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310: 256- 1- 1. Pur pose

The rules in this Chapter inplenent Article 11, 63 OS. 1991,
Sections 1-1101 et seq., as anended.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added at
16 &k Reg 2496, eff 6-25-99]

310: 256-1-2. Definitions

The follow ng words and terns, when used in this Chapter, shal
have the followi ng neaning, unless the context clearly indicates
ot her wi se:

"Adul terated" nmeans the definition in 63 OS. 1991, Section 1-
1109.

"Approved" neans acceptable to the Departnent based on a
determnation of conformty with these rules.

"Beverage" neans a liquid for drinking, including water.

"Bottled drinking water" neans water that is sealed in bottles,
packages, or other containers and offered for sale for human
consunption, and includes bottled mneral water.

"Bul k food" nmeans unpackaged or unw apped, processed or
unprocessed food in aggregate containers from which quantities

desired by the consunmer are w thdrawn. For the purpose of this
interpretation, the term does not include fresh fruits, fresh
vegetables, nuts in the shell, and buffet areas in food-service

est abl i shnent s.

"Custoner self-service" means custoner selection and packagi ng
of a bulk food product froma product nodul e.

"Display area" nmeans a |l ocation or |ocations, including physical
facilities and equipnent, where bulk food is offered or custoner
sel f-servi ce.

"Product nodule" nmeans a food contact container (multi-use or
singl e-service) designed for custoner self-service of bulk food by
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ei ther nechani cal or manual neans.

"Servicing area" neans a location designed and equipped for
cleaning, sanitizing, drying or refilling product nodules or for
preparing bul k food for display.

"Certification nunber" nmeans a unique conbination of letters and
nunbers assigned by a shellfish control authority to a nolluscan
shel I fish dealer according to the National Shellfish Sanitation
Pr ogr am

"Certified applicator" mnmeans any individual who is certified
under 7 USC 136(i) or by the &lahona State Departnent of
Agriculture as authorized to use or supervise the use of any
pesticide that is classified for restricted use. Any appl i cator
who holds or applies registered pesticides or uses dilutions of
regi stered pesticides consistent with the product |abeling only to
provide a service of controlling pests wthout delivering any
unappl i ed pesticide to any person so served is not deened to be a
seller or distributor of pesticides.

"CIP" nmeans cleaned in place by the circulation or flow ng by
mechani cal neans through a piping system of a detergent sol ution,
water rinse, and sanitizing solution onto or over equipnent
surfaces that require cleaning, such as the nethod used, in part,
to clean and sanitize a frozen dessert nmachine. It does not
include the cleaning of equipnent such as band saws, slicers or
m xers that are subjected to in-place manual cleaning wthout the
use of a P system

"Code of Federal Regulations" or "CFR' neans the conpilation of
the general and permanent rules adopted by federal executive
departnments and agenci es.

"Col or additive" nmeans any nmaterial, not exenpted under section
201(t) of the Federal Food, Drug, and Cosnetic Act, that is a dye,
pigment, or other substance nade by a process of synthesis or
simlar artifice, or extracted, isolated, or otherw se derived,
with or without internediate or final change of identity, from a
vegetable, animal, mneral, or other source and that, when added or
applied to a food, drug, or cosnetic or to the human body or any
part thereof, is capable (alone or through reaction wth another
substance) of inparting a color thereto. Subst ances capabl e of
inparting a color to a container for foods, drugs, or cosnetics are
not color additives unless the customary or reasonably foreseeable
handling or use of the container mnay reasonably be expected to
result in the transmttal of the color to the contents of the
package or any part thereof. Food ingredients such as cherries,
green or red peppers, chocolate, and orange juice which contribute
their own natural color when mxed with other foods are not
regarded as color additives; but where a food substance such as
beet juice is deliberately used as a color, as in pink | enonade, it
is a color additive. Food ingredients as authorized by a
definitions and standard of identity prescribed by regulations
pursuant to section 401 of the Federal Food, Drug, and Cosnetic Act
are color additives, where the ingredients are specifically
designated in the definitions and standards of identity as
permtted for use for coloring purposes. An ingredient of an
animal feed whose intended function is to inpart, through the
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bi ol ogi cal processes of the aninmal, a color to the neat, mlk, or
eggs of the animals is a color additive and is not exenpt fromthe
requirenments of the statute. This definition shall apply whether
or not such ingredient has nutritive or other functions in addition
to the property of inparting color. An ingested drug the intended
function of which is to inpart color to the human body is a color
additive. For the purposes of this part, the term col or includes
bl ack, white, and internediate grays, but substances including
m grants from packagi ng materials which do not contribute any col or
apparent to the naked eye are not col or additives.

