEPARATION. 

Living or sleepingquarterslocatedon the premisesof a food establishment,including thoseprovidedfor lodging registration
clerksor residentmanagers,shallbeseparatedfrom roomsandareasusedfor food establishmentoperationsby completepartition-
ing andsolidself-closingdoors.

PHYSICAL FACILITY NUMBERS AND CAPACITIES

4626.14356-301.10 MINIMUM NUMBER. 

Handwashinglavatoriesshallbeprovidedasspecifiedin part4626.1070.

4626.14406-301.11 HANDWASHING CLEANSER AND NAILBRUSH; AVAILABILITY. 

Eachhandwashinglavatoryor groupof two adjacentlavatoriesshallhaveavailable:

A. asupplyof handcleaningliquid, powder,or barsoap;and

B. anailbrushat thehandwashingsinkusedby foodemployees.

4626.14456-301.12 HAND DRYING PROVISION. 

Eachhandwashinglavatoryor groupof adjacentlavatoriesshallbeprovidedwith:

A. individual,disposabletowels;

B. acontinuoustowel systemthatsuppliestheuserwith acleantowel; or

C. a heated-airhanddrying deviceexceptthata heated-airhanddrying deviceshallnot betheonly deviceprovidedat a sink
usedby foodemployeesin a foodpreparationor warewashingarea.

4626.14506-301.13 DISPOSABLE TOWELS; WASTE RECEPTACLE. 

A wastereceptacleshallbeprovidedasspecifiedin part4626.1255,item B, for eachhandwashinglavatoryor groupof adjacent
lavatoriesthatis providedwith individual,disposabletowelsspecifiedin part4626.1445,itemA.

4626.14556-301.14 HANDWASHING AIDS AND DEVICES; USE RESTRICTIONS. 

A sink usedfor food preparationor utensilwashing,or a servicesink or curbedcleaningfacility usedfor the disposalof mop
wateror similarwastes,shallnotbeprovidedwith thehandwashingaidsanddevicesrequiredfor ahandwashinglavatoryspecified
in parts4626.1440to 4626.1450.

4626.14606-302.10 TOILETS AND URINALS; MINIMUM NUMBER. 

Toiletsandurinalsshallbeprovidedasspecifiedin part4626.1075.

4626.14656-302.11 TOILET TISSUE; AVAILABILITY. 

A supplyof toilet tissueshallbeavailableateachtoilet.

4626.14706-303.11 LIGHTING INTENSITY. 

Thelight intensityshallbe:

A. at least110lux (tenfoot candles)at a distanceof 75 cm (30 inches)abovethefloor, in walk-in refrigerationunitsanddry
foodstorageareas,andin otherareasandroomsduringperiodsof cleaning;
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B. at least220lux (20 foot candles):

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

(2) insideequipmentincludingreach-inandunder-counterrefrigerators;

(3) atadistanceof 75cm(30inches)abovethefloor in areasusedfor equipmentandutensilstorageandin toilet rooms;and

(4) for areasbehindabarexemptunderitemC; and

C. at least540 lux (50 foot candles)at a surfacewherea food employeeis working with food or working with utensilsor
equipment,includingknives,slicers,grinders,or saws,whereemployeesafetyis a factorandin areasusedfor warewashingother
thantheareabehindabar.

4626.14756-304.11 MECHANICAL. 

A. All roomsshallhavesufficient temperedmake-upair andexhaustventilationto keepthemfreeof excessiveheat,steam,
condensation,vapors,obnoxiousor disagreeableodors,smoke,andfumes.

B. All ventilationsystems,furnaces,gas-or oil-fired roomheaters,andwaterheatersshallbedesigned,installed,andoper-
atedaccordingto chapters1305,1346,and7510.

C. All ventilationsystemsshallbeoperatedasdesignedwhile theventilatedequipmentis in use.

D. Ventilationsystemsequippedwith filters shallnotbeoperatedwith thefilters removed.

4626.14806-305.11 DRESSING ROOMS AND LOCKERS; DESIGNATION. 

A. Dressingroomsor dressingareasshallbedesignatedif employeesroutinelychangeclothesin theestablishment.

B. Lockersor othersuitablefacilitiesshallbeprovidedfor theorderlystorageof employees’clothingandotherpossessions.

4626.14856-306.10 SERVICE SINK; AVAILABILITY. 

A servicesinkor curbedcleaningfacility shallbeprovidedasspecifiedin part4626.1080.

PHYSICAL FACILITY PLACEMENT

4626.14906-401.10 HANDWASHING LAVATORIES; CONVENIENTLY LOCATED. 

Handwashinglavatoriesshallbeconvenientlylocatedasspecifiedin part4626.1095.

4626.14956-402.11 TOILET ROOMS; CONVENIENCE AND ACCESSIBILITY. 

Toilet roomsshallbeconvenientlylocatedandaccessibleto employeesduringall hoursof operation.

4626.15006-403.11 DESIGNATED AREAS. 

A. Areasdesignatedfor employeesto eat,drink, andusetobaccoshallbelocatedsothatfood,equipment,linens,andsingle-
serviceandsingle-usearticlesareprotectedfrom contamination.

B. Lockersor othersuitablefacilities shallbelocatedin a designatedroomor areawherecontaminationof food,equipment,
utensils,linens,andsingle-serviceandsingle-usearticlescannotoccur.

4626.15056-404.11 SEGREGATION AND LOCATION. 

Productsthatareheldby thelicenseefor credit,redemption,or returnto thedistributor,includingdamaged,spoiled,or recalled
products,shall be segregatedandheld in designatedareasthat areseparatedfrom food, equipment,utensils,linens,andsingle-
serviceandsingle-usearticles.

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

Equipment,receptacles,andareasdesignatedfor storageof refuseandrecyclableandreturnablecontainersshall be locatedas
specifiedin part4626.1270.

PHYSICAL FACILITY MAINTENANCE AND OPERATION

4626.15156-501.11 REPAIRING. 

Thephysicalfacilitiesshallbemaintainedin goodrepair.

4626.15206-501.12 CLEANING; FREQUENCY AND RESTRICTIONS. 

A. Thephysicalfacilitiesshallbecleanedasoftenasnecessaryto keepthemclean.

B. Cleaningshallbedoneafterclosingor duringotherperiodswhentheleastamountof food is exposed.This item doesnot
applyto cleaningthatis necessarydueto aspill or otheraccident.
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4626.15256-501.13 CLEANING FLOORS; DUSTLESS METHODS. 

A. Exceptasspecifiedin item B, only wet cleaning,vacuumcleaning,moppingwith treateddustmops,sweepingusinga
broomanddust-arrestingcompounds,or otherdustlessmethodsof cleaningshallbeusedto cleanfloors.

B. Spills or drippageon floors thatoccurbetweennormalfloor cleaningtimesmaybecleaned:

(1) without theuseof dust-arrestingcompounds;and

(2) in the caseof liquid spills or drippage,with the useof a small amountof sawdust,diatomaceousearth,or other
absorbentcompoundappliedimmediatelybeforespotcleaning.

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

A. Intakeandexhaustair ductsshallbecleanedandfilters changedsotheyarenotasourceof contaminationby dust,dirt, and
othermaterials.

B. If ventedto theoutside,ventilationsystemsshallnot createapublichealthhazardor nuisanceor unlawfuldischarge.

4626.15356-501.15 CLEANING MAINTENANCE TOOLS; PREVENTING CONTAMINATION. 

Foodpreparationsinks,handwashinglavatories,andwarewashingequipmentshall not be usedto cleanmaintenancetools, to
prepareor holdmaintenancematerials,or to disposeof mopwaterandsimilar liquid wastes.

4626.15406-501.16 DRYING MOPS. 

After use,mopsshallbeplacedin apositionthatallowsthemto air-drywithout soilingwalls,equipment,or supplies.

4626.15456-501.17 ABSORBENT MATERIALS ON FLOORS; USE LIMITATION.

Exceptasspecifiedin part4626.1525,item B, sawdust,woodshavings,granularsalt,bakedclay,diatomaceousearth,or similar
absorbentmaterialsshallnotbeusedon floors.

4626.15506-501.18 MAINTAINING AND USING HANDWASHING LAVATORIES. 

Handwashinglavatoriesshallbekeptcleanandmaintainedandusedasspecifiedin part4626.1110.

4626.15556-501.19 CLOSING TOILET ROOM DOORS. 

Toilet roomdoorsspecifiedin part4626.1390shallbekeptclosedexceptduringcleaningandmaintenanceoperations.

4626.15606-501.110 USING DRESSING ROOMS AND LOCKERS. 

A. Dressingroomsshallbeusedby employeesif theemployeesregularlychangeclothesin theestablishment.

B. Lockersor othersuitablefacilitiesshallbeusedfor theorderlystorageof employeeclothingandotherpossessions.

4626.15656-501.111 CONTROLLING PESTS.* 

Thepresenceof insects,rodents,andotherpestsshallbecontrolledto minimizetheir presenceon thepremisesby:

A. routinelyinspectingincomingshipmentsof foodandsupplies;N

B. routinelyinspectingthepremisesfor evidenceof pests;N

C. if pestsare found, using trappingdevicesor othermeansof pestcontrol specifiedin parts4626.1610,4626.1650,and
4626.1655;and

D. eliminatingharborageconditions.N

4626.15706-501.112 REMOVING DEAD OR TRAPPED PESTS. 

Deador trappedbirds,insects,rodents,andotherpestsshallberemovedfrom controldevicesandthepremisesatafrequencythat
preventsaccumulation,decomposition,or attractionof pests.

4626.15756-501.113 STORING MAINTENANCE EQUIPMENT. 

Brooms,mops,vacuumcleaners,andsimilarmaintenancetoolsshallbe:

A. storedsotheydonotcontaminatefood,equipment,utensils,linens,andsingle-serviceandsingle-usearticles;and

B. storedin anorderlymannerthatfacilitatescleaningtheareausedfor storingmaintenancetools.
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4626.15806-501.114 MAINTAINING PREMISES; UNNECESSARY ITEMS AND LITTER. 

