Room 703 City Hall fAnnex

Charleg A. Baker, Commissioner Records
Room 156 City Hall

Regulations Governing Food Establishments

David Berger, City Solicitor yy 12/19/56

Above regulations have been on file in the Department of Recorde
since November 19th, 1956.

These regulations were advertised in the leocal newepspers on
Rovember 20th, 1956,

No inquiries vere received as a result of thie advertising, and,

the reguletions having been on file for the required thirty day
perlod, are now in force.

ccs Leonard J. Zimet,
Sec. to the Board of Health.
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{a) 'The building structure, naintenance, sanitatlon,
lightlag, ventllatlion and sleaniliness of food seteblishments.
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- such a2 grillas stoves, cooking and warming squipment,

feaxiltiacy PTood ogunloosn,

Bguipment not used in the acbual presppratlon,
sbeorage and ssrving of food hut lncldsobal o bhe G}FW3L$OQ of :hu
ssteblishment asuch as heating, lightlag, ventllatlion, and slscirical
equipment .,

(C) Utensils.,

Knives, forks, spoons, cups, saucers, plates,
strews, table utensils, fountain utensils, and similer utensils used
in eatling or drinklng of food,

(D) PFcod establishments without permanent location.

Any statlionery or movrable stend, vehlcle, ceart,
basket, box, or similer structure from wilch fooc is handled, which
locates at any one site or location for lesa than fourteen consecus
tive calendar days regarcdless of whether the cai2blishment operetes
continuously during this time; except that this regulation shall not
apply to vehicles engaged aclely in the dellvery and transilt of fend
to or from food establishments with permanent location, nor to autc-
natiec vending nmachines.

saay cunabdls b e fasorised ebo
et or oceuplies one site oy ioce i.?rji froe mers Tnan u.-.'. :
celendar days sball be raguired to comply with the wepulations
Department of Fublis Health Gover "”ne nut.nw and blﬁ ﬁfnn and Cut@r‘ny
batablishments and any other regulatlions of :hﬁ Dapa stment of Fublie
Health governing the conduct of food esiablishments with psrmanent
Jocation.

(B} PFood service squipuent,

Lguipment used in ths p*eparatmog of food and drink
sheam tsables,

tablez, mixers, cubtbting boards, weat bHliocks, and slmllar eguipment,

and utensils,

<

(F} Food storage and display equipment,
Bgulipmend uged in thes gtoragse and dluplay of food
and drink such as digplay cases and WinQng cabinets, countsrg, shelves,
racks, refrigerating equipment, binz, and similar equipmeni.

() Handle,

The actual ccllecting, keeping, storinp namie
facturing, preparing, cooking, processing, dressing, sleughtering,
distribtuting, and transpeorting.

(H) Wrappings and/or packaging.

p

Shell mean that the individuasl food service ia
enclosed and all sides ¢ the wrappey o package except one are gealed
or otherwlse closed,
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T POCD BESTARLIBAMENTS WITHOUT PEUIL ML LOLATION

The Ffollowing regulations apply e Foosd EBrbablichment:
Without Permanent Locat104 wrers food ia h&udi@dg nciuding Lot nos Limived
to food stends, sandwich stards, lunoh si itE, hox Lunch Veh!w}“bg fronen
deggert and hater ice prepurftlan vahicles, and other mobile food sstabe
lishments; bubt aot including sstablishments coverod by Seetiong IL. IIIL,
and IV,

(4) FLOORS

The floors of all roowme in which Food or drink is
storud, prepared, or servedm or in which utgnﬂ?iﬂ are wasphad, shall be
congtructed so as to be eszily cleaned. and sha be kept clean, in
goed repair, and free of opern ho]e or oracks,

(B} WALLS AND CBILINGS

The walle and csliings of all rooms zhall be keph

clean and in good repair. The walls ancé ceil s of those roownes in
A
L

i
which food ie stored, prepared, or where utensils ars wanhed, omcept
those rooms where only unopened foold cans, %art@nm; sacks ocpr iho ood
. N

shipping containerg are ShUPCd shall in addition be smoosh, comstoucihaed
of washable materlal, and ”ieruem in a color which will not sonesal the

presence of soil or dirt.