"Conm nuted" neans reduced in size by methods including
chopping, flaking, grinding, or mncing and includes fish or neat
products that are reduced in size and restructured or reformulated
such as gefilte fish, forned roast beef, gyros, ground beef, and
sausage; and a mxture of two (2) or nore types of neat that have
been reduced in size and conbi ned.

"Common dining area" neans a central location in a group
resi dence where people gather to eat at nealtinme but does not apply
to a kitchenette or dining area located within private Iliving
quarters.

"Confirmed di sease out break" neans a foodborne disease outbreak
in which | aboratory analysis of appropriate specinens identifies a
causative organi smand epi dem ol ogi cal analysis inplicates the food
as the source of the illness.

"Consuner" neans a person who takes possession of food, is not
functioning in the capacity of an operator of a food service
establ i shnment or food processing plant, and does not offer the food
for resale.

"Corrosion-resistant material" neans a substance that maintains
acceptable surface clean ability characteristics under prolonged
influence of the food to be contacted, the normal use of cleaning
conmpounds and sanitizing solutions, and other conditions of the
envi ronment .

"Critical control point" mneans a point or procedure in a
specific food system where loss of control may result in an
unaccept abl e health risk

"Oritical iten means a provision of these rules that, if in
nonconpliance, is nore likely than other violations to contribute
to food contamnation, illness, or environmental health hazard.

"Oritical limt" means the maxi mum or mninmum value to which a
physical, biological, or chemcal paraneter is controlled at a
critical control point to mnimze the risk that the identified
food safety hazard may occur

"Departnent” neans the Ckl ahoma State Departnent of Health.

"Drinking water" neans water that is traditionally known as
"potable water." The term "water" except where the term used
connotes that the water is not potable, such as "boiler water,"”
"mop water," "rainwater," "wastewater," and "non-drinking" water.

"Dry storage area" neans a room or area designated for the
storage of packaged or containerized bulk food that is not
potentially hazardous and dry goods such as single-service itens.

"Easily cl eanabl e" neans a surface that allows effective renova
of soil by normal cleaning nethods; is dependent on the nmateri al
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design, construction, and installation of the surface; or varies
with the Iikelihood of the surface's role in introducing pathogenic
or toxigenic agents or other contamnants into food based on the
surface's approved pl acenent, purpose, and use.

"Easily novabl e" neans an object weighing thirty (30) pounds or
| ess, nmounted on casters, gliders, or rollers, or provided wth a
mechani cal neans requiring no nore than thirty (30) pounds of force
to safely tilt a unit of equipnent for cleaning, and has no utility
connection, a utility connection that disconnects quickly or a
flexible utility connection line of sufficient length to allow the
equi pnrent to be noved for cleaning of the equipnment and the
adj acent area.

"Enpl oyee" nmeans a person working in a food service
est abl i shnent .

"EPA" nmeans the U.S. Environnental Protection Agency.

"Equi pnrent"” neans an article such as a freezer, grinder, hood,
ice maker, meat block, mxer, oven, reach-in refrigerator, scale,
sink, slicer, stove, table, tenperature neasuring device for
anbi ent air, vending machine, or warewashing nmachine. It does not
include itens used for handling or storing large quantities of
packaged foods that are received froma supplier in a cased or over
wapped lot, such as hand trucks, forklifts, dollies, pallets,
racks, and skids.