Thefoodestablishmentpremisesshallbefreeof:

A. itemsthatareunnecessaryto theoperationor maintenanceof theestablishment,includingequipmentthatis nonfunctional
or no longerused;and

B. litter.

4626.15856-501.115 PROHIBITING ANIMALS. *

A. Exceptasspecifiedin itemsB andC, live animalsshallnotbeallowedon thepremisesof a foodestablishment.

B. Live animalsmay be allowed in the following situationsif the contaminationof food; cleanequipment,utensils,and
linens;andunwrappedsingle-serviceandsingle-usearticlescannotresult:

(1) ediblefish or decorativefish in aquariums,shellfishor crustaceaon ice or underrefrigeration,andshellfishor crus-
taceain displaytanksystems;

(2) patroldogsaccompanyingpoliceor securityofficers in officesanddining, sales,andstorageareas,andsentrydogs
runningloosein outsidefencedareas;

(3) in areasthat arenot usedfor food preparation,including dining andsalesareas,supportanimalsthat aretrainedto
assistanemployeeor otherpersonwho is handicapped,arecontrolledby thehandicappedemployeeor person,andarenotallowed
onseatsor tables;and

(4) petsin thecommondiningareasof groupresidencesat timesotherthanduringmealsif:

(a) effectivepartitioningandself-closingdoorsseparatethecommondining areasfrom food storageor food prepa-
rationareas;

(b) condiments,equipment,andutensilsarestoredin enclosedcabinetsor removedfrom thecommondining areas
whenpetsarepresent;and

(c) dining areasincluding tables,countertops,and similar surfacesare effectively cleanedbeforethe next meal
service.

C. Live or deadbait maybeallowedif separatelystoredsothatcontaminationof food; food preparationareas;cleanequip-
ment,utensils,andlinens;andunwrappedsingle-usearticlescannotresult.

TOXIC LABELING

4626.15907-101.11 IDENTIFYING INFORMATION; PROMINENCE. *

Containersof poisonousor toxic materialsandpersonalcareitemsshallbeara legiblemanufacturer’slabel.

4626.15957-102.11 COMMON NAME.*

Workingcontainersusedfor storingcleaners,sanitizers,andotherpoisonousor toxic materialstakenfrom bulk suppliesshallbe
clearlyandindividually identifiedwith thecommonnameof thematerial.

TOXIC SUPPLIESAND APPLICATIONS

4626.16007-201.11 SEPARATION.*

Poisonousor toxic materialsshallbestoredsotheycannotcontaminatefood,equipment,utensils,linens,andsingle-serviceand
single-usearticlesby:

A. separatingthepoisonousor toxic materialsby spacingor partitioning;and

B. locatingthepoisonousor toxic materialsin anareathatis notabovefood,equipment,utensils,linens,andsingle-serviceor
single-usearticles. This item doesnot apply to equipmentandutensilcleanersandsanitizersthatarestoredin warewashingareas
for availabilityandconvenienceif thematerialsarestoredto preventcontaminationof food,equipment,utensils,linens,andsingle-
serviceandsingle-usearticles.

4626.16057-202.11 RESTRICTION.*

A. Only thosepoisonousor toxic materialsthat are requiredfor the operationand maintenanceof a food establishment,
including thosefor cleaningandsanitizingequipmentandutensilsandcontrolling insectsandrodents,shall beallowedin a food
establishment.N

B. ItemA doesnotapplyto packagedpoisonousor toxic materialsthatarefor retail sale.
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4626.16107-202.12 CONDITIONS OF USE.* 

Poisonousor toxic materialsshallbe:

A. usedaccordingto:

(1) MinnesotaStatutes, chapter18B,andsection31.101,subdivision3;

(2) themanufacturer’susedirectionsincludedin labelingand,for a pesticide,themanufacturer’slabel instructionsthat
statethatuseis allowedin a foodestablishment;

(3) the conditionsof certificationfor useof pestcontrol materialsasrequiredin chapter1505andMinnesotaStatutes,
chapter18B;

B. appliedsothat:

(1) ahazardto employeesor otherpersonsis not constitutedasprescribedon thelabel;and

(2) contamination,includingtoxic residuesdueto drip, drain,fog, splash,or sprayon food, equipment,utensils,linens,
andsingle-serviceandsingle-usearticles,is prevented.For a restrictedusepesticide,this is achievedby:

(a) removingtheitems;

(b) coveringtheitemswith impermeablecovers;or

(c) cleaningandsanitizingequipmentandutensilsaftertheapplication;and

C. for restricted-usepesticide,appliedonly by a certified applicatorasdefinedin the FederalInsecticide,Fungicide,and
RodenticideAct, UnitedStatesCode, title 7, section136,paragraph(e),andMinnesotaStatutes, chapter18B.

4626.16157-203.11 POISONOUS OR TOXIC MATERIAL CONTAINERS. *

A containerpreviouslyusedto storepoisonousor toxic materialsshallnotbeusedto store,transport,or dispensefood.

4626.16207-204.11 SANITIZERS; CRITERIA. *

Chemicalsanitizersandotherchemicalantimicrobialsappliedto food-contactsurfacesshallmeetthe requirementsspecifiedin
Codeof FederalRegulations, title 21,section178.1010.

4626.16257-204.12 CHEMICALS FOR WASHING FRUITS AND VEGETABLES; CRITERIA. *

Chemicalsusedto washor peel raw, whole fruits and vegetablesshall meetthe requirementsspecifiedin Codeof Federal
Regulations, title 21,section173.315.

4626.16307-204.13 BOILER WATER ADDITIVES; CRITERIA. *

Chemicalsusedasboiler wateradditivesshallmeettherequirementsspecifiedin Codeof FederalRegulations, title 21, section
173.310.

4626.16357-204.14 DRYING AGENTS; CRITERIA.*

Drying agentsusedin conjunctionwith sanitizationshallnot conflict with MinnesotaStatutes, section31.101,subdivision8.

4626.16407-205.11 INCIDENTAL FOOD CONTACT; CRITERIA. *

Lubricantsshallmeettherequirementsspecifiedin Codeof FederalRegulations, title 21, section178.3570,if theyareusedon
food-contactsurfaces,onbearingsandgearslocatedonor within food-contactsurfaces,or onbearingsandgearsthatarelocatedso
thatlubricantsmayleak,drip, or beforcedinto foodor ontofood-contactsurfaces.

4626.16457-206.11 RESTRICTED USE PESTICIDES; CRITERIA.*

Restrictedusepesticidesspecifiedin part 4626.1610,item C, shall meet the requirementsspecifiedin Codeof Federal
Regulations, title 40,section152.1.

4626.16507-206.12 RODENT BAIT STATIONS.*

Rodentbait shallbecontainedin acovered,tamper-resistantbait station.
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4626.16557-206.13 TRACKING POWDERS; PEST CONTROL AND MONITORING. *

A. A trackingpowderpesticideshallnotbeusedin a foodestablishment.

B. If used,talcum,flour, or anothernontoxictrackingpowdershall not contaminatefood, equipment,utensils,linens,and
single-serviceandsingle-usearticles.N

4626.16607-207.11 RESTRICTION AND STORAGE.*

A. Only thosemedicinesthat arenecessaryfor the healthof employeesshall be allowedin a food establishment.This part
doesnotapplyto medicinesthatarestoredor displayedfor retail sale.

B. Medicinethat is in a food establishmentfor anemployee’suseshallbelabeledasspecifiedin part4626.1590andlocated
to preventthecontaminationof food,equipment,utensils,linens,andsingle-serviceandsingle-usearticles.

4626.16657-207.12 REFRIGERATED MEDICINES; STORAGE.*

Medicinesbelongingto employeesor childrenin a daycarecenterthatrequirerefrigerationandarestoredin a food refrigerator
shallbe:

A. storedin a packageor containerandkept insidea covered,leakproofcontainerthat is identified asa containerfor the
storageof medicines;and

B. locatedsotheyareinaccessibleto children.

4626.16707-208.11 STORAGE.* 

First aidsuppliesthatarein a foodestablishmentfor employeeuseshallbe:

A. labeledasspecifiedin part4626.1590;and

B. storedin a kit or containerthat is locatedto preventthe contaminationof food, equipment,utensils,linens,andsingle-
serviceandsingle-usearticles.

4626.16757-209.11 PERSONAL CARE ITEMS; STORAGE. 

Exceptasspecifiedin parts4626.1665and4626.1670,employeesshallstorepersonalcareitemsasspecifiedin part4626.1560,
itemB.

TOXIC RETAIL SALE

4626.16807-301.11 POISONOUS OR TOXIC MATERIALS; SEPARATION.*

Poisonousor toxic materialsshall be storedanddisplayedfor retail saleso they cannotcontaminatefood, equipment,utensils,
linens,andsingle-serviceandsingle-usearticlesby:

A. separatingthepoisonousor toxic materialsby spacingor partitioning;and

B. locatingthepoisonousor toxic materialsin anareathatis notabovefood,equipment,utensils,linens,andsingle-serviceor
single-usearticles.

CODE APPLICABILITY

4626.16858-101.10 PUBLIC HEALTH PROTECTION. 

A. TheregulatoryauthorityshallapplytheCodeto promoteits underlyingpurposesof safeguardingpublic healthandensur-
ing thatfood is notadulterated,misbranded,or falselyadvertisedwhenofferedto theconsumer.

B. In enforcingthe Code,the regulatoryauthorityshall assessexisting facilities or equipmentthat were in usebeforethe
effectivedateof theCodebasedon thefollowing considerations:

(1) whetherthefacilitiesor equipmentarein goodrepairandcapableof beingmaintainedin asanitarycondition;

(2) whetherfood-contactsurfacescomplywith parts4626.0450to 4626.0495;and

(3) whetherthecapacitiesof cooling,heating,andholdingequipmentaresufficientto complywith part4626.0675.

4626.16908-103.10 VARIANCE REQUEST; PROCEDURES.*

Pursuantto MinnesotaStatutes, section14.05,subdivision4, apartymayasktheregulatoryauthorityto grantavariancefrom the
provisionsof theCodeaccordingto parts4626.1690to 4626.1715.

A. A varianceshallnotberequestednorshallonebegrantedfrom:

(1) part4626.0020,subpart35;

(2) parts4626.0040to 4626.0060;
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(3) parts4626.0065to 4626.0100;

(4) parts4626.0105to 4626.0120;

(5) part4626.1565;

(6) parts4626.1590and4626.1595;and

(7) parts4626.1600to 4626.1675.