(C} OPENINGS T0 THE OUISIDE

Prom Mzy 1 to Nove 1 lual
the cutalde shall be effec bi?wly guree a1 ok
self’~closing for the exclusicn of Fliep. T ul o
hibit any muthod or device Tor the sy vsie isz
or in conjunction with the above prosoribsd R U g
such methods or dewvices ars of demia: L & Ly
aprroved as to uge and indlvidual Iasis £ o)

(Bj

or in whi;u ubengi
artificic Light ¢
wit
Ceys

utensils
The driver's
rom tThe ares

{(F} LAVATORY
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Hot and oold

times during which the essablishaw it Crnnntie W P : I Rt S
shall be eguipped with a storage fonk oo feesh oobao) ;
minimum storege capacity of twonty (72¢) LEgns wed

supply capacitiy mey be required by the & Piavsi o

cleaning or culinary purposes, Hecliit: e b

sufficient to supply hot wabar &t - LG S S

supply shall be of a safe. sanleor - LN TERNE A S

ing shall conformm to the provisicor: of I £ 7

Code, and regulations thereunder.

() CLEANTNG AND £aNyTios

OF BOMER

(1) Jood and dnin:
service eating and drinking utsnsia -
Single service utsnseils shall bha haph
origlnal carton or in a ruitabie ¢lap
shall be placed in a durable. wakc: |
with a tight cover. Singlo zarvic-
in a sanitary mammer, Siraus fow -
wrapped,

(2) " livery est1biiihiarns whatl i
compartment sink or muiti.cowravk: n. - side b
water at the aink. for tho elaanive of Pood govseias

partment shall have & mio mun REREIY r Gen A3 SuaRes.
£3) 4a: Faw! gutiraral cofd Pong
display cquipment shell we ¢ i el el R St g ,
parvicles of Yood ond foraisn 3 T : y 23
water of a minimum Lomper: Gu s L Ed : 5 "
detergent, ganitiseredebary g B i
remove The soll, sod then i i LR
e e 6 R 3 1]
anad servics of al B v - ¢ AR
bactericidal »ing i By s s . :
<A Bere ang e o be e £
for at leaa® ten {(10) saconds . )
ing compounda of scual Grad o HE
for at leas’k thieby
concentration of 200 F. 0P 1, “oe nt L2 &t E ORI 1331 aovouls,
alt & AR A &

tion of 12.% P, ¢ .,

‘ ) {5} ifbor ‘
0 a8 to drain dry, and then koud

o

tlon. Drying clotha, if usei. ahs
purpoas, Wherever possibie, useme’

uss of drying cloths.




food stovage and
congtructed se

dirpiay equipment, and mux .
good rapelr and

ag tu be easlly cleanabdle a
ocperated in a sanitary mamm

(2) A1l utensils and equipment, the surfaces ol
which come into contect with food and driny: JhaTI be made of asmooth,
corrosion~resistant non-toxic material, kept in good repair and Ffres of
brezks, chips, cr&cksa 1ouga aress, corrosion and oper scuns Food
centact gurface @all uraln freely and shall be easlly acccessible for
cleaning, aervicinps and inspecticn,

{3} Stationary equipment shall be installed and
maintained so as to prevent the harbor;ng of rodents and insscts and so
as tc permlt cleaning,

(L} All stovez and grills at counters, which are
» g b3 . » J
accegsible to the public, shall be equipped with a nlastic, glaszsg cr
metal shield covering the SLdE facing the publie and the cnds of the
grill,

(J} DILFOSAL OF WASTES

(1} i ed of in
impervious contalners wit a Topsrly

et &

¥

conastructed; kept in BOC
be shorad Lﬁ approved con
betin In the interior of
and on the ex befi“ﬁ of
fhe proprister ol the

or baroame conditioens 3 .

rea of his actlvities, Garbage, was
4;0m the establishment and its immediate vi
mere of'ten if necessary, the 2zre of fo
permnanent locatio on OpPP“' at site or pr
Tair, carnivsl, cirsus, o 28 O
shall ke clsaned before oy

{2} & sgo taall fTor wasto wabter ghsll b

of adeguate size Lo conuvain the ate TRLONG
sinks and other equipme b dupin e i

tank and the appuritenancaes fop am
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comections, conditions
eny othiop cor gupdly, s
or iiguild or oiher subsi:
other water supply.such uh
such conne G’iOhﬁqCC‘d:t“uﬂﬁ
are in compliance with th
Yreing from refrigerators,is
devices. §
PrOGnss]

ke

o o
KB LA
o

o
vy

o




{ 561
cenboliner In whiclh 1t t
vﬂngvmr 3 111l &d f
wWwith cof raals,
o thain tTivos

Fagae &

b shiell be separated

wullding drain, scil. or wasts pipe.

The ztorage tank shall be congirucied se that its
contents can be emptied and drained inte a municipal sanitar ¥ sewer,
and i% shall be flushed and cleaned after oach stwptyiong.