"FDA" neans the Food and Drug Adm nistration.

"Fish" neans fresh or saltwater finfish, nolluscan shellfish,

crustaceans, and other forns of aquatic animal life other than
birds or mammal s and i ncl udes any edi bl e human food product derived
in whole or in part from fish, including fish that has been

processed i n any manner.

"Food" neans a raw, cooked, or processed edible substance, ice,
beverage, or ingredient used or intended for use or for sale in
whol e or in part for human consunption, or chewi ng gum

"Food additive" neans all substances not exenpted by section
201(s) of the Federal Food, Drug, and Cosnetic Act, the intended
use of which results or nmay reasonably be expected to result,
directly or indirectly, either in their becomng a conponent of
food or otherwise affecting the characteristics of food. A
material used in the production of containers and packages is
subject to the definition if it may reasonably be expected to
becone a conponent, or to affect the characteristics, directly or
indirectly, of food packed in the container. "Affecting the
characteristics of food" does not include such physical effects, as
protecting contents of packages, preserving shape, and preventing
noi sture | oss. If there is no mgration of a packagi ng conponent
fromthe package to the food, it does not becone a conponent of the
food and thus is not a food additive. A substance that does not
becone a conponent of food, but that is used, for exanple, in
preparing an ingredient of the food to give a different flavor,
texture, or other characteristic in the food, my be a food
addi tive.

"Foodbor ne di sease out break"” neans an incident in which two (2)
or nore persons experience a simlar illness after ingestion of a
common food and epi dem ol ogi cal analysis inplicates the food as the
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source of the illness or includes a single case of illness such as
one (1) person ill frombotulismor chem cal poisoning.

"Food-cont act surface" nmeans a surface of equi pnent or a utensi
wi th which food nornmally cones into contact.

"Food enployee" neans a person working wth unpackaged food,
food equi pnent or utensils, or food-contact surfaces.

"Food processing plant" neans a commercial operation that
manuf act ur es, packages, | abel s, or stores food for human
consunption and does not provide food directly to a consuner.

"Food service establishnment" neans an operation that stores,
prepares, packages, serves, vends, or otherw se provides food for
human consunption or any establishnment that relinqui shes possession
of food to a consunmer directly, or indirectly through a delivery
servi ce. It includes an elenent of the operation such as a
transportation vehicle or a central preparation facility that
supplies a vending location or satellite feeding |ocation unless
the vending or feeding location is licensed by the Departnent; and
an operation that is conducted in a nobile, stationary, tenporary,
or permanent facility or |ocation; where consunption is on or off
the prem ses. It does not include a food processing plant; a
kitchen in a private hone if only food that is not potentially
hazardous is prepared for sale or service at a function such as a
religious or charitable organization's bake sale; a kitchen in a
private honme, such as a bed-and-breakfast operation that prepares
and offers food to guests if the nunber of avail abl e guest bedroons
does not exceed three (3) and breakfast is the only neal offered,
or a private honme that receives catered or honme-delivered food.

"Food service establishnent - fee exenpt" neans:

(A) A food establishment operated by a hospital, public school

or government institution, which only prepares and serves food

to its patients, students, enployees, nenbers or inmates and
occasional visitors or guests; or

(B) Except as otherwise provided in paragraph (i) and (ii)

below, a food establishnent or operation conducted by a

nonprofit civic, charitable or religious organization primarily

for benevol ent purposes.

(i) Fee exenmpt licensees shall conmply with the applicable
sections of these rules depending upon the type of operation
involved; e.g., food service, retail food, conbination

tenporary, or nobile.
(ii1) Fee exenpt licenses, except tenporary |icenses, shall not
expire but shall remain in full force and effect wuntil
revoked, suspended, annulled or w thdrawn by the Conm ssioner
in accordance with applicable law. A license is not required
for a non-profit civic, charitable or religious organization,
usi ng non-paid persons to prepare or serve food on its behalf,
for occasional fund-raising events sponsored and conducted by
the organi zation, nor shall a license be required if such an
organi zati on, using non-paid persons, prepares and serves non-
hazardous food at events sponsored or conducted by other
organi zations. Quidelines shall be provided for safeguarding
the health of custoners.