B. Theapplicantfor avarianceshallbethepartyto whomtheruleapplies.

C. Thepartyrequestingthevarianceshallsubmittherequestin writing to theregulatoryauthoritywith theappropriatefee,if
required.A requestshallcontain:

(1) thespecifiedlanguagein theruleor rulesfrom which thevarianceis requested;

(2) thereasonswhy therulecannotbemet;

(3) thealternativemeasuresthatwill betakento ensureacomparabledegreeof protectionto healthor theenvironmentif
avarianceis granted;

(4) thelengthof time for which thevarianceis requested;

(5) astatementthatthepartyapplyingfor thevariancewill complywith thetermsof thevariance,if granted;and

(6) otherrelevantinformationtheregulatoryauthoritydeterminesnecessaryto properlyevaluatetherequestfor thevariance.

4626.1695CRITERIA FOR DECISION. *

Theregulatoryauthoritymaygrantavarianceif:

A. thevariancewasrequestedin themannerprescribedin part4626.1690;

B. thevariancewill havenopotentialadverseeffectonpublichealth,safety,or theenvironment;

C. thealternativemeasuresto betaken,if any,areequivalentto or superiorto thoseprescribed;

D. strict compliancewith therulewill imposeanundueburdenon theapplicant;

E. thevariancedoesnot varyastatutorystandardor preemptfederallaw or rule;and

F. thevariancehasonly futureeffect.

4626.17008-103.12 CONDITIONS; HACCP; NOTIFICATION OF DECISION. *

A. In grantingavariance,theregulatoryauthoritymayattachconditionsthattheregulatoryauthoritydeterminesareneededto
protectthepublichealth,safety,or theenvironment.

B. If a HACCPplan is requiredto verify that thevarianceprovidesprotectionto thepublic health,safety,andenvironment
thatis equivalentto or superiorto thoseprescribedin ruleor law, thelicenseeshall:

(1) complywith theHACCPplanandproceduressubmittedandapprovedasthebasisfor thevariance;and

(2) maintainandprovideto theregulatoryauthority,onrequest,therecordsspecifiedin part4626.1735,itemA, subitems
(3) and(4), thatdemonstratethatthefollowing areroutinelyemployed:

(a)proceduresfor monitoringcritical controlpoints;

(b) monitoringof thecritical controlpoints;

(c) verificationof theeffectivenessof anoperationor process;and

(d) necessarycorrectiveactionsif thereis failureatacritical controlpoint.

C. Theregulatoryauthorityshallnotify thepartyin writing of theregulatoryauthority’sdecisionto grantor denythevariance.

(1) If a varianceis granted,thenotificationshallspecifytheperiodof time for which thevarianceshallbeeffectiveand
thealternativemeasuresor conditions,if any,theapplicantshallmeet.

(2) If avarianceis denied,theregulatoryauthorityshallspecifythereasonsfor thedenial.
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4626.17058-103.13 EFFECT OF ALTERNATIVE MEASURES OR CONDITIONS. 

A. Alternativemeasuresor conditionsattachedto avariancehavetheforceandeffectof law.

B. If a partyviolatesalternativemeasuresor conditionsattachedto a variance,thepartyis subjectto theenforcementactions
andpenaltiesprovidedin law or rule.

C. A party to whoma variancehasbeenissuedshall notify the regulatoryauthorityin writing within 30 daysof a material
changein theconditionsuponwhich thevariancewasgranted.

4626.1710RENEWAL OF VARIANCE. *

A. A requestfor therenewalof a varianceshallbesubmittedto theregulatoryauthorityin writing 30 daysbeforeits expira-
tion date.

B. Renewalrequestsshallcontaintheinformationspecifiedin part4626.1690.

C. Theregulatoryauthorityshallrenewavarianceif thepartycontinuesto satisfythecriteriaspecifiedin part4626.1695and
demonstratescompliancewith thealternativemeasuresor conditionsimposedat thetime theoriginal variancewasapproved.

D. Thispartdoesnotapplyif therehasbeenamaterialchangein theconditionsuponwhich thevariancewasgranted.

4626.1715DENIAL, REVOCATION, OR REFUSAL TO RENEW; APPEALS. 

A. The regulatoryauthorityshall deny,revoke,or refuseto renewa varianceif the regulatoryauthoritydeterminesthat the
criteriain part4626.1695or theconditionsin part4626.1700arenotmet.

B. A partymayappealthedenial,revocation,or refusalto renewavarianceby requesting,in writing, acontestedcasehearing
undertheAdministrativeProceduresAct, MinnesotaStatutes, chapter14,within 30 daysof receiptof thenoticeof denial,revoca-
tion, or refusalto renewthevariance.

PLAN SUBMISSION AND APPROVAL

4626.17208-201.11 REVIEW OF PLANS. 

A. A licenseapplicantor licenseeshallsubmitproperlypreparedplansandspecificationsandtherequiredplanreviewfee,to
theregulatoryauthorityfor planreviewandapprovalbeforebeginning:

(1) theconstructionof a foodestablishment;

(2) theconversionof anexistingstructurefor useasa foodestablishment;or

(3) theextensiveremodelingof a food establishmentor a changeof typeof food establishmentor food operationif the
regulatoryauthoritydeterminesthatplansandspecificationsarenecessaryto ensurecompliancewith theCode.

B. Plans,specifications,a licenseapplicationform, andthefeespecifiedin part1547.0110,subpart2, andMinnesotaStatutes,
chapter31 or 157,shallbesubmittedto theregulatoryauthorityat least30 daysbeforebeginningconstruction,extensiveremodel-
ing, or conversionof a foodestablishment.

C. Specialeventfood standsandretail food vehicles,portablestructures,or cartsareexemptfrom therequirementto submit
plansandspecifications.

D. Theregulatoryauthorityshallapprovethecompletedplansandspecificationsif theymeettherequirementsof theCode,
andthe regulatoryauthorityshall report its findings to the licenseapplicantor licenseewithin 30 daysof the datethe completed
plansarereceived.

E. Plansandspecificationsthatarenotapprovedassubmittedshallbechangedto complyor bedeletedfrom theproject.

4626.17258-201.12 CONTENTS OF PLANS AND SPECIFICATIONS. 

A. Theplansandspecificationsfor a foodestablishmentshall include:

(1) theintendedmenu;

(2) theanticipatedvolumeof food to bestored,prepared,andsoldor served;

(3) theproposedlayout,mechanicalschematics,constructionmaterials,andfinish schedules;

(4) the proposedequipmenttypes,manufacturers,modelnumbers,locations,dimensions,performancecapacities,and
installationspecifications;

(5) acompletesetof elevationsanddrawingsfor all customfabricatedequipment;

(6) a functionalflow planindicatinghow foodwill behandled;and
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(7) otherinformationthatmayberequiredby theregulatoryauthorityfor theproperreviewof theproposedconstruction,
conversion,or modification.

B. Usedequipmentshallbeequivalentto thestandardsspecifiedin parts4626.0450to 4626.0975andapprovedby theregu-
latoryauthoritybeforeuse.

4626.17308-201.13 WHEN A HACCP PLAN IS REQUIRED. 

Subpart1. Types of activities that require a HACCP plan. Thefollowing activitiesrequirea licenseapplicantor licenseeto
prepareaHACCPplan:

A. cookingrawanimalfoodsunderpart4626.0340,itemC, subitem(2);

B. specializedprocessingunderpart4626.0415;

C. operatingandmaintainingmolluscanshellfishtanksunderpart4626.0610,itemB;

D. removingtagsor labelsfrom shellstockunderpart4626.0220,itemB, subitem(2); and

E. reducedoxygenpackagingunderpart4626.0420.

Subp.2. Timing of HACCP plan requirements.

A. As of July 1, 1999, food establishmentsengagedin activities requiring a HACCP plan undersubpart1 must havea
HACCPplanavailableon-sitefor reviewandverificationby theregulatoryauthority.

B. For newfood establishmentsor thoseextensivelyremodeledafterJuly 1, 1999,a HACCPplanshallbesubmittedto the
regulatoryauthoritybeforethestartof operationfor approvalin conjunctionwith theplanreviewrequiredin part4626.1720.

Subp.3. Compliance with HACCP plan. A licenseeshall:

A. complywith aproperlypreparedandapproved,if applicableundersubpart2, itemB, HACCPplan;and

B. maintainandprovideto theregulatoryauthority,on request,therecordsspecifiedin part4626.1735,item A, subitems(3)
and(4), thatdemonstratethatthefollowing areroutinelyemployed:

(1) proceduresfor monitoringcritical controlpoints;

(2) monitoringof thecritical controlpoints;

(3) verificationof theeffectivenessof anoperationor process;and

(4) necessarycorrectiveactionsif thereis failureatacritical controlpoint.

4626.17358-201.14 CONTENTS OF HACCP PLAN. 

A. For a food establishmentthat is requiredin part4626.1730,subpart1, itemsA to D, to havea HACCPplan,theplanand
specificationsshall include:

(1) acategorizationof thetypesof potentiallyhazardousfoodsthatarespecifiedin themenu,includingsoupsandsauces,
salads,meatroastsor otherbulk, solid foods,or otherfoodsthatarespecifiedby theregulatoryauthority;

(2) a flow diagramby specificfood or categorytypeidentifying critical controlpointsandprovidinginformationon the
following:

(a) ingredients,materials,andequipmentusedin thepreparationof a food;and

(b) formulationsor recipesthatdelineatemethodsandproceduralcontrolmeasuresthataddressthefoodsafetycon-
cernsinvolved;

(3) astatementof standardoperatingproceduresfor theplanunderconsiderationincludingclearlyidentifying:

(a)eachcritical controlpoint;

(b) thecritical limits for eachcritical controlpoint;

(c) themethodandfrequencyfor monitoringandcontrollingeachcritical controlpointby thefoodemployeedesig-
natedby thepersonin charge;
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(d) themethodandfrequencyfor thepersonin chargeto routinelyverify that thefood employeeis following stan-

dardoperatingproceduresandmonitoringcritical controlpoints;

(e)actionto betakenby thepersonin chargeif thecritical limits for eachcritical controlpointarenotmet;and

(f) recordsto bemaintainedby thepersonin chargeto demonstratethat theHACCPplanis properlyoperatedand
managed;and

(4) additionalscientificdataor otherinformation,asrequiredby the regulatoryauthority,supportingthedetermination
thatfoodsafetyis not compromisedby theproposal.

