Llizabeth G. Shrilich . R/10/58

Assistant City Solicitor
Charles A. Paker -~ Comilssin er of Racords
fouwr. 156 - City Hall
bagulatlons Governing Feood Htores - liealth Code
Section 6-301 iond mstablishments

ibove regulations have been on file in the Department
of Records since Januvary ¢, 1958,

Theze regulations were advertised in the local newse
papers on January 1l0th, 1958.

Since no inquiries wepre r@c&ived &8 a result of this
advertising, the rezulations having been on file for
the required thirty day period, are now in effect.

GUt James P, Dlxon, ¥, De (2)
Health Comnissioner



CITY <F PHICADELPHIA
DEPARTMENT OF PUBLIC HEALIR

EEGULATIONS GCVERIING FOOT STCORES

THE PHILADEZLPHIA GODE
TITIE 6 HEALTH CODE

Sgetion 5301 Feod Bsiatdishmsnos

{7) Every food gstablichmon: shatl be condueted, operaboed, and
maintoined in accordance with such add Loepak naqm;?mmpnts 4 the
Board may HY 2 guhatlﬂm ¥res gribe Ho probect bhs ﬂeai*h of the uitlaabo
CoONSUNS P of food handlsd in such oshablisbmenk, Suel reguiationd way
include, but shall not be iimibed S0, veasunable requiphﬁaa&s as tos

v

{a) The tuilding strueclire, BailRIENRAULCR, sendbebion, lighting, wenti-
laticn end uﬁvau3irc ag of vox oziablislomnbie

(b} The ﬁfﬁpa?abﬂﬂﬂd composition, servies, ¢ilsplay, storage end
packaging of food thepelni

{c) The parscnai ayg’cpc gnd foold service pracstices of persons
handllng food thersine

g, bastericidsl treatment

{@¢) The construction; clea: ing, slegplinegs
ad ubensilss

and sborage of equipment

(e} The ¢isposel of Liguid ard solld waste.

{£) The laﬂéliJgg sborege and probectlon of Tood in Srangit to end
from food establis i@wﬂ '

"x

{g) Tbe waber suppPly.
{n} The contrel of avilaopods and rodenks,.
Puprsuant to Sechions 6=301(7) and &=301{8) of The Philadelphia Code

the following regulatliong arvre pramlgated by the Board of Health; to
apply to food ghevest

i, DEPINITIONS
T these regulabions, ths Collowing definitloms aprlys

(AY Approveds Sabisfactory comy

an debormined and recorded by
the Te pariment of Publlic Hea

(B} Auxiidery Food hnulpuaas@

ugsd in the operation of Tk
GS&&!!&S&ﬁ&W& such @z hea: ;

yentilation, smd elestvic
hooplug, storing, pre=
seansporsing of P od




[+

{(C) Food 3tovas- Any eabablishnsy Baonlth poransnent location, where foc3
is hendled or offered fop uaﬂ - senswpsion off tho Promigesa,
moluuwag such establishu .,'i';z: an ceandy avorcd, drug steres wii hov\s
soda fountalng, gf*oc,emr ma v""'”l”w'zcmn mca markets,
poulbry. niarwbsq Dish wariz .Jsﬂ i it and vageteble markets,
.eeu 153 Cbakewy shoies whowoo nc & odone on the yo 6.&.3..53&8‘9 and
similor storsif dut mot lnc ia we Wan ox ponltry swvghe srhcuses,
eating end A¥inking and cubon fas e b “f.»hm«nus Food processing

establ mhmauL Ba cr:”x’ Lz r’} """" RIRY 2lanitz, & dofined in ’i:he
Hoalth unf"e aad vhe vegwlaticn LGB HE mdur' :
{D) U"sansﬁla@ . nnrw cnmlm, & TUNGE o i,he t:u.‘!.e with ub:v.ch fom

bManndl

conies *1 (;Oglbuﬁu < R.I}.’JF'

{E) Pood S%op ge and Lioplay g
and Qi sa.!.ay 92 Tocd sush ny
counbtarg, s::elwa. vacks,
squ:e.wam. '

'E

spnipment used in the g i.oz*age
01 and v.wvz,.!om;.- eabmﬁt
ATy equipmend, him and s ilar

{F) uxfx»ap'mu or I’aes;a fst Poodl, lniddwi. -;.3,:;-\; packaged food serv?vxg wherc

all sidas, o a*i sidas of “hs o package exseph e, are
sealed op of h‘a:«. ge ¢losad,

2, FLOORS

The floors of all Poows Lo whiol is handied, or in whieh ubene
8ils ave washed, shall be consts ' of wabem: 018 which are cleansble,
shall be kept cleamg in good z:e- of opsn holes or oracks,
The use of mwdm ghall be ele & thoss Mcaaa of the estabe
Llishwent where achivitios "v.cs. :-r of weat op poullry ave
conducted, Sawdust shall be e resod of after each dayts-
operationa.