"Gane aninmal" neans an aninmal, the products of which are food,
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that is not included in the definitions of OS. 2 1991, Sections 6-
183 et seq.(Cattle, bison sheep, swine and goats. Equines are not
included due to the provisions of OS. 63 1991, Section 1-1135,
whi ch prohibits the use of equine for food), OS. 2 1991, Sections
6-251 et seqg. (Poultry, including any donestic bird whether live or
dead), O S 2 1991, Sections 6-280.1 et seq. (Donmesticated rabbits
whet her live or dead), O S. 2 1991, Section 6-290.3 et seq. (Exotic
l'ivestock including comercially raised |ivestock including but not
l[imted to aninmals of the famlies bovi dae, cervi dae,
antilocapridae, or birds of the order casuariifornes or in the
definitions of fish in this subchapter.

"Gade A standards" neans the requirenments of the USPHS/ FDA
"Grade A Pasteurized MIk Odinance" and "G ade A Condensed and Dry
M1k Products and Condensed and Dry Wey" with which certain fluid
and dry mlk and mlk products shall conply.

"General use pesticide" neans a pesticide that is not classified
by the EPA for restricted use as specified in 40 CFR 152. 175.

"@oup residence" nmeans a private or public housing corporation
or institutional facility that provides living quarters and neals
or includes a domcile for unrel ated persons.

"HACCP plan" neans a witten docunent that delineates the fornal
procedures for follow ng the Hazard Analysis Oritical Control Point
principles developed by The National Advisory Conmttee on
M crobiological Criteria for Foods.

"Hazard" neans a biological, chemcal, or physical property that
shal | cause an unaccept abl e consunmer health risk

"Hermetically sealed container" neans a receptacle that is
designed and intended to be secure against the entry of
m croorganisns and, in the case of low acid canned foods, to
mai ntain the commercial sterility of its contents after processing.

"H ghly susceptible population® neans a group that is nore
likely than other populations to experience foodborne disease;
i.e., 1mmunoconprom sed persons, older adults, or preschool age
children in a facility that provides custodial care.

"I mmi nent health hazard" neans a significant threat or danger to
health that is considered to exist when there is evidence that a
product, practice, circunstance, or event creates a situation that
requires inmmedi ate correction or cessation of operation to prevent
injury based on the nunber of potential injuries and the nature
severity, and duration of the anticipated injury.

"Injected" neans manipulating a neat so that infectious or
toxigenic mcroorgani sns may be introduced fromits surface to its
interior through tenderizing with deep penetration or injecting the
meat wth juices which may be referred to as "injecting,"”
"pinning," or "stitch punping".

"Ki tchenware" neans food preparation and storage utensils.

"Law' neans local, state, and federal statutes, rules, and
or di nances.

"Linens" means fabric itenms such as cloth hanpers, cloth
napki ns, table cloths, w ping cloths, and work garnments including
gl oves.

"M sbrandi ng" neans the definition contained in 63 OS. 1991,
Section 1-1110.
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"Meat" neans the flesh of animals used as food including the
dressed flesh of cattle, bison, swne, sheep, goats, and other
edi bl e animals, except fish and poultry, that is offered for human
consunpti on.

"nmg/L" nmeans mlligrams per liter, which is the netric
equi val ent of parts per mllion (ppn).

"Mol | uscan shellfish" neans any edible species of fresh or
frozen oysters, clans, nussels, and scallops or edible portions
t hereof, except when the scallop product consists only of the
shucked adduct or nuscl e.

"Packaged" neans bottled, canned, cartoned, securely bagged, or
securely wapped, whether packaged in a food service establishnent
or a food processing plant. It does not include a wapper, carryout
box, or other non-durable container used to facilitate food
protection during service and recei pt of the food by the consuner.