B. Fora foodestablishmentthatis requiredin part4626.1730,subpart1, itemE, to haveaHACCPplan,theplanmustbepre-
paredasspecifiedunderpart4626.0420.

4626.17408-202.10 TRADE SECRETS. 

Theregulatoryauthorityshall treatasconfidential,in accordancewith MinnesotaStatutes, section31.02,clause(l), information
thatmeetsthecriteria in MinnesotaStatutes, chapter325C,for a tradesecretandis containedin theplansandspecificationssub-
mittedasspecifiedin parts4626.1725and4626.1735.

4626.17458-203.10 PREOPERATIONAL INSPECTIONS. 

Theregulatoryauthorityshallconductoneor morepreoperationalinspectionsto verify thatthefoodestablishmentis constructed
andequippedaccordingto the approvedplansandapprovedmodificationsof the plansandis in compliancewith the Codeand
otherapplicablelaw.

4626.1750NOTICE OF OPENING. 

Thefoodestablishmentshallprovidenoticeof openingto theregulatoryauthorityat least14calendardaysbeforetheopeningdate.

LICENSE TO OPERATE

4626.17558-301.11 PREREQUISITE FOR OPERATION. 

A personshallnotoperatea foodestablishmentwithoutavalid licenseto operateissuedby theregulatoryauthority.

4626.17608-302.11 APPLICATION. 

An applicantshall submitanapplicationfor a licensefor a food establishmentaccordingto MinnesotaStatutes, chapter28A or
157.

4626.17658-302.12 FORM OF SUBMISSION. 

A persondesiringto operatea food establishmentshallsubmitto theregulatoryauthoritya written applicationfor a licenseon a
form providedby theregulatoryauthority.

4626.17708-302.13 QUALIFICATIONS AND RESPONSIBILITIES OF APPLICANTS. 

To qualify for a license,anapplicantshall:

A. beanownerof theestablishmentor anofficer of thelegalownership;

B. complywith therequirementsof theCode;and

C. paytheapplicablelicensefeesat thetime theapplicationis submitted.

4626.17758-302.14 CONTENTS OF APPLICATION. 

Theapplicationshallbeona form prescribedby theregulatoryauthoritythatseeksonly informationtheregulatoryauthorityrea-
sonablyconsidersnecessaryto identify theapplicantanddetermineif theapplicantmeetsthestatutoryandregulatoryrequirements
for a license.

4626.17808-304.20 LICENSE NOT TRANSFERABLE. 

A. A licensefor a foodestablishmentis not transferable.

B. Thediscontinuanceof anoperationby thelicenseeat theaddresscoveredby thelicensevoidsthelicense.

C. A void licenseshallbesurrenderedto theregulatoryauthorityimmediatelyby anyonein possessionof it.

INSPECTION AND CORRECTION OF VIOLATIONS

4626.17858-401.10 INSPECTION. 

Theregulatoryauthorityshall inspecta foodestablishmentaccordingto:

A. MinnesotaStatutes, chapters28A, 30,31,and31A, for foodestablishmentsregulatedby theDepartmentof Agriculture;
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B. MinnesotaStatutes, chapter157,for establishmentsregulatedby theDepartmentof Health;and

C. rulesadoptedunderMinnesotaStatutes, chapters28A, 30,31,31A, and157.

4626.17908-402.11 ALLOWED AT REASONABLE TIMES AFTER DUE NOTICE. 

After the regulatoryauthority presentsofficial credentialsand providesnotice of the purposeof and an intent to conductan
inspection,thepersonin chargeshallallow theregulatoryauthorityto determineif thefoodestablishmentis in compliancewith the
Codeby allowingaccessto theestablishment,allowing inspection,andprovidinginformationandrecordsspecifiedin theCodeand
to which theregulatoryauthorityis entitledaccordingto law, duringthefood establishment’shoursof operationandotherreason-
abletimes.

4626.17958-404.11 EMERGENCY REPORTING. 

A licenseeshallnotify theregulatoryauthoritywithin 24 hoursif an imminenthealthhazardmayexistbecauseof a fire, flood,
extendedinterruptionof electricalor waterservice,sewagebackup,misuseof poisonousor toxic materials,onsetof an apparent
foodborneillnessoutbreak,or otheremergencycircumstancethatmayendangerpublichealth.

4626.1800FOOD SAMPLES. 

The regulatoryauthoritymay collect,without cost,andexaminesamplesof food asoften asnecessaryfor enforcementof the
Code.

4626.1805EMBARGO. 

A. Theregulatoryauthoritymayembargoandforbid thesaleof, or causeto beremovedor destroyed,anyfood thatis:

(1) unwholesomeor adulterated;

(2) prepared,processed,handled,packaged,transported,or storedin anunwholesomemanner;

(3) unfit for humanconsumption;or

(4) otherwiseprohibitedby law.

B. Equipmentandutensilsthatdonotmeettherequirementsof theCodemaybeembargoed.

C. The regulatoryauthoritymay releaseequipmentandutensilsfrom an embargowhenthe licenseenotifies the regulatory
authoritythattheequipmentor utensilshavebeenmodifiedto meettherequirementsof theCodeandafterinspectionof theequip-
mentandutensilsby theregulatoryauthority.

4626.1810CONDEMNATION. 

Theregulatoryauthoritymaycondemnandcauseto beremovedanyfood,equipment,clothing,or utensilsfoundin a foodestab-
lishment,theuseof whichdoesnotcomplywith theCodeor thatis beingusedin violationof theCode,andmayalsocondemnand
causeto be removedany equipment,clothing, or utensilsthat becauseof dirt, filth, extraneousmatter,insects,corrosion,open
seams,or chippedor crackedsurfacesareunfit for use.

4626.1815TAG. 

Theregulatoryauthoritymayplacea tagto indicatetheembargoor thecondemnationon food,equipment,utensils,or clothing.
No personshallremovethetagexceptunderthedirectionof theregulatoryauthority.

MISCELLANEOUS HEALTH AND SAFETY

4626.1820MINNESOTA CLEAN INDOOR AIR ACT. 

A foodestablishmentshallmeettherequirementsof theMinnesotaCleanIndoorAir Act, MinnesotaStatutes, sections144.411to
144.417,andrulesadoptedunderthosesections.

4626.1825EMERGENCY FIRST AID FOR CHOKING. 

A food establishmentwherefood is consumedon the premises,excepta temporaryfood establishment,food cart, retail food
vehicle,portablestructure,andspecialeventfood stand,shallposta chartillustrating theuseof anemergencyfirst aid procedure
approvedby theregulatoryauthorityto relievea patronwith a restrictedairway. Theillustrationshallbepostedin thefood prepa-
rationareawhereall employeesmayeasilyseeit.
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TEMPORARY AND PORTABLE FOOD ESTABLISHMENTS

4626.1830APPLICABILITY. 

The Codeappliesto food carts,massgatherings,retail food vehicles,portablestructuresor carts,specialeventfood stands,
specialeventfoodstands-limited,andtemporaryfoodestablishmentsasqualifiedin parts4626.1835to 4626.1870.

4626.1835GENERAL EXEMPTIONS. 

A foodcart,retail foodvehicle,portablestructureor cart,specialeventfoodstand,specialeventfoodstand-limited,or temporary
foodestablishmentis exemptfrom compliancewith:

A. part4626.1075;

B. part4626.1080;

C. part4626.1435;

D. part4626.1460;

E. part4626.1480,itemA;

F. part4626.1485;and

G. part4626.1560,itemA.

4626.1840MASS GATHERING EXEMPTIONS. 

Foodestablishmentsatamassgatheringareexemptfrom compliancewith:

A. part4626.1080;

B. part4626.1480,itemA;

C. part4626.1485;and

D. part4626.1560,itemA.

4626.1845ADDITIONAL REQUIREMENTS. 

A food cart, food establishmentat a massgathering,retail food vehicle,portablestructureor cart, specialeventfood stand,
specialeventfoodstand-limited,or temporaryfoodestablishmentshallcomplywith thispart.

A. Electricalserviceshallcomplywith chapter1315.

B. A fire extinguisherwith aminimum2A 10B C ratingshallbepresentif requiredby thefire marshal.

C. Gashook-upandserviceshallcomplywith chapter1346.

D. Thework spaceshallpermitunobstructedwork activity.

E. Equipmentshallbelocatedto permiteasycleaning.

F. Facilitieslocatedindoorsshallnotbelocatedoncarpet.

4626.1850FOOD CARTS. 

Theprovisionsof this partapplyto foodcarts.

A. A food cart shall meetNSF InternationalStandardNo. 59 for Food Carts,which is incorporatedby referencein part
4626.0505.

B. A foodcartlocatedoutdoorsshallbeequippedwith aneasilycleanable,detachableawningor umbrellato preventadulter-
ationof food.

C. A food cartcomponentthatrequirescleaningandmaintenanceshallbereturnedto anapprovedpermanentfood establish-
menteachdayof foodcartoperationfor supplyandcleaning.

D. Exceptfor cleaningandsupply,a foodcartoperationshallbeaccomplishedentirelyfrom asingleself-containedunit.

E. A mechanicalexhaustsystemcomplyingwith NSFInternationalStandardNo. 2, which is incorporatedby referencein part
4626.0505,andpart 4626.1475shall be providedfor a food cart usedindoorswhengrease-ladencookingvapor,condensation,
fumes,obnoxiousor disagreeableodors,or smokearegeneratedin a cookingprocess.All food cartsdesignedfor cookinggrease-
ladenfoodsshallbeequippedwith anapprovedfire protectionsystem.

F. A foodcartwherefood is preparedshallbeequippedwith ahandwashingdevicesuppliedwith hotandcold runningwater,
soap,nail brush,andpapertowels.
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(1) Hot andcoldwatershallbesuppliedunderpressureor by gravitywith amixing faucet.

(2) A waterinlet shallbeprotectedfrom contaminationanddesignedto precludeattachmentof anonpotableservicecon-
nection.

(3) A water tank shall comply with the provisionsfor an alternatewatersupply in parts4626.1035and4626.1135to
4626.1175.

G. Only single-servicearticlesarepermitted.

H. Whereanapprovedthree-compartmentsink is notpresent,multiusefoodpreparation,service,anddispensingutensilsshall
bewashedatapermanentfoodestablishmenteachdayof use.

