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SECTION XIII. INSECT AND RODENT CONTROL.

Subsection 1: General. Effective measures shall be taken to prevent
the entrance, breeding, or presence of rodents, flies, cockroaches, and
other vermin or insects on the premises. The premises shall be kept in
such condition as to prevent the harborage or feeding of insects or
rodents.

Subsection 2: Openings. Openings to the outside shall be effectively
protected against the entrance of rodents. Outside openings shall be
protected against the entrance of insects by tight-fitting, self-closing
doors, closed windows, screening, controlled air currents, or other means.
Screen doors shall be self-closing, and screens for windows, doors,
skylights, transoms, intake and exhaust air ducts, and other openings to
the outside shall be tight-fitting and free of breaks. Screening materials
shall not be less than 16 mesh to the inch.
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SECTION IX., CONSTRUCTION AND MAINTENANCE OF PHYSICAL FACILITIES.

Subsection 1: Floors. The floor surfaces of all food preparation,
food storage, equipment and utensil washing food serving areas, waitress
stations, dressing rooms, locker rooms, toilet rooms and vestibules,
janitorial areas, walk-in refrigeration, kitchens, and bars shall be
constructed of smooth, non-absorbent, easily cleanable materials which
resist the wear and abuse to which they are subjected, such as ceramic
tile, quarry tile or terrazzo. The junctures between walls and floors
shall be coved. All floors shall be kept clean and in good repair, and the
use of sawdust and similar material shall not be permitted. These require-
ments do not prevent the use of rugs and carpets in dining rooms and
hallways, provided that such floor coverings are kept clean. Abrasive
strips also may be used wherever deemed necessary to prevent accidents.
Floor drains shall be provided in all rooms where floors are subjected to
flooding-type cleaning or where normal operations release or discharge
water or other liquid wastes on the floor. Such floors shall be graded to
drain. The walking and driving surfaces of all exterior areas where food
is served shall be kept clean, properly drained, and finished so as to
facilitate maintenance and minimize dust. Mats and duckboards shall be of
non-absorbent, non-wood, grease-resistant materials of such size, design,
and construction as to facilitate their being easily cleaned. Duckboards
shall not be as storage racks. :

Subsection 2: Walls and Ceilings. The walls and ceilings of all
rooms shall be kept clean and in good repair. All walls of rooms or areas
in which food is prepared, areas where utensils or hands are washed, toilet
rooms, janitorial areas, laundry rooms or garbage and refuse storage rooms
shall have easily cleanable, smooth, non-absorbent washable surfaces to the
highest level reached by splash, spray or abuse. Wall finishes shall be
resistant to the wear and abuse to which they are subjected. Ceilings of
such rooms shall be easily cleanable., The walls and ceilings of such rooms
shall be finished in a 1ight color.

Subsection 3: Utility Line and Pipes. All utility lines and pipes
such as, but not limited to, electric, gas, water, sewage and similar waste
lines or services shall be installed in the walls, under floors, or above
ceilings so as to not be unnecessarily exposed in or on food equipment,
walls, floors or ceilings. Exposed utility service lines or pipes shall be
installed in a manner that does not obstruct or prevent the easy cleaning
of food equipment, floors, wall and ceiling surfaces and areas.
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SECTION X. LIGHTING.

Subsection 1. General. All areas in which food is prepared,
processed, manufactured, packaged or stored; or where utensils and
equipment are washed; handwashing areas, locker rooms, toilet rooms; and
all garbage and refuse storage areas shall be well lighted. All
food-contact surfaces shall be illuminated at not less than seventy foot
candles of light. At least thirty foot candles of light shall be provided
on all other surfaces and equipment. In storage areas, a minimum of twenty
foot candles of light measured at 30 inches from the floor shall be
provided. Subdued lighting in dining rooms and public access areas is
permissible, provided that lighting meeting the above requirements shall be
available during all clean-up periods in dining rooms and access areas.

Subsection 2: Protective Shielding.

A. Shielding to protect against broken glass falling onto food shall
be provided for all artificial lighting fixtures located over, by, or
within food storage, preparation, service, and display facilities, and
facilities where utensils and equipment are cleaned and stored.

B. Infrared or other heat lamps shall be protected against breakage
by a shield surrounding and extending beyond the bulb, leaving only
the face of the bulb exposed.
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SECTION XI. VENTILATION.

Subsection 1: General. All rooms shall have sufficient make-up and
exhaust ventilation to keep them free of excessive heat, steam,
condensation, vapors, obnoxious or disagreeable odors, smoke and fumes.

All ventilation equipment and facilities, gas or oil fired room heaters and
water heaters shall be designed, installed and operated in accordance with
the Minnesota State Building Code of the Minnesota Department of
Administration and the Uniform Fire Code of the Minnesota Fire Marshall.
Intake and exhaust air ducts shall be maintained to prevent the entrance of
dust, dirt, and other contaminating materials.
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SECTION XII. PREMISES.

Subsection l: Housekeeping. All parts of the food establishment and
its premises shall be kept neat, clean, and free of litter and refuse.
Cleaning operations shall be conducted in such a manner as to minimize
contamination of food and food-contact surfaces. Soiled linens, coats, and
aprons shall be kept in approved containers until removed for laundering.
Only articles necessary for the operation and maintenance of the food
service establishment shall be stored on the premises. The traffic of
unnecessary persons through the food-preparation and utensil-washing areas
is prohibited.

Subsection 2: Janitorial Facilities. Janitorial facilities shall be
provided including a janitorial utility sink. Facilities and equipment
shall be located and stored in an approved manner in an area other than a
food preparation or storage area or toilet room. If adequate segregation,
separation, or other protection has been provided and approved by the
Health Authority, such an area may be located in a packaged goods storeroom
or employee toilet room. The use of lavatories, utensil washing or
equipment washing, or food preparation sinks for this purpose is
prohibited.