" Per son” means an associ ati on, cor porati on, i ndi vi dual ,
partnership, other legal entity, governnent, or governnenta
subdi vi si on or agency.

"Person in charge" neans the individual present at a food
service establishment who is responsible for the operation at the
time of inspection.

"Personal care itens" neans itens or substances that nmay be
poi sonous, toxic, or a source of contamnation and are used to
mai ntain or enhance a person's health, hygi ene, or appearance.

"pH' neans the synbol for the negative |ogarithm of the hydrogen
ion concentration, which is a nmeasure of the degree of acidity or
alkalinity of a solution

"Physical facilities" means the structure and interior surfaces
of a food service establishnment including accessories.

"Physician" neans a doctor of nedicine (MD.) or osteopathic
medicine (D.0.) currently licensed to practice nedicine and surgery
i n Gkl ahoma.

"Plunbing fixture" neans a receptacle or device that 1is
permanently or tenporarily connected to the water distribution
system of the premses and denmands a supply of water from the
system or discharges used water, waste nmaterials, or sewage
directly or indirectly to the drai nage systemof the prem ses.

"Pl unbi ng systent neans the water supply and distribution pipes;
plunbing fixtures and traps; soil, waste, and vent pipes; sanitary
and storm sewers and building drains, including their respective
connections, devices, and appurtenances within the premses; and
wat er-treating equi pnent.

"Poi sonous"” or "toxic materials" neans substances that are not
i ntended for ingestion and are included in the foll ow ng:

(A) deaners and sanitizers including cleaning and sanitizing
agents and agents such as caustics, acids, drying agents, polishes,
and ot her chem cal s;

(B) Pesticides including substances such as insecticides and
rodenti ci des;

(© Substances necessary for the operation and maintenance of
the establishnment including non-food grade |ubricants and persona
care itens that may be deleterious to health; and

(D) Substances that are not necessary for the operation and
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mai nt enance of the establishnent and are on the premses for retail
sal e, including petrol eum products and paints.

"Potentially hazardous food" nmeans a food that is natural or
synthetic and is in a form capable of supporting the rapid and
progressive growh of infectious or toxigenic mcroorgani sns, the
grow h and toxin production of dostridium botulinum or in shell
eggs, the growh of Salnonella enteritidis. Potential |y hazardous
foods include, but are not |imted to, animal foods (a food of
animal origin) that is raw or heat-treated, a food of plant origin
that is heat-treated or consists of raw seed sprouts, cut nelons,
and garlic and oil mxtures that are not acidified or otherw se
nmodified at a food processing plant in a way that results in
m xtures that do not support growth. Potentially hazardous food
does not include air-cool ed hard-boiled eggs with the shell intact,
a food wwth a water activity of 0.85 or less, a food with a pH
| evel of 4.6 or bel ow when neasured at seventy-five (75) degrees F,
a food in an unopened, hernetically sealed container, a food for
which |aboratory evidence denonstrates that the rapid and
progressive growh of infectious or toxigenic mcroorgani sns or the
gromh of S enteritidis or C. botulinumcan not occur, a food that
may contain an infectious or toxigenic mcroorganismor chemcal or
physi cal contamnant at a level sufficient to cause illness, but
that does not support the rapid and progressive growh of
i nfectious or toxigenic m croorgani sns.

"Poul try" neans any donesticated bird whether live or dead [2
O S. 1991 6-254].

"Prem ses" mneans the physical facility, its contents, and the
contiguous land or property under the control of the |icense
hol der; or the physical facility, its contents, and the contiguous
land or property and its facilities and contents that are under the
control of the Ilicense holder that may affect food service
est abl i shnment personnel, facilities, or operations.

"Primal cut" neans a basic mgjor cut into which carcasses and
sides of neat are separated.

"Public water systent neans the definition in Chapter 630,
"Public Water Supply Qperation,"” of the Gklahoma Departnent of
Envi ronmental Quality.