I. A wasteholdingtankandwasteremovalshallcomplywith parts4626.1180to 4626.1220.

4626.1855SPECIAL EVENT FOOD STANDS AND SPECIAL EVENT FOOD STANDS-LIMITED. 

Thispartappliesto specialeventfoodstandsandspecialeventfoodstands-limited.

A. In conjunctionwith thenoticeof openingrequiredin part4626.1750,theapplicantfor a licenseto operatea specialevent
foodstandshallprovideto thecommissionerof healthinformationon the:

(1) sourcesof thefood;

(2) typeandvolumeof food to beserved,held,prepared,packaged,or otherwiseprovidedfor humanconsumption;

(3) equipmentusedto serve,hold,prepare,package,or otherwiseprovidefood for humanconsumption;

(4) timeperiodandlocationof operation;

(5) facilities for washinghands;

(6) facilities for multiuseutensilandwarewashingfor otherthanprepackagedproducts;

(7) sourceof water;and

(8) methodsof liquid andsolidwastedisposal.

B. Dry iceor coldpacksmaybesubstitutedfor themechanicalrefrigerationrequiredin parts4626.0375and4626.0395if the
temperaturesin parts4626.0370to 4626.0420aremaintained.Mechanicalrefrigerationshallbeavailablefor potentiallyhazardous
foodsheldfor four hoursor longer.

C. Drainedicemaybeusedasacoolingmediumonly for water-imperviousbeveragecontainers.

D. Domesticslowcookersareprohibited.

E. Foodpreparationandcookingareasshallbeprotectedby an imperviousshieldor by a separationdistanceto ensurecus-
tomersafetyandpreventfoodcontaminationby customers.

F. A handwashingdevicesuppliedwith runningwaterata temperaturebetween21degreesC and43.5degreesC (70degrees
F and110degreesF), soap,nail brush,andpapertowelsshallbeprovidedatall standswherefood is prepared.

G. Watershallbesuppliedunderpressureor by gravitywith a faucet.

H. A waterinlet shallbeprotectedfrom contaminationanddesignedto precludeattachmentof a nonpotableserviceconnec-
tion.

I. A watertankshallcomplywith theprovisionsfor analternatewatersupplyspecifiedin parts4626.1035and4626.1135to
4626.1175.

J. A standshallprovideprotectionduringadverseweatherby its constructionor location. Foodactivitiesshallceaseif pro-
tectionfails.

K. Single-servicedisposableeatinganddrinkingutensilsshallbeused.

L. For multiuseutensilsandwarewashing,a washingfacility shallbeavailableconsistingof at leastthreecontainersof suffi-
cientsizeto immerseutensils.

M. Spaceshallbeprovidedfor air dryingwaresandutensils.
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N. Toweldrying is prohibited.

O. Thesanitizationproceduresspecifiedin parts4626.0895to 4626.0905shallbeused.

P. For standsthataredisassembledaftereachuse,a gravity-fedhandwashingdeviceandthreecontainersof sufficientsizeto
immerseutensilsmaybeusedin lieu of therequirementsof itemsF andG, if:

(1) only beveragesareservedfrom anoriginal containeror bulk beveragedispenser;

(2) only prepackagednonpotentiallyhazardousfood is sold,prepared,or served;or

(3) themenuis limited to prepackagedpotentiallyhazardousfoodscookedor preparedto order,or precutor prewashed
foodsthathavebeenobtainedfrom a licensedfoodestablishment.

Q. A wasteholdingtankandwasteremovalshallcomplywith parts4626.1180to 4626.1220.

R. Theregulatoryauthoritymayrestrictthetypeof foodservedor themethodof foodpreparationbasedonequipmentlimita-
tions,theunavailabilityof apermanentestablishmentfor utensilandwarewashing,adverseclimatic conditions,or anyothercondi-
tion thatposesahazardto publichealth.

4626.1860MOBILE FOOD ESTABLISHMENTS; SEASONAL TEMPORARY FOOD STANDS; SEASONAL PER-
MANENT FOOD STANDS.  

Thispartappliesto mobilefoodestablishments,seasonaltemporaryfoodstands,andseasonalpermanentfoodstands.

A. Theentireoperationshallbeaccomplishedfrom asingleself-containedunit, exceptfor supply.

B. A mechanicalexhaustsystemcomplyingwith NSFInternationalStandardNo. 2, which is incorporatedby referencein part
4626.0505,andpart4626.1475shall beprovidedwhengrease-ladencookingvapor,condensation,fumes,obnoxiousor disagree-
ableodors,or smokearegeneratedin acookingprocess.

C. Watershallbesuppliedunderpressurewith amixing faucet.

D. A waterinlet shallbeprotectedfrom contaminationanddesignedto precludeattachmentof anonpotableserviceconnection.

E. A water tank shall comply with the provisionsfor an alternatewater supply in parts4626.1035and 4626.1135to
4626.1175andNSFInternationalStandardNo. 59,sections7.3and7.4,which is incorporatedby referencein part4626.0505.

F. A handwashingdevicesuppliedwith 21 degreesC to 43.5degreesC (70 degreesF to 110degreesF) runningwater,soap,
nail brush,andpapertowelsshallbeprovidedwherefood is prepared.

G. Single-servicedisposableeatingand drinking utensilsshall be usedunlesswarewashingfacilities specifiedin parts
4626.0735to 4626.0890areprovidedandthesanitizationproceduresspecifiedin parts4626.0895to 4626.0905areused.

H. Warewashingfacilities for multiuseutensilsshallbeavailableandshallconsistof at leasta three-compartmentsink,either
freestandingor installedin acounter.

I. Spaceshallbeprovidedfor air dryingutensils.

J. Toweldrying is prohibited.

K. Thesanitizationproceduresspecifiedin parts4626.0895to 4626.0905shallbeused.

L. For seasonaltemporaryor permanentfood standsthataredisassembledaftereachuse,a gravity-fedhandwashingdevice
andthreecontainersof sufficientsizeto immerseutensilsmaybeusedin lieu of therequirementsof itemsC, F, andH if:

(1) only beveragesareservedfrom anoriginal containeror bulk beveragedispenser;

(2) only prepackagednonpotentiallyhazardousfood is sold,prepared,or served;or

(3) themenuis limited to prepackagedpotentiallyhazardousfoodscookedor preparedto order,or precutor prewashed
foodsthathavebeenobtainedfrom a licensedfoodestablishment.

M. A wasteholdingtankandwasteremovalshallcomplywith parts4626.1180to 4626.1220.

N. Mechanicalrefrigerationcomplyingwith part4626.0505shallbeprovidedfor potentiallyhazardousfoods.

O. Foodpreparationandcookingareasshallbeprotectedby animperviousshieldor by a separationdistanceto ensurecus-
tomersafetyandto preventfoodcontaminationby customers.

P. Thefacility shallprovideprotectionduringadverseweatherby its constructionor location. Foodactivitiesshall ceaseif
protectionfails.
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4626.1865MASS GATHERINGS. 

Foodestablishmentsoperatedat a massgatheringshallmeetthestandardsfor theapplicablefood establishmentspecifiedin the
Code.

4626.1870RETAIL FOOD VEHICLES, PORTABLE STRUCTURES, OR CARTS. 

Thispartappliesto retail foodvehicles,portablestructures,or carts.

A. A retail foodvehicle,portablestructure,or cartis exemptfrom compliancewith part4626.0505,itemsB to I.

B. In conjunctionwith the noticeof openingrequiredin part 4626.1750,the applicantfor a licenseto operatea retail food
vehicle,portablestructure,or cartshallprovideto theregulatoryauthorityinformationon the:

(1) sourcesof thefood;

(2) typeandvolumeof food to besoldor otherwiseprovidedfor humanconsumption;

(3) equipmentusedto sell or otherwiseprovidethefood for humanconsumption;and

(4) timeperiodandlocationof operation.

C. Drainedice, dry ice, or cold packsmay be substitutedfor the mechanicalrefrigerationrequiredin parts4626.0375and
4626.0395if thecold temperaturesin parts4626.0340to 4626.0365aremaintained.Mechanicalrefrigerationshallbeprovidedfor
potentiallyhazardousfoodsheldfor four hoursor more.

D. Thevehicle,structure,or cartshallprovideprotectionduringadverseweatherby its constructionor location. Foodactivi-
tiesshallceaseif protectionfails.

E. The regulatoryauthoritymay restrictthe typeof food soldor providedbasedon equipmentlimitations,adverseclimatic
conditions,or anyotherconditionthatposesahazardto publichealth.

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
parts1550.5000to 1550.5130chapter4626, 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.  parts1550.5000to 1550.5130,VendingMachineschapter4626,theMinnesotaFoodCode. 

[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 with theprovisionsof the Minnesotacommis-
sionerof healthrules,parts4625.2500to 4625.4901chapter4626governing 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 meals of the day are not
prepared in the facility, certain variances from the requirements may be granted by the commissioner of health.  These variances
may include, but not be limited to, substitution of certain domestic type equipment for commercial type.  When food is catered into
a supervised living facility, it shall be obtained from a source acceptable to the commissioner of health and transported, handled,
and served in accordance with provisions of applicable rules of the commissioner of health.  It is recommended that the departmen-
t’s food handling guide entitled “Information for Food Service Personnel in Hospitals and Related Care Facilities” be made readily
available for reference by all food service personnel. 
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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.  foodandbeverageestablishments,parts4625.2901to 4625.7801,exceptparts4625.2660;4625.3601;4625.3801,subpart
1; 4625.3901,subpart3; 4625.4101,subpart1; 4625.4301;4625.4401;4625.4601;4625.5101,subpart7; 4625.5601;4625.5701;
4625.6101,subparts3 and7; 4625.6601;4625.6701;4625.7101,subpart7; 4625.7601;and4625.7701;

F. manufactured home parks and recreational camping areas, parts 4630.0400; 4630.0600, subparts 2 to 4; and 4630.0900 to
4630.1700; 

G. F. children’s camps, parts 4630.2300 to 4630.4700; 

H. G. migrant labor camps, parts 4630.5000 to 4630.6500; 

I. H. roller towels, part 4635.0200; 

J. I. enclosed sports arenas, parts 4620.3900 to 4620.4800, except part 4620.4300; 

K. J. water conditioning contractors and installers, parts 4715.5000 to 4715.6000; 

L. 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; 

O. N. wellhead protection, parts 4720.5200 to 4720.5570; 

P.O. 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 1 to 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 and in covered con-
tainers.  Procedures for preparing, handling, and serving food and washing food, utensils, and equipment must comply with the
requirements in parts4625.2401to 4625.4701chapter4626. 