3o WALLS AED CEILINGS
The walls and ceilirgs of

wbeneils aps washed shall be Lo
of such rooms shaii be consbrue

food 1s handled op
*“e:,pa.;. z The walls
sizwashable material,

lio OPENINGS TO THE OUTSIDE

From May 1 14 9 ITovas.ﬁ.aev Ly
be eff setively Boned and oukew
exelusion of £ a.. » Obher moshods <
may be used im Lisu of the above
methods op «:i’m-" cey . ave arproved as

Y. LICETING

g to uhe oubside sha.z.l
,;,olx «g2losing for she
e exelusion of Plies
E,..v Sa pz'ova.ded mmh '
whallstion,

PP
g
Z
;

All pooms in which i‘"‘ct}i? ? -
tﬂd@d with 'mtm*a} O artifiaie’
tion of at feast ten £10) Mc,ei: s 0} inches
above the ficop, Roome uaed f‘e-ﬂ v for food handling
or uvkensil washing, shall be e G 3 -Sr;, % 50 provide
illumination of af leget Pous (2433_ ook sandlas ,.:L. & pelay vhiersy (30)
inches above the Tioor,

:;he«d shall be pro-
ds an iillumina-
{3

!-fi:




Lad

6. VENPILATIOW

ALl rooms in whieh food is brndled ov in whieh ubensils are washed
skall bs kept fres of “0¢ly gbaic or obber objoetionable odors, and of

»
condensate and excssg uoiw ture ,

All mechainiced vantil&ti@m teviens i1 be so sonstructed as o
be readily eleansd and shall by no ol a2 o provont greass or othe:
mou@rlal Prom dropping ento food peparatlion surfaces, AL
exhaust ocuiblets féam wmechanient pvivsa ehall be condncted
30 the oubside air and shall b: pluiced and extendod as o

avoid ereating & rulsense te

Te TOILET FACILIVIES

. Convenilenisly loeaied foflst
and conforming to apvigqu gf
sball be svaileklc for vace bJ )
Toilet rooie deors shall be gol
wagnahle 1¢$0£3 "nﬂ walisz gnd
in good wenair, QU@A@. rooms
be wentilaied %o the oiateide al
the requiromends of Lhe Ay Po
%hcveumﬁew Dussaihie DL~31
aaeh tolle s room Lurgtﬂ;mn

sien ia propew working order,

R cvdwmagcca and regulations
wiekiing dn the estebliskment.
Toiled Fﬁqmﬁ ghall bave reoudi'y
5 Cwﬁfﬂe :11 1lluminated and
ietely To¢edg'gasrsha11
FEe von rm shall ¢onform to.
ok Crdinence and regulations
be posbed sonspicuoualy ia

sagn thelr hahms befors returne
ing o worit, For the - o rkaticn, iet facilities are
1oL requirnd in food secSlOhl s culy bsmmiznwlg snelosed and
sealed ecntalners of focd owe i i é ¥ A8 Hollet fdﬁ&lit’@ﬂ are pro.-
vided in such osisblishuwonbs viwy &hall sontforn bo the » eguivements of
this reguleticne

L
T

B8c LAVATORY PACILITIES

C’v‘

A gint with Lo
the tcilma Toomy amd iy
the toiletv woaua-&nﬁ g

in or gonvenisnt to
saenn (15) feot outside
a:hev approved dvying

g 1
g’; 3
¥oEN i

fueil"t¢ea in guitable bholder 8i3% be provided in the
egtablishmarnt. "&LKMQR wewals o 16 peraon ghall resums
work after usfar v i E

washing his hands, Por
the purpgs: Log BRe'not vequired in

Lood egisi s

i

fad
feed 2 1

. sy waed and sealed ecoubaimers
Ou food axs aauﬁieus : da provided in such
stablishwmsnts, they Lo, o

9, WATER SUPPLY

Hot aﬁﬂ ¢old wuonirg wabe
%0 supply the pem demagds or
all ”eoms whers food iz propoved
in the washing of ubengils ox B
runing water noeb less than 3 uﬁﬁ
senltery quallby. 411 ulaﬁﬁ¢- i

nidle ﬁrwmwvmﬁs in smounts adequate
cgbablishmenty abell be provided in
5&?L31h aﬁe waghede Sinks used
shing skall be peovided with hod
:ﬂ wﬂxe% supply shall be of a safe,
supply shall conform o the