"Ready-to-eat food" neans food that is in a formthat is edible
wi t hout washing, cooking, or additional preparation by the food
service establishnent or the consumer and that is reasonably
expected to be consuned in that form It also includes unpackaged
potentially hazardous food that is cooked to the tenperature and
time required for the specific food under QAC 310: 256-5-45 t hrough
QAC 310: 256-5-47; raw, washed, cut fruits and vegetabl es; whole,
raw, fruits and vegetables that are presented for consunption
wi t hout the need for further washing, such as at a buffet, or other
food presented for consunption where further washing or cooking is
not required and the rinds, peels, husks or shells have been
renoved.

"Reduced oxygen packagi ng" neans the reduction of the anount of
oxygen in a package by nechanically evacuating the oxygen,
di spl acing the oxygen wi th another gas or conbination of gases, or
otherwise controlling the oxygen content in a package to a |evel
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below that normally found in the surroundi ng atnosphere. It also
includes nethods that are referred to as altered atnosphere,
nodi fi ed atnosphere, controlled atnosphere, |ow oxygen, and vacuum
packagi ng i ncl udi ng sous vi de.

"Refuse" mneans solid waste not carried by water through the
sewage system

"Restricted use pesticide" neans a pesticide product that
contains the active ingredients specified in 40 CFR 152.175 and
that is limted to use by or under the direct supervision of a
certified applicator.

"Safe material" neans an article manufactured that shall not
reasonably be expected to result, directly or indirectly, in
becom ng a conponent or otherw se affecting the characteristics of
any food; an additive that is used as specified in Section 409 or
706 of the Federal Food, Drug, and Cosnetic Act; or other nmaterials
that are not additives and that are used in conformty wth
appl i cabl e regul ati ons of the Food and Drug Adm ni stration.

"Sanitization" neans the application of cunulative heat or
chem cal s on cl eaned food contact surfaces that, when eval uated for
effectiveness, yield a reduction of five (5) logs, which is equa
to a 99.999 percent reducti on, of representative disease
m croorgani sns of public health inportance.

"Seal ed" nmeans free of cracks or other openings that allows the
entry or passage of noisture.

"Servicing area" neans an operating base l|location to which a
nobi | e food service establishment or transportation vehicle returns
regularly for such things as discharging liquid or solid wastes
refilling water tanks and ice bins, and boarding food.

"Sewage" neans liquid waste containing aninmal or vegetable
matter in suspension or solution and includes |iquids containing
chemcals in solution

"Shel | fish control authority" neans a local, state, federal or
foreign government entity legally responsible for admnistering a
program that includes certification of nmol luscan shel I fish
harvesters and dealers for interstate commerce.

"Shel | st ock" nmeans raw, in-shell nolluscan shellfish.

"Shucked shel |l fish" neans nolluscan shellfish that have one (1)
or both shells renoved.

"Single-service articles" neans tableware, carryout utensils,
and other itens that are designed and constructed for one (1) tine,
one (1) person use.

"Single-use articles" neans utensils and bulk food containers
desi gned and constructed to be used once and di scar ded.

"Sl acki ng" neans the process of noderating the tenperature of a
food such as allowwng a food to gradually increase from a
temperature of mnus twenty-three (23) degrees Celsius (mnus 10
degrees Fahrenheit) to mnus four (4) degrees Celsius (25 degrees
Fahrenheit) in preparation for deep-fat frying or to facilitate
even heat penetration during the cooking of previously block-frozen
f oods.

"Snoot h" neans a food contact surface having a surface free of
pits and inclusions with a clean ability equal to or exceeding that
of one hundred (100) grit nunber three (3) stainless steel; a non-
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f ood-contact surface of equipnent having a surface equal to that of
commercial grade hot-rolled steel free of visible scale; and a
floor, wall, or ceiling having an even or level surface wth no
roughness or projections that render it difficult to clean.