[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 establishments in parts4625.2401to 4625.4701chapter4626.  If the food is
prepared off site by another facility or if food service is provided according to a contract with a food service provider, the facility or
license holder must ensure that food is prepared in compliance with parts4625.2401to 4625.4701chapter4626.  The license holder
must provide refrigeration for dairy products and other perishable foods, whether supplied by the license holder or supplied by the
parent.  The refrigeration must have a temperature of 40 degrees Fahrenheit or less.  Tables and highchair trays used for meals must
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 4625.0100 to 4625.49014625.2355and 4626.0010to
4626.1825, issued by the Minnesota Department of Health. 

[For text of subp 6, see M.R.] 
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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 parts4625.2401to 4625.4701chapter4626regarding 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 comply with parts
4625.2401to 4625.4701chapter4626, 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 with a food service
provider, the facility or provider must comply with parts4625.2401to 4625.4701chapter4626and 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;
1547.0008;1547.0009;1547.0010;1547.0011;1547.0012;1547.0013;1547.0014;1547.0015;1547.0016;1547.0017;1547.0018;
1547.0019;1547.0020;1547.0021;1547.0022;1547.0023;1547.0024;1547.0025;1547.0026;1547.0027;1547.0028;1547.0029;
1547.0030;1547.0031;1547.0032;1547.0033;1547.0034;1547.0035;1547.0036;1547.0037;1547.0038;1547.0039;1547.0040;
1547.0041;1547.0042;1547.0043;1547.0044;1547.0045;1547.0046;1547.0047;1547.0048;1547.0049;1547.0050;1547.0051;
1547.0052;1547.0053;1547.0054;1547.0055;1547.0056;1547.0057;1547.0058;1547.0059;1547.0060;1547.0061;1547.0062;
1547.0063;1547.0064;1547.0065;1547.0066;1547.0067;1547.0068;1547.0069;1547.0070;1547.0071;1547.0072;1547.0073;
1547.0074;1547.0075;1547.0076;1547.0077;1547.0078;1547.0079;1547.0080;1547.0081;1547.0082;1547.0083;1547.0084;
1547.0085;1547.0086;1547.0087;1547.0088;1547.0089;1547.0090;1547.0091;1547.0092;1547.0093;1547.0094;1547.0095;
1547.0096;1547.0097;1547.0098;1547.0099;1547.0100;1547.0101;1547.0102;1547.0103;1547.0104;1547.0105;1547.0106;
1547.0107;1547.0108;1547.0109;1547.0110,subpart1; 1547.0111;1547.0112;1550.5000;1550.5010;1550.5020;1550.5030;
1550.5040;1550.5050;1550.5060;1550.5070;1550.5080;1550.5090;1550.5100;1550.5110;1550.5120;1550.5130;4625.2401;
4625.2501;4625.2601;4625.2655;4625.2660;4625.2701;4625.2801;4625.2901;4625.3001;4625.3101;4625.3201;4625.3301;
4625.3401;4625.3501;4625.3601;4625.3701;4625.3801;4625.3901;4625.4001;4625.4101;4625.4201;4625.4301;4625.4401;
4625.4501;4625.4601;4625.4701;4625.4901;4625.5001;4625.5101;4625.5201;4625.5301;4625.5401;4625.5501;4625.5601;
4625.5701;4625.5801;4625.5901;4625.6001;4625.6101;4625.6201;4625.6301;4625.6401;4625.6501;4625.6601;4625.6701;
4625.6801;4625.6901;4625.7001;4625.7101;4625.7201;4625.7301;4625.7401;4625.7501;4625.7601;4625.7701;and
4625.7801,arerepealed.

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
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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 I Sanitation of Shellfish Growing Areas, and Part
II Sanitation of the Harvesting, Processing and Distribution of Shellfish (1990 revision), available through the Minitex interlibrary
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 interlibrary loan system or
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; Standard
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 Vehicles Minnesota 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 Act, Minnesota Statutes, sections 14.131 to 14.20, and rules of the Office of Administrative
Hearings, Minnesota Rules, parts 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 continuing until
the hearing is completed.  Additional days of hearing will be scheduled if necessary.  All interested or affected persons will have an
opportunity to participate by submitting either oral or written data, statements, or arguments.  Statements may be submitted without
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 governed by Minnesota Statutes, sections 14.131 to 14.20,
and by the rules of the Office of Administrative Hearings, Minnesota Rules, parts 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 vehicles, Minnesota Rules, part 6234.0100, subpart 4.  The pro-
posed rule is authorized by Minnesota Statutes, section 97B.711, subdivision 3.  A copy of the proposed rules is published in the
State Registerand 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.  A 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 proposed rule,
including a description of who will be affected by the proposed rule and an estimate of the probable cost of the proposed rule.  The
statement may be reviewed and copies obtained at the cost of reproduction from either the agency or the Office of Administrative
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 writing at any time
before the close of the hearing record.  All evidence presented should relate to the proposed rule.  You may also submit written
material to the Administrative Law Judge to be recorded in the hearing record for five working days after the public hearing ends.
This five-day comment period may be extended for a longer period not to exceed 20 calendar days if ordered by the Administrative
Law Judge at the hearing.  Following the comment period, there is a five-working-day response period during which 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 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 be available for
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 address stated above.

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 accessible, please
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 different than the proposed
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 notified of the date
on which the agency adopts the rule and files it with the Secretary of State, or ask to register with the agency to receive notice of
future rule proceedings, and can make these requests at the hearing or in writing to the agency contact person stated above.

Lobbyist Registration.  Minnesota Statutes, chapter 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) 296-5148 or 1-800-
657-3889.

Order.  I 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
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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 motorvehiclemaynot dischargea
firearmor anarrowfrom a bow at a grouse,or at a decoyof a grouseplacedby anenforcementofficer, unlessthepersonis at least
20yardsfrom thevehicleandthevehicle’sengineis shutoff. Thissubpartdoesnotapplyto apersonwith adisabilitypermitunder
MinnesotaStatutes, section97B.055,subdivision3. “Motor vehicle” asusedin this subparthasthemeaninggiven in Minnesota
Statutes, section97A.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 Units; Minnesota
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 Act, Minnesota Statutes, sections 14.22 to 14.28, and rules of the Office of Administrative Hearings,
Minnesota Rules, parts 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. Trimble 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 the rules is Minnesota Statutes,
section 270.06, clause (14); section 296.27; and Laws 1997, chapter 231, article 7, section 5.  A copy of the proposed rules is pub-
lished in the State Registerand 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 proposed rules are
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 proposed rules in that
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 was accomplished
by meeting with and surveying interested parties, and by researching similar refund provisions in other states.  The proposed rules
contain different percentages for different types of vehicles, as well as optional ways to calculate the refund, including if a hubome-
ter is used or if on-board computer data or other data is provided.  The Department is confident that its proposed rules reflect the
most equitable and the least costly and least intrusive method of calculating the refunds, to the ultimate benefit of the taxpayer.

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 the portion of the
proposed rules to which you object or state that you oppose the entire set of rules.  Any request that does not comply with these
requirements is not valid and cannot be counted by the agency for determining whether a public hearing must be held.  You are also
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 number below 25, the
agency must give written notice of this to all persons who requested a hearing, explain the actions the agency took to effect the with-

mailto:larry.trimble@state.mn.us
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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 Statutes, sections 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 number listed above.

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 proposed
rules.  If the proposed rules affect you in any way, you are encouraged to participate in the rulemaking process.

Statement of Need and Reasonableness.  A 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 statement may be obtained
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.  You
may ask to be notified of the date the rules are submitted to the office.  If you want to be so notified, or want to receive a copy of the
adopted rules, or want to register with the agency to receive notice of future rule proceedings, submit your request to the agency
contact person listed above.

Dated:  23 March 1998

James L. Girard
Commissioner of Revenue

8125.1301REFUNDS FOR POWER TAKE-OFF UNITS OR AUXILIARY ENGINES. 

Subpart1. General rule. A personwho purchasesandusesany gasolineor specialfuel, on which the Minnesotagasolineor
specialfuel tax hasbeenpaid,for theoperationof a powertake-offunit (PTO)or auxiliary enginefueledfrom thesamesupplytank
asthehighwayvehicle,mayobtainarefundof thetaxpaidonthefuel consumedby thePTO,ascalculatedundersubpart4 or 5. The
taxpayermustfile aclaimfor refundasoutlinedin subpart2. Refundsmaynotbeobtainedfor fuel consumedduringidling time.

Subp.2. Claim for refund. All claimsfor refundmustbesubmittedon a form PDR-1or otherform asprescribedby thecom-
missioner. Claimsmustbe filed within oneyearof the dateof purchaseof the fuel; however,if a claimantchoosesto file on an
annualbasis,whethercalendaryearor fiscal year,theclaim mustbereceivedby thecommissionerwithin 60 daysof theendof the
claimant’saccountingyear. Claimsmay be filed asoften asmonthly. All refundrequestsmusthaveattachedan original sales
ticket,bulk fuel invoice,or asigneddealeraffidavit. Claimantsmustmaintainrecordsasprescribedundersubpart3.

Subp.3. Records to be maintained.Theclaimantmustmaintainthefollowing records:

A. Theoriginal salesticket musthavea preprintednumber,thedealer’snameandaddress,date,numberof gallons,typeof
fuel, pricepergallon,a descriptionof thevehiclein which thefuel wasplaced,thepurchaser’s(customer’s)nameandaddress,the
dollaramountof thesale,andtherateof taxor astatementthatMinnesotatax is includedin theprice.

B. If bulk fuel is purchased,thecustomermustkeepdispersalrecordsthat indicatethedateof disbursement,thenumberof
gallonswithdrawn,andadescriptionof thevehiclein which thefuel wasdelivered.

C. Fuellogsmustbemaintainedandmustbemadeavailableto theDepartmentof Revenueupondemand.

D. In lieu of original salestickets,the departmentwill acceptalternativerecords,including computer-generatedlistings or
otherelectronicallygeneratedlistings,aslongastheyclearlyprovidethenecessaryinformation.