(K} REFRIGERATION

(1} A1l food or drink capable of supporting the
growbh ol microorganisms which can cause food infection and food intoxi.
cation, Including but not limited o meat or meab products, Plsh and
fiash products, cream or custard £illed bakery products and puddings, mili
and milk preducts, egg and potato salad, grevy, cream geuces, and dresge

ings, shall be kept at or below 509F or above 150”@ byery food egtabliiy .-

S

ment nendiing sueh readlly perishable food shall be eguinped with a
refrly *&Llun gystem o ' 'eop%nﬁ such foodsy at s LbMP“”"Gqu
below GOW All vefrige-ision systems shali @ b clean snd in good

i
repair and a thermometer shall be installed nteined in esch
rel'rigerator,
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{3} vhen bLottled beverapgce are cooisd & igh con-
tact with lce or water, dralns shall be provide Lo & ove the
water [vom the ccoling aumpar&mant, The cap or cv« 2l the bﬁﬁbl@
snai“ not be submerged, snd Lthe water or ice ghall kaept cleun,

(L) Ferishable focds shall be prepared, stored oo
served only In the following mannor:

bha L in & 3

LORE until seove
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(31 ALL pook or o

internal tewperature of ILL"F, unless the por

neabtead o an

o R & ) . Yen o one
HOOY KA 18R Deen

subjected to prior treatment st the timo of manuia eating, dryw
ing, freezing, or other treatment Lo render it T chipas

oerganisms.

(L4) HRecords of the purchase of Fond and drink ahall
be held at the esvablishmen: cr at some other convenisnt location within
the City for a period of thres (3) months following the date of pure
chase and shall be available to the Department at sll resscnable times,

(M} PREFARATION, SURVICH, STORAIE, TRANSPOKT ARD DISPIAY
OF fOCD AND DRINK

(1) Foud and drink shall be prepared, shored, dlaplsycd,
transported or served so¢ as Lo he provectod from dleb, fliss. insecta
and rodents, unneceggary hondling, droplet infection, potentisl overe

head leaskage and all olhev sontaminstion,

(2} o beverage shall be dispensed by dip:
liquids, mixing or pouring. Beverages shall be dizpenasd only in
approved dispensers.

{3) Tho vse of hands for rollineg hamburger balls ig

2

(L} Scoopa, paddies,
frozen desserts or watesr ice shall be im
) constant flow of clear running wabey cy

3 N L I g T s o
sach uze and gtored in a clean dry place.

&

7y s e moa s 5 sy s s PN o
8] oy ey E gy e G oo - 53 2% » ey S e o
VLoF Mo ealsbhiishment ghall bhe i Lo Livipg or

2
P
¢

lowed
in any establishment i1
stored,

{7}
ious substance shall be 4to:
served, or prepared, excepi
purpodge,

(8}
shall be served only fronm

S

not exposed to contaminebior

(H} HEaLTH AND CLEANLINGSS

(L} ALL empl aod
shall keep thelr hands clean =t al
food; dripk, utensils, or enuione
preparation of fcod, wear u suits
Trrom conbamination from human hai
m use tobacce where focd is wprep
{2} Propris 3
without permanent location who p
food ubensils and equipment or v
preparation arsa shall obtein =m




Paaps b

certificato thercol spproved by the Depariment and no weopriebor ghalt
swpley any person unlegsz o has obtained o chest o ey ernlination
and certificate within the praviocus twelvs montha .,
(3) DMNo person who 1s affected wiih any infuciion
or disease In a communicable form, or is a carrier of suech an inffection
or disease, shall work in a food establishment without permanent locatilon.
and no food establishmeni without permansnt location shall employ any
such person or any person suspectod of belng affectod with an infectionm
or disease in a& communicable form or of velng & carrier of such dissase.
If the proprletor of the [ood establishment withoul permenent location
suspects that any employee has contracted any infecticn or disense in a
communicable form or has become a carrier of asuch infection op diseasa,
he shall immediately notify the Department of Fublic Health.
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tI. FOOD ESTABLISHMANTS WITHOUD PERMANENY LOCATION HANDLING
FOOD

The following regulations shall apply to food eatablisghie
without perwanent locations where food whieh hag been prepared and
packaged In a licensed food aatabliahmann or a food establishmoent
appvovea by the Department is handled or so.u“ incinding but nos l*m;
vo food stendas, Junch a“ﬁﬂdn, sandwich et 2 -
basketa, bozmes and other mobile food esbe

(A} PREPARATION, SERVICE, STORAGH, TRAMSFOHT AND DISPIAY
OF 7F001 AND DRIKK

(L) ALl food and drink that
pared, wrapped and vackiazud at a “o«d sstabhl:
applicable p?OV?qLﬂﬂﬂ of' the Hesloh O exel
b0 the food establighment without uarman@nt .