't t
2] !‘:
uc;;

sl
<

Z &

Plumblng Code and regulations g etuuxéug am& %0 any applicable
regulationd of the Deparimont 330 Health and the Water Depawbm&nto
Crogs=gommsetiony op baryﬁs@@ nriweblong se definsd in Awmeriecan Standaw )
National Plumbing Code, AL & k A are prohibiteds conmections,
conditions or qw?apgemu 3 betwes: P 38 rﬂﬁb? supply and any other
watew supply, vivmbing S ARLk o Y vzonpiecls oy liguid or




ki

20y other water
U“or the purposse
ired in food ea'cabm
: sosled containerg of food
> &hall conform o thig Tegulae

O m:w subshanesn, op 3"JJ'G‘Q'R w«w LGy wes PP
""‘Tgp v vcl Lhm. bDackllew o ;

of this resuladi Oilg S
Lishuento "1@1‘* ady o
are handledy buan .1,1
b}.@ﬂo

10, CIEANING oF

”'tat

AND OPENSILS

SsHALL
Shan as mue cerIany, 'né/bea cleaned at
ghall hBo ?ecm 8% fhe Mg.s.rming of
&y u.s,s:‘zxi Y e ipment and auxl liavy
grd fyee Peom d}.me,ag, inseuta, vodents

>]

Utensily ghall be clea
the end of sach cm;r"s GEe o
e day's operabion. eod
fovd equipwent shail ho kopd
and obber cumbamination,
9% and cold runming
=2 equipments,

s
£

A gink ol 50«4&‘&: oight {8) Trrho s desp with
water shall he wused for $hs waghi: g of ubensiia

3i. cong

RUCTEON, REPAIR & MATUTWIANCE OF UYENSILS & EQUIPMEWT

ALY ub cmrsiw s Pood storazs aug Sispdey couipment and euxiliary
equipment shall ba conztructod 08 a 3 ‘Waef‘il:;‘ cleanabls awnd aml}_ ba
ma‘ilai:&med in good roepaiy end DGt & zanitary menner,

AlL ubsneil ﬂif'aw. e mad

i smootlly corvosion i f*asxfai:antg non=
boxio materinl, Zupt io g£00od i

oot fyea of ?‘:;.caﬁf 8, chips, e.mc!ts%

rough arees, esvroslon ond LPOn geann, and & f@d s u G surfaces shal
drein freely and I:a.u ba \;,...f:.:?‘igr a ; s sorvieing and

inspeetlon,

5% cationary em Lo nnt
1.1&&21@'* &8 ©O “3:?“ Vant i

"*‘ésh.wp{m ,.qm} m m.aw:
12, DISPOSLL O.'f:?' WASTH 3

nod in such &
mﬁ 0 ‘1@3* '

A11 1iognid wastes shall 3
qv_.,f@meut of the PIL mzuuzg, Gods,
w4 inences ﬁ«:;f.ad regulstions,

‘“,z'o scoordance with the row
and any cther applicable

Garbage ghell be sontzinors with bight fitting
covers, or im gimilap ; r,cu-.-um.aeﬂs;g f«f}*._.f, siza i1 be kept:
In good wepnip, oud e when anpbs eicept that garbage

1» Suwa inn a

ang rafuse nsed
not ba

S & ::'ag{pm}, ity
@ eshmugst fang
iuse obhaw
wlighment nog
ALY garbags and

. s 3:=€:s3ene gy $£liec
v Es .m,.“.ma LThe mmm.wea vci:
@:ﬁ;ﬁiﬂ ec‘?-,

It
DR

'"ha::?e g?as«aswc-
loss 4} nan o e“
R’t‘"ff -\;ﬂc {-G,-m @3 5 gas
end obthex e—«w 27
loss thaw a)”‘,;; Thes
the atbraciion op LvhRe o
animals,

.-
cuvices
ing of



5

drain,; go0il or waste Pipey bul phail be gepavated by an open air break..
13, REFRICYRATION

411 r¥eadily perichoble food capcole of gupperting the growth of
microworgarlsus which can cavse Sop ] Lafection end food intoxieation
sball be kept at or beiow s5OUE. 1 m@f%.w\"agian gystom ¢apdble of hol(e
ing all suen foods ab s Vempervatvre heldw Z0Y, ghall e provided, usec
and mainteined whore sunh foous zeo Claplayed, Propared, transported, (x
gorved, AXL refzligerestlon svetsa 1% he kewd clean and in good vepeix
Lce vged in eombzed with food slall v from approved sources and handled:
in a sanlbary monnere o ' '

Progen feods shall be twensporied o ks establishment end stored
igplayed at the ossablisbtmont ot ToRTeratures nov axceeding 109,