Subp.4. Calculation of refund. Thepercentagesin thissubpartareallowedfor therefundof taxpaidongasolineor specialfuel
usedin operatinga PTOor auxiliary engine,whenrecordsasoutlinedin subpart3 aremaintained.Theamountsarespecifiedasa
percentageof the total taxablefuel usedby thevehicle;in otherwords,the fuel actuallyplacedinto thesupplytankof themotor
vehicleonwhich thePTOis attached.Therefundwill beequalto thetaxactuallypaidon thatpercentageof thefuel.
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Thepercentagesare:

Concretepumpingtruck 75%

Cornshellers 70%

Sewercleaningor jet vactor 35%

Readymixedconcretetruck 30%

Sanitationandgarbagetrucks,includingtransfertrailers,rolloff
trucks,recyclingtrucks,andcontainerdeliverytrucks;septicpumpers 25%

Self-loadersandchiphaulingvans(timberor logging) 20%

Line truckwith diggeror aeriallift (utility trucks) 20%

Semi-wreckers 15%

Bulk feedtruck 15%

Servicetruckwith jackhammer,drill, or crane 15%

Oil andwaterwell servicetrucks(pumphoistsanddrill rigs) 15%

Dumptrailer trucksanddumptrucks 15%

Seedertrucks 15%

Tanktrucks 15%

Tanktransport 15%

Fertilizerspreadersor bulk fertilizer tendertrucks 15%

Feedgrinders 15%

Truckwith hydraulicwinch 15%

Carpetcleaningvan 10%

Wreckers 10%

Hot asphaltdistributiontrucks 10%

Carcarrierwith hydraulicwinch 10%

All otherqualifyingvehicles 10%

Subp.5. Optional means of calculating refund; information needed for refund claim.A claimantmaychooseto forego
takingthestraightpercentageundersubpart4 if accuraterecordsandsufficientdocumentationareprovidedto thecommissionerto
substantiatetherefundclaim.

A. A claimfor refundmayincludealternativeinformationprovidedfrom ahubometer(hubmeter)or similardevicethataccu-
rately measuresthe roadusemileageof a vehicle. This informationis neededin orderto separatethe roadmiles from the PTO
miles. Theinformationprovidedmustbesufficientto determinetheactualnumberof milesfor whichthePTOis engagedwhile the
vehicleis stationary.Therefundwill thenbebasedontheactualamountof fuel usedto run thePTO. Thisprovisionis only applic-
ableif theclaimantchoosesnot to takethestraightpercentageavailableundersubpart4, andif theclaimantprovidesthecommis-
sionerwith thedocumentationneededto substantiatetheclaim.
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B. A claimantwith a vehiclethat containsanon-boardcomputer,which enablestheclaimantto produceaccurateprintouts
containingdetailedinformationregardingthe amountof fuel usedto propelthe PTO,may submitthoseprintoutsto thecommis-
sionerwith a refundclaim. In sucha case,the applicablegeneralpercentageundersubpart4 will not be usedandthe computer
informationshallbeusedby thecommissionerto independentlycalculatetherefund.

C. A claimantmayuseanalternativemethod,otherthanthoselistedin item A or B, to calculatetherefund,providedthatthe
claimantfurnishesthecommissionerwith theproposedformulato beused,or othermannerof substantiation,andreceiveswritten
prior approvalfrom thecommissionerto usethealternatemethod.

Subp.6. Insufficient information or documentation. If thecommissionerdeterminesthat theoptionalinformationprovided
undersubpart5 is not sufficient,theapplicablegeneralpercentageundersubpart4 shallbeusedto calculatetherefund.

Department of Commerce 
Adopted Permanent Rules Governing Electronic Funds Transfer Terminals 

The rules proposed and published at State Register, Volume 22, Number 7, pages 286-290, August 18, 1997 (22 SR 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 card,or debit card,or storedvalue
card.  “Card” does not include an access device issued by a government agency solely for the purpose of electronic benefit transfer
programs orstoredvaluecards,exceptthata storedvaluecardthatalsoservesasanaccessdevicefor electronicterminaltransac-
tionsis consideredto beacardto theextentit performsthefunctionsof acreditcardor debitcard. 

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 having ownership
or leasehold interests in the terminal or terminals for purposes of the act and parts 2675.8100 to 2675.8190.  No agency agreement
effects transfer of control from an owner or leasehold interest unless the agreement is in writing and provides for assumption of all
of the responsibilities and requirements of the act and parts 2675.8100 to 2675.8190 by the agent.  Iftheagentis a financialinstitu-
tion, theagentis not requiredin theagreementto assumeanyresponsibilitiesor requirementsundertheactor parts2675.8100to
2675.8190which do not applyto terminalsdirectly ownedby financial institutions. 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. 

Adopted Rules
A rule becomes effective after the requirements of Minnesota Statutes§§ 14.05-14.28 have been met and five working days after the rule

is published in the State Register, unless 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 to its previous State
Registerpublication will be printed.

If an adopted rule differs from its proposed form, language which has been deleted will be printed with strikeouts and new language will
be underlined.  The rule's previous State Registerpublication will be cited.

Exempt Rules
An exempt rule adopted under Minnesota Statutes§§ 14.386 or 14.388 is effective upon its publication in the State Register.

Emergency Expedited Rules
Provisions for the Commissioner of Natural Resources to adopt emergency expedited Game and Fish Rules are specified in Minnesota

Statutes§§ 84.027.  The commissioner may adopt emergency expedited rules when conditions exist that do not allow the Commissioner to com-
ply with the requirements for emergency rules.  The Commissioner must submit the rule to the attorney general for review and must publish a
notice of adoption that includes a copy of the rule and the emergency conditions.  Emergency expedited rules are effective upon publication in
theState Register,and 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. 
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Subp. 13.  Unauthorized withdrawal. “Unauthorized withdrawal” is a withdrawal by a person other than the customer without

actual authority to initiate the withdrawal, and from which the customer receives no benefit.  Thetermdoesnot includeanywith-
drawalthatis initiated:

A. by a personwho wasfurnishedwith the cardby the customer,unlessthe customerhasnotified the financial institution
involvedthatthetransfersby thatpersonareno longerauthorized;

B. with fraudulentintentby thecustomeror anypersonactingin concertwith thecustomer;or

C. by thefinancialinstitutionor its employee.

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 before the establishment
of the terminal or terminals, file with the commissioner an application in a form provided by the commissioner entitled “Electronic
Financial Terminal Authorization Application.”  Such application shall include the following information: 

G.  a complete 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 interface with the termi-
nal, which description may be limited bythe commissionerto the manufacturer, model number, and type of the terminal aftera
modelof a terminalhasbeencertifiedby thecommissioner; 

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 terminal’s capa-
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 agreements with
affiliated or nonaffiliated businesses.  Indeterminingthesuitabilityof consumerconvenienceservices,considerationshallbegiven
to otherapplicablelaw, rule,or theeffecton thesafetyandsoundnessof theterminalproviderwherea financialinstitutionis under
thesupervisionof thecommissioner.

Department of Health 
Adopted Permanent Rules Relating to Laboratory Accreditation Requirements 

The rules proposed and published at State Register, Volume 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 published at State Register, Volume 22, Number 21, pages 918-922, November 24, 1997 (22 SR 918), are
adopted with the following modifications: 

8205.2000 FORM OF PROPOSED RECALL PETITION. 

Subp. 2.  Completing the proposed recall petition. The informationrequiredin subpart1, item B, subitem(1), mustbecom-
pletedby thepersonwhosignedtheproposedpetition.Thepersonsigningthepetitionshallcompletethesignaturedate,name,date
of birth, andresidenceaddresslineson thepetition. 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. Theinformationrequiredin subpart1, item B, subitem(1), mustbecompletedby the
personwhosignedthepetition.Thepersonsigningthepetitionshallcompletethesignaturedate,name,dateof birth, andresidence
addresslineson thepetition. 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 signaturessecretaryshall consecutivelynumbereverycompletedsignatureline 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 establishes that the signatory
was at least 18 years old when the petition was signed.  Signatures frompersonsdetermined by the secretary to be invalidineligible
to votemust not be counted. 

(5) The secretary shall determine what percentage of the signaturessignatoriesin the sample are valideligiblevoters. 

(6) The secretary shall multiply the total number of signatureson thepetition signatoriesby the percentage of validsig-
naturessignatoriesdeterminedto beeligible votersin the sample to determine how many of the signaturessignatorieson the peti-
tion are deemed to be valideligiblevoters. 

(7) If the statistical sampling shows the number of signaturessignatoriesdeemed to be validon the petition 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 number of signaturessignatoriesdeemed to be validon the petition 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 petition has been
signed by the required number of signatories, and that the statistical sampling shows the number of validsignaturessignatorieswho
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.
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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, coin
show, stamp show, comic book show, convention exhibit area, or similar selling event is considered to be a place of business.  Any
person who pays consideration of any kind to sell at such an event is considered to be in business and must collect sales tax on all
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 collection are taxable. 

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 clothing are not taxable.

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 items at the bazaar
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 whether the sale is made
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 provider is part of
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 are defined in Minnesota
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 a patient or con-
sumer”, including drugs.  The tax is also imposed on gross revenues received by wholesale drug distributors from the sale of pre-
scription (legend) drugs that are delivered in Minnesota.  These wholesalers are allowed to pass on the expense of the tax to hospi-
tals and providers that purchase the drugs.  Hospitals and providers who pay the tax on receipts for patient services are allowed to
deduct the cost of the legend drugs. 

The Department of Revenue began issuing revenue notices in July of 1991.  Revenue notices are statements of policy made by the department that pro-
vide interpretation, detail, or supplementary information concerning a particular statute, rule, or departmental practice.  The authority to issue revenue
notices is found in Minnesota Statutes§270.0604.

Revenue Notices
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The MinnesotaCare law applies to drugs sold to patients or consumers in the following manner:

• All receipts from the sale of drugs by a hospital, including drugs sold by a pharmacy licensed as a hospital pharmacy
under Minnesota Rules, chapter 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. 

• All receipts 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 pharmacy under Minnesota Rules, chapter 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

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 under Minnesota Statutes, Chapter 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 Minnesota to pay the
bond or the interest thereon, nor to enforce payment against any property of the Authority or the State of Minnesota, except the rev-
enues specifically pledged to the 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 such revenue bond when due.  All persons interested may appear and be heard at the time and place set forth above, or
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

Pursuant to Minnesota Statutes§§ 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 the State Registerat 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 of required rulemak-
ing.  