Subsection 3: Living Areas. No operation of a food service estab-
lishment shall be conducted in any room used as living or sleeping
quarters. Food operations shall be separated from any living or sleeping
quarters by complete partitioning and solid, self~closing doors.

Subsection 4: Animals. Live animals, including birds and turtles,
shall be excluded from within the food service operational premises and
from adjacent areas under the control of the permit holder. This exclusion
does not apply to edible fish, crustacea, mollusks, or to fish in
aquariums. Patrol dogs accompanying security or police officers, or guide
dogs accompanying blind persons or deaf persons shall be permitted in
dining areas.

Subsection 5: Dressing Rooms. If employees routinely change clothes
within the establishment, rooms or areas shall be designated and used for
that purpose. Those designated rooms or areas shall not be used for food
preparation, storage or service, or for utensil washing or storage.

Subsection 6: Locker Areas. Adequate lockers or other suitable
facilities shall be provided and used for the orderly storage and security
of employee clothing and other belongings. Lockers or other suitable
facilities may be located only in the designated dressing rooms or areas
containing only completely packaged food or packaged single-service
articles.

Subsection 7: Laundry Facilities.

A. Laundry facilities in a food establishment shall be restricted to
the washing and drying of linens, cloths, uniforms, and aprons
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necessary to the operation. If such items are laundered on the
premises, an electric or gas dryer shall be provided and used.
B. Separate rooms shall be provided for laundry facilities except
that such operations may be conducted in storage rooms if properly

segregated from food or packaged single-service articles.

Subsection 8: Linen and Clothes Storage.

A. Clean clothes and linens shall be stored in a clean place and
protected from contamination until used.

B. Soiled clothes and linens shall be stored in non-absorbent
containers or washable laundry bags until removed for laundering.

Subsection 9: Cleaning Equipment Storage. Maintenance and cleaning
tools such as brooms, mops, vacuum cleaners and similar equipment shall be
maintained and stored in a way that does not contaminate food, utensils,
equipment, or linens and shall be stored in an orderly manner for the
cleaning of that storage location. They shall not be stored in food
preparation, food service, or utensil washing areas.
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SECTION XIII. ITINERANT FOOD ESTABLISHMENTS AND CATERING FOOD
VEHICLES.

Itinerant food establishments and catering food vehicles shall comply
with all applicable provisions of this ordinance and shall be operated in
an approved manner. The Health Authority may waive specifdic requirements
for physical facilities, when in the opinion of the Health Authority
suitable substitutes which are provided will not result in an imminent
health hazard. The Health Authority may limit the sale or giving away of
some or all potentially hazardous foods. Before commencing operations of
any kind, the licensee hereunder shall notify the Health Authority that
such food establishment is ready for final inspection, and the Health
Authority shall immediately make an inspection and issue a report thereon,
and no itinerant food establishment or catering food vehicle shall commence
operations until the requirements of this ordinance have been met in
accordance with the Health Authority's final inspection reports.
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SECTION XIV. MISREPRESENTATION OF FOOD.

It shall be unlawful for the licensee of any food establishment to in
any way misrepresent food or beverages offered to the public. Practices
which constitute misrepresentation shall include but are not limited to the
sale of adulterated food; substitution of food items of lesser quality, or
different from food items advertised; making statements giving incorrect or
deceptive points of origin; making misleading statements of size, number,
weight or price; and not meeting standards of identity defined by Federal
and State laws for certain foods.
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SECTION XV. MINNESOTA CLEAN INDOOR ATIR ACT.

The licensee of every food establishment shall make adequate
provisions to meet the requirements of the Minnesota Clean Indoor Air Act
and the Minnesota regulations pertaining thereto.
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SECTION XVI., EMERGENCY FIRST AID FOR CHOKING.

Any food service establishment which is not a temporary or limited
food establishment shall post a chart illustrating the use of an emergency
first aid procedure approved by the Minnesota Commissioner of Health for
use to relieve a patron with an obstructed airway. Such an illustration

shall be posted in the food preparation area where all employees may easily
see it,
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SECTION XEVII, IRDUSTEY SELF SURVEY AND TRATNING RESPONSIBILITY.

-

Every licensee of a food establishment shall arrange for and maintain
a program of sanitation self-inspection conducted by the owner, manager,
sanitation supervisor, or designated agent. Said self-inspection program
shall be approved by the Health Authority. The Health Authority may
require a licensee to maintain in employment an owner, manager, sanitation
supervisor or designated agent approved by the Health Authority who can
demonstrate approved food sanitation practices and techniques. Such
knowledge and proficiency may be demonstrated by maintaining written
policies or guidelines for food preparation and equipment or utensil
cleansing or such other means as approved by the Health Authority.
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SECTION XVIII. SEVERABILITY.

If any provision or application of any provision of this ordinance is
held invalid, that invalidity shall not affect other provisions or applica-
tions of this ordinance.
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SECTION XIX. ENFORCEMENT.

Subsection 1: Misdemeanor. Any person who violates a provision of
this County ordinance shall be guilty of a misdemeanor and upon conviction
thereof shall be punished therefor as provided by law. A separate offense
shall be deemed committed upon each day during or on which the violation
occurs or continues,

Subsection 2: Equitable Relief. In the event of a violation or a
threat of violation of this ordinance, the County Attorney may take appro-
priate action to enforce this ordinance, including application of
injunctive relief, action to compel performance, or other appropriate
action in court, if necessary, to prevent, restrain, correct or abate such
violations or threatened violations.
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SECTION XX. EFFECTIVE DATE.

This ordinance shall be effective upon passage by the County Board and
publication according to law.