A
and fee

snd

Ghermomeber shall be fneicil a 214 maintained in each rerfeigerator
33ey cabinag, ' o
iy, WHOILESOMENESS OF IFOODS

AL) food shall be vleans wholonome, nok adulberated, and free Prom
conbanination, spoilage, bazavduos ol alenls, rodents, insects and imsect
Peris and diseaze-eansing misic.o de  Heat, meat products, milk,
milk producss, shellfish, ice craum and Frozen dessorts shall be frenm
soubrcen arproved by bthe Deparinsns of Prblic Healthe Shucked shellfisk
shall be kept in the comtainsy im whilch thoy wore placed in the ghuelting:
plant until used, : ‘ : T

15, STORAGE, TRANSPORT AND DISTLAY QF ¥OOD AND DRIUE

Food ghall be handled 3o &3 3o be rrotested againes dird, »odents,
flies, inseccts and othen svohoo Bl Gropiah infections potentlal ovepe
pead lsakage and ailicthen.cond paliodl¥nall nob be unnecessapil
handied, Rodeunbs, Ilisn, vos 2 d €

205 be pressnt in any bk of

fwals oy live pouliry shall
is served; prepaved, shoped

Ho dog; ead, bivd or oimiler ol
be kept or allowed in suy voom i3
o 201d,

Roome used fop Living, @i%gzénwg sooking o sabing purnoses shall
be gseparated from the food bave Pl a3ive: Dy molld,bight £isting doors
and conmplebs rartibionn. Apy & Wwn wsed i comnection with She eperae

r-a A

"

A

P o

A5, . 3 £}
G 2 . g 7% N o N ot ey vesz B . o * A I o e o
rom of Bhe seiablishwsnd shell comewn 5o shegersgulations

Umreeppod food, sxuept fywlt and v&g@ﬁabiesg which is subjeet Ho
contamlination through handling, bungning or wneezing shall be sepsrated
fronm the Fublle by gless or similaw tlons or through other approved
MOENS o

16, HEALTH AND CIEANLINESS OF EMPLOYERS

i wear ele: t8 axd shall keep their

ALL cuployess shel; 3 s
tivea whille prgeges o handling food,; utensils evx

hands glesn at all
squipmend



Ho person whe is af“ cted uith any infechion o diseane in a
communicable form o ig As02 oy of Juch ﬂ“ 1Afunuﬁon 398 “‘s@ﬁﬁe
shall work in a food «3 Sy wnd 0o food SetebITAGRES. shall
eaploy any such DErs0y: 0” T porsog AL,ﬂOGm@& oi" heing u&ACCb@d with
an i.xecuwen GP diseasce In a comnnicablo ‘o“m.av of belw& a carriow
of such digease, If the food Suiald ,ﬁﬁﬁa v DRopristor pus: OGbB that
any o&n&ogso has combrocted ay oy inlection er disezse in o comrunicable
Torm o has hesows & oo Prier of such MnAVGJaon or disease, he shell
notify bne Departument of Public Hos 1ibh fnmediad telye

7o GEWERAL, TTEMS

J

(a) hﬁ }rsmxges 3vrwcnw ing & it and wder the conkrol
=n and fras of Litter,
;av serve as wrodepd hafbﬁﬂu

19
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o

aguﬂ or Lo QG?lmb f

C‘i
@
A

(k) Poed, Poca roducts and
he ﬂccxeu on paliets op

o Im cloged cﬁmb&»ﬂ@?S ashali
0‘3» anae@ the f£locwng provided

that this &ail nob 2pply to ﬁ@ s a? produchs or food imgredionss
AQXTGCfMWMu3 vamdmwﬂww“‘Z: BEing or containers, Noodgﬁooﬁ
produots and acov mﬁﬁﬂ“ﬂ§="ﬁ in tpen conbaliners shall be asorad

o platforms ak least nip {4} inches above the Tloow,

(e} Paciiisio: stemage of employoes! clothimye
3

Such Pfae 2nd shall not be in rooms
where foo i oo Pi@ube or eloped compaprbe
wenk

by

(d) BSoiled limens, cuate end Sprons s22ll be kept in containews provided
Top ihaﬁ BUrPOLs.

18, PLANS FOR WEW CGONSTRUCTION OR EXTENSIVE RECONSTRUCTION

In the case of new censtruobio
a7eeyauzef Bs Plans mayv be gul
for p? ) p@@ﬁ?amu Such SRPRo
3% of plems kept on rile by vk

MY G ewmamgave Teconstyuetion op

50 %ﬁ Departmens of Public Healith
I8 shall %e ?eacyéea and 2 duplicate
Jepaviment of Publie HBealth,

63' c'*\ £
@
";’; :