The State Registeralso publishes other official notices of state agencies and non-state agencies, including notices of meetings and mat-

Official Notices
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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 under Minnesota Statutes, Chapter 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 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 Minnesota to pay the
bond or the interest thereon, nor to enforce payment against any property of the Authority or the State of Minnesota, except the rev-
enues specifically pledged to the 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 such revenue bond when due.  All persons interested may appear and be heard at the time and place set forth above, or
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 under Minnesota Statutes, Chapter 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 revenue bond will
ever have the right to compel any exercise of the taxing power of the State of Minnesota to pay the bond or the interest thereon, nor
to enforce payment against any property of the Authority or the State of Minnesota, except the revenues specifically pledged to the
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 such revenue bond
when due.  All persons interested may appear and be heard at the time and place set forth above, or 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 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 under Minnesota Statutes, Chapter 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 revenue bond will
ever have the right to compel any exercise of the taxing power of the State of Minnesota to pay the bond or the interest thereon, nor
to enforce payment against any property of the Authority or the State of Minnesota, except the revenues specifically pledged to the
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 such revenue bond
when due.  All persons interested may appear and be heard at the time and place set forth above, or 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 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 under Minnesota Statutes, Chapter 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.  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 Minnesota to pay the
bond or the interest thereon, nor to enforce payment against any property of the Authority or the State of Minnesota, except the rev-
enues specifically pledged to the 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 such revenue bond when due.  All persons interested may appear and be heard at the time and place set forth above, or
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 unable to attend
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.
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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, pursuant to Minnesota Statutes62E.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

• 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 bar bingo; and

• 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 published in the State Registeron
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 Statutes, chapter 349.151, Subd. 4(a)(5) authorizes the Board to make rules authorized by
chapter 349.  Minnesota Statutes349.18, Subd. 1(a) authorizes the Board to limit the amount of rent an organization may pay to a
lessor for premises leased for lawful gambling.  Minnesota Statutes 349.151, 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 the State Registerthat 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 the State Registeron 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 telephone number listed above.

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 the judge only those
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 Repeal.  The 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 authority for the rule is
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 proposed repeal. Any
additional rules identified as obsolete will be described when the department publishes notice of intent to repeal obsolete rules on
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 Program, will 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 statute (Minnesota Statutes, Chapter 256J)  by
the Minnesota legislature in 1997.  The Aid to Families with Dependent Children program no longer exists; it has been replaced by
Temporary Assistance  to Needy Families (TANF).  

Parts 9510.0010 to 9510.0480, Rates for Nursing Home Providers, are 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 Persons, are also no
longer used and no longer necessary because they have been superseded by DHS rule parts 9553.0010 to 9553.0080, Determination
of  Payment Rates for Intermediate Care Facilities for Persons with Mental Retardation.

Parts 9510.1000 to 9510.1110, Health Care Facility Reports, were promulgated in 1973 and superseded when Minnesota
Statutes, section 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 Services, are obsolete because differing funding mechanisms and
different ways of administering county social services, including mental health services, have made these rule parts promulgated in
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 administered under a dif-
ferent rule or by  statute.

Statutory Authority.  Repealing rules is consistent with authority given the commissioner in Minnesota Statutes, section 256.01
and with the requirement in Minnesota Statutes, section 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 the State Registerthat 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. Written or oral com-
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.  The
study evaluates alternatives to replace the aging Centerville Lift Station and its forcemain and provides an overall review of the
interceptor system.  Facilities were evaluated for their reliability and ability to convey wastewater flow through the year 2040.

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:

• 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
• Record comments on the council’s Public Comment Line at 602-1500
• E-mail comments to data.center@metc.state.mn.us
• 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.

mailto:data.center@metc.state.mn.us
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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 Assistant:  Duties 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 for new business.
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 taxes for the State of
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 Representative:  Evaluate 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 attire; 37 1/2 hour 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 your resume to:

L. Thompson, Human Resources
Minnesota Property Insurance Placement Facility
1201 Marquette Avenue Suite 310
Minneapolis, MN 55403
FAX: (612) 338-4543

NO phone calls, please.  Minnesota Property Insurance Placement Facility is an EOE

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.  

Department of Administration procedures require that notice of any consultant services contract or professional and technical services con-
tract which has an estimated cost of over $10,000 be printed in the State 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 submission date 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 certification, call the
Materials Management Helpline (612) 296-2600 or [TTY (612) 297-5353 and ask for 296-2600].

Professional, Technical & Consulting Contracts
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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).

• 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.

• 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 named 
in 4.b above, along with adequate staff to meet the requirements of work;

e. A list 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 Statutes, Section 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:



PAGE 1724 (CITE 22 S.R. 1724)State Register, Monday 23 March 1998

Professional, Technical & Consulting Contracts
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.

5. 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. A discussion of the firm’s understanding of and approach to the project.

d. A listing of relevant past projects.

6. Design firms wishing to have their proposals returned after the Board’s review must follow one of the following procedures:

a. Enclose a self-addressed stamped postal 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 a self-addressed stamped mailing 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 this project is to
help reduce/contain costs and to provide sufficient capacity to meet the current and future medical needs of the Department.  The
predesign phase of this project has been completed and will be available for review at the Division of State Building Construction,
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 engineering,  acousti-
cal design, project scheduling, cost estimating,  bidding, and construction administration services.  The consultant shall work with
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 this project, including
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 fin-
ished by July 31, 1998.  Design Development shall be completed by September 30, 1998.  The Construction Document phase shall
begin near the end of October 1998 upon receipt of legislative approval, and be completed by the end of 1998.  The project will be
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.  To preregis-
ter, call Brian Pawlak, (612) 779-1950, and give your name and the firm’s name.  No cameras, cell phones, or tobacco products will
be allowed in the facility.  You will be required to walk through the metal detector.  Additional programming and predesign infor-
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 the State Register, Volume 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 to cancel the solicita-
tion if it is considered to be in its best interest.

In compliance with Minnesota Statutes16B.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. To identify 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

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.mn.us

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-referenced digital orthopho-
tos for the land surface of the Mesabi Iron Range.  The photographic base requested shall cover approximately 830 square miles.  The
DTMs requested shall cover approximately 250 square miles and, once generated, shall be merged with existing DTMs that cover an
additional 155-175 square miles.   DTM and contour coverages produced pursuant to this solicitation shall accurately depict terrain
such that 90 percent of elevation postings are within 1/2 contour interval (2.5 feet), 100 percent of elevation postings are within 1
contour interval (5 feet), and overall Root Mean Square Error (RMSE) is within 1/2 contour interval (2.5 feet).  Contractor shall supply
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.

mailto:paul.strebe@state.mn.us
mailto:dave.dahl@dnr.state.mn.us
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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 advisory services
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 will supplement
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 15 years experience
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 contract, travel,
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 a landfill gas
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 MPCA desires to
contract with these qualified contractors for services during fiscal year 1999 through fiscal year 2001.  No actual work or payment
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 for
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 mailed to Ronald R.
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 the attention of
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 the 1999 Explore Minnesota Travel Guide to be 
published by MOT.  The graphic design of the current, 1998 edition will be followed in the new, 1999 edition, so design services in
this contract will not include a new design for this publication.  The services will be provided under a contract for a period of
approximately seven months, anticipated to be from June 1-December 31, 1998.  The vendor must provide these services in a high
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 organizations
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.us

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 award of one or
more contracts.  The State likewise is not obligated to award in accordance with any one proposal and may negotiate with vendors
to secure the services of one or more vendors that appear to best meet the State’s needs.

mailto: joan.hummel @state.mn.us?subject=Request for Proposals for Design and Pre-Press Production of Travel Guide
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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 information or visit
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 on a 31/2” IBM 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@fm.facm.umn.edu      (E-Mail is preferred.)

The deadline for submittals is 3:00 p.m. Friday May 8, 1998.

The State Registeralso serves as a central marketplace for contracts let out on bid by the public sector.  The Registermeets state and
federal guidelines for statewide circulation of public notices.  Any tax-supported institution or government jurisdiction may advertise 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, address, and tele-
phone number; 3)  brief description of project and tasks; 4)  cost estimate; and 5)  final submission date of completed contract proposal.
Allow at least three weeks from publication date (four weeks from date article is submitted for publication).  Surveys show that sub-
scribers are interested in hearing about contracts for estimates as low as $1,000.  Contact the editor for further details.

Non-State Public Bids, Contracts & Grants

mailto:mccourtk@fm.facm.umn.edu?subject=1998 Prequalification of General Contractors

	Volume 22, Issue 38
	Table of Contents
	Index to Rules
	Proposed Rules
	GED Test Scores - Board of Education
	Food Code - Health/Agriculture
	Small Game - Natural Resources
	Fuel Tax - Revenue

	Adopted Rules
	Electronic Funds - Commerce
	Lab Acreditation - Health
	Primary Petitions - Secretary of State

	Revenue Notices
	98-04 Sales & Use Tax - Revenue
	98-05 Sale of Drugs - Revenue

	Official Notices
	Ellington Rev Bond - Agricultural
	Belmont Revenue Bond - Agriculture
	Sioux Valley Revenue Bond - Agricultural
	Sioux Valley Revenue Bond - Agricultural
	Belmont Revenue Bond - Agriculture
	Meeting - Animal Health Board
	Natural Envorinments - Child, Family & Learning
	Meeting - Mn Comp Health Assoc
	Meeting - Mn Comp Health Assoc
	RFC Raffles - Gambling Control Board
	Obsolete Rules - Human Services
	Cart Ordinance Adoption - Metro Airports Control
	Public Hearing - Metro Council
	Applications Sought - MN Property Ins Place Fac

	Prof, Tech & Consulting Contracts
	State Desinger Selection Board - Administration
	Design & Dev - Administration/Transportation
	Program Evaluation - Child Fam & Learning
	Food Service - N Hennepin Community College
	LTC Insurance - Employee Relations
	Mapping Services - Natural Resources
	Actuarial Services - PERA
	Des & Construction - Pollution Control 
	Des & Construction - Pollution Control 
	Des & Pre-press - Trade & Econ Dev

	Non-state Bids, Contracts & Grants
	Bid Info Service - U of M
	Contractor Services - U of M