-

or pachaging. Foods prepersd, prcw%xaa and ww:;n G ooutside

of Fhiladelphia *n o8 tsb?iqhmmnun pproved by cl Pﬁvarlwnna Sop di&m
tribution and gale in the Jity of Phi&&«uip‘lﬁ be savved LT they
are in a omvleuely wrapped and sealed packoze,

&3 t‘
\

(23 Goxed lunches and vrapped |

g0ld eniy within the twent y-tour hours after tha'
for male, and shall not be rewpapped or nﬂphakagsﬂ@

{3} Food and drink shal
transported or served as o b probsc
and rodents, umecsssary handling, 9?
overhead leskage and all other conta

()
or serve food or deink
slogle service ubensils
thet Gomes inte direct
and obther bover apas
of microorpand sme
wien mey be served

!}

6

{B} CONSTRUCULICH OF THA

The cateblilisghment L be go constructed mp Lo bhe
e ; i} . ) ty i " i :
eanlly cleanabls and zhall bs keptd el ¢

in good repsir and frec frowm rodenss il 4
shall bo operated so as 4o 1imit the number

volhillaelan, eso

o

nha

i
’
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tion system capables of Le

. Hgpossd of in lopscvious
containers with tight-fitting covers; which sye proporly consitructed,
kept in gocd repalr and vaslzsd whon o AQufusce gshall be storeda in
enproved coentainers, Suel containsrs stall be qzintsined both in the
interior of the establishiment for fccd preparaticn wasites and on ths
ocxtaricr of the asstablishment for discarcs by the consumers, The proe
prietor of the establishment shall be responszible for the refuse and
garbage conditions crested through his opsrations, in the immedistoe

areca of his activities, Garbate, waste or refuse shall be removed from
the establishment and its immedlate vicinity st least daily and cftener
if necessary., In the case of fcod ecastsblishmen ts without permencnt
location opsrating at & site or grounds in connscticn with a fairx,
carnival, circus, public pathering, or public extibition, the site shall
be cleened before it is sbandcned by the eslsatlishment,

(D) CCNSTRUCTIGN, KEPAIR ARD AL TENAKCH (F UTEHSILS
AND BEQULPMNT

- s ot DETY

(1) All fcod service squipment, f
display equipment, and auxillary food sguipmeni sh
as to be easily cleansble znd shall bo meint:sinsd i
operated In a sanitary manner.,

{2) A1l utensils end souipne
come into contact with food and driul
resistant non-toxic materisl. kept in
chips, cracks, pough avoirz, covrosion
surfaces ghall draln frecly aand gha™l
gservicing, and Inzpectlo

maintained so
as to permit clo

SN T o hig e
{B) REFRIGHRATTOW

AT OO e 477k W O SR It n i

(L} ALL “ood
of microorganismg which oax
including but not iimited
ducts, creem or custard
milis produvcts, egy and no
shall be kapt at or below }
handling sueh readily pav

A1l refrigerstion aysbens

{2} JTeo use
in a sanitary manneor and
service cloged sanitavy containers,

(3} When bottled bas:
with ice or watey, dralns zhall be

- L« BB JR . " P e
coclod Shrough conoact
. g)

2 - e - e St AR S
TLETUARNG O Penevs Thd TTEuars




from the oooling comparimens.,. oo s : i i ” €
be gubmerpged, and ths wuater or ics s

o JILEE T & 5 T Lerid

(F)  WHOLWSOMENLSS OF 700DS

(1) A1) food and drink sholl be clean, wholesome and
free from contamination, spoilage, hazardous chemicals, rodents, insects
and insect parts and diseaze causlng microorganiams.,

, Meat, meat products, wmilk, milk products, shell-
fish, ice ocream and frogzen desserts shall be from sources approved by

the 6epartment of Publlc Vealth., Shucked shel:rish skall be kept unitll
used in the container in which they were vlaced 1n the shucking plent.

(2) Milk shell be zorved <1 the original individual
container in whic* it 1is received from the distrlibutor or Prom an
eapproved bulk mill dispenser; except that mili or milk products served
with coffeo, cereals, desserts, or similar rfoocs reguiring milk ov
cream or thelr derlvatives wmay be served fron the eriginal container,
or from any dispenser, urm, contaliner, or whG
purpose,

-
o

-8 appreved for thls

(3) A1l pork or pork
internal temperature of UIOF, unlsss the
subjected to prior trestment at the time
drying,'freezing, or other treatment Lo
oerganisms,

{I.) Recowds of inhs
held at the food ¢stablishment without
other convenilent location within « ;
months followlng the daits of pue
Department ot all resscnable 1

(¢)  HsALw: AND

(1) euploves:
and s8hell keep thelr hands oclean st
food, drink, ubtensils or eculpaent
preparation ¢f foud, weny z suib
Trom contamination Ffrom huwman ho
or use tobacco where food iz P

(2) Preprictors and
without permsnent location who presar

food utensils and gquipnent
preparation area, shall obtal
ceriificate thereol approve
employ any such person unlsoas
ation and certificate wi

s
Hio-
3

a5y
g

IS
e ou

(3} Yo parson who o
disesase in a commmicable 7 rm, © :
or diseese, shall work in a food sstalh
and no food establishment without Darma
such person or any peraoh suspected
or disease In a commnicable Form o o b
If the proprieter of the fosd establighms

1

o

[
G

s

Paughion o
infection

a2 A

¢
et )

suspects that any ewploves has sonbrasted
v

a communicable form or has besoms a Carrier
he shall immediately noulfly the Depavtmers
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Avens wsare & T A B AT R A PT84 st e aremrbinre

The following regulaticng shnall apnly food establishuents
without permanent locaticn Cor the saiec «F Vel shisd meat, poultry
fish:

or

(A) PRiWPARATIC L, SLRVICL, B3TURAGL. % 2nSFURT AND DisPuAY
Ll PCUD '

AT T ERrean e vian LD T LT VR,

No focd esteblishment witbvout oo wnent Lccaticn cthorp
than tros. cenforming te the requiremants o sien I shall cleen,
cut, dlssect, or cirorwize arepars cr bandic Ly pouliry or flskh, o
use any utensil required fcr cleaning, cuttl © disgecting, except
thot meat, poultry or fign aay be sold oh o1 aclazed o pro-
wrappods The meat, poultry or fish shall - sarad. packaged snd
wrapped et a focd ostablishment liconsnd -
visiona of the Health Code, and shall ba
esteblishment without permanent locaticn
Foods prepared, peckaged and wrappod outs:

TYom ey
Jin

. to Tho Lood
wrapplng or paclimging,
j ity of Fhiledel-

phia in establishments avorovad by % : v Per distribution
and sale in the City of Pniledelphia nny Le coud AT they aro in a

completoly wrapped and scalzd naclkags

(B) CCNSTRUCTICN OF 'THE Fgtas fon o

on o all
anc in

. The esteblizhment shell be oo oy e
sides, The interior cf iho gatablish nenal of Eolum
good repair, :

: Wrapping panye, Packailing wmal 0, s ginilep
materiais shall be protectesd frem corhoniyet L a0 an

»]
enclosed storage comportment when net . 1

(C) DIspcsaL g WA LS

, dach eateablishment e 0 5. durable.
tignt, non-abscrbent coutaivners with R SO
dispesal, Those shall ws bept in gutd magn

Thae proprietor of cach ¢ 4o
for the garbage and rubblsh condificrs - -
the immediate arca of his aohivitian,  tnonc
mosed from the esteblishient and *=x Liomsad

(D) REFRIC RATION

i +es sty

Fach esteblishment ghsa
ties sufficient to keep all they mesl,
refrigeration compartmeni shall be nes
nenetoxle and nonecorrosive meborial
and free from open seams or cracks,

equipped with a drain snd
will be caught in a contsi
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IvVe &00n A TATT T RUMLNTDS SITTOUT P ORMANENT T, CATTON <TTANDLLIWZ FRUIT

AND ViGuTABLLS

The following regulations sha

without permanent location where only fresh, who

are asold:

11 avnly to food establishments

le frults or vegetables

(A) CONSTRUCTION 0.2 gy WOTA 3L TSUMUNT

The cstablishment
easily cleanable and shall be kept ¢

(B) DIsposar o HASTAS

shall be so

constructed as to be

lean and in good repair,

“ach establishment
tight, non-absorbent containers with
disposal. These shall be kent 1n g¢

The propriestor of
for the garbage and rubbish conditic
the tmmedinte arca of his activitics
removed from the establishment and i

shall maintain durable, water
tight~fitting covers for refuse

¢d repair an

egch cstabli
ns resulting

¢ washed when emotied,

shment shall be responsibie
from his operations in

« fGarbage and rublLish shall be

ts immediate

dailvy and more often where riecessary,
o

vieinity at least