"Support aninmal" nmeans an aninmal trained to assist a person with
a disability in managing the disability and enables the person to
perform functions that the person would otherwi se be unable to
perform

"Tabl e- nount ed equi pnent” neans equi pnent that is not portable
and is designed to be nounted off the floor on a table, counter, or
shel f.

"Tabl eware" neans eating, drinking, and serving utensils for
tabl e use, holl ownare and pl at es.

"Tenperature measuri ng devi ce" neans a t her nonet er,
t hernocouple, thermstor, or other device that indicates the
tenperature of food, air, or water.

"Tenporary food service establishnent” neans a food service
establ i shment where food is offered for sale or sold at retail from
a fixed, tenmporary facility in conjunction with a single event or
cel ebration not to exceed the duration of the event or cel ebration.

"USPHS' neans the United States Public Health Service.

"Utensil" neans a food-contact inplenment or container used in
the storage, preparation, transportation, dispensing, sale, or
service of food, such as kitchenware or tableware that is nulti-
use, single-service, or single-use gloves used in contact with food
and food tenperature-neasuring devices.

"Vending nachine" neans a self-service device that, upon
insertion of a coin, paper currency, token, card, or key, dispenses
unit servings of food in bulk or in packages w thout the necessity
of repl eni shing the device between each vendi ng operati on.

"Vendi ng nachi ne |ocation" neans the room enclosure, space, or
area where one (1) or nore vending nachines are installed and
operated and includes the storage and servicing areas on the
prem ses that are used in conjunction with the vendi ng nmachi nes.

"War ewashi ng" neans the cleaning and sanitizing of food-contact
surfaces of equi pnent and utensils.

"Water activity" nmeans a neasure of the free noisture in a food
that is the quotient of the water vapor pressure of the substance
divided by the vapor pressure of pure water at the sane
temperature, and is indicated by the synbol a.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 1- 3. Incorporated by reference

Title 9, subpart B, subpart P, 308.3(d), 319, Title 7, Part 56
and 59, Title 21, 101, 130, 170 through 186, 1030.10, Title 40,
141, 152.1, 152.175, and 185, Code of Federal Regul ations (CFR), as
of April 1, 1997 are incorporated by reference. The Federal Food,
Drug and Cosnetic Act Sections 201(s), 201(t), 401, and 403(Q (3-5)
are incorporated by reference. Seven United States Code 136(i) is
i ncorporated by reference. The International Mechanical Code,
Sections 507 and 509 are incorporated by reference. The United
States Food and Drug Admnistration Gade A Pasteurized MIk
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Odinance is incorporated by reference. The United States
Departnment of Agriculture List of Proprietary Substances and Non-
food Conpounds, M scell aneous publication No. 1419 is incorporated
by reference. The united States Food and Drug Adm nistration Over
the Counter Health-Care Antiseptic Drug Products nonographs are
i ncorporated by reference. The Interstate Shellfish Sanitation
Conference Nati onal Shellfish Sanitation Program Manual of
Qperations is incorporated by reference. lahoma Statutes (1991)
Title 2, 6-183 et seq., 6-251 et seq., 6-280.1 et seq., 6-290.3(6),
&l ahoma Statutes (Supplement 1994) Title 2, 7-406 and 7-407 are
i ncorporated by reference. kl ahonma State Departnment of Health
Chapter 225 - "Bottled Drinking Water Regul ations" is incorporated
by reference.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

SUBCHAPTER 3. MANAGEMENT AND PERSONNEL

Section

310: 256- 3- Assi gnnent

310: 256- 3- Denonstration
310: 256- 3- Person in charge

reporting by food enpl oyees and applicants
Excl usions and restrictions
Renoval of exclusions and restrictions
Responsibility of a food enployee or an applicant to
report to the person in charge
310: 256-3-8. O ean condition
310: 256- 3-9. d eani ng procedure
310: 256- 3-10. Wen to wash
310: 256-3-11. Wiere to wash
310: 256- 3- 12. Hand sanitizers
310: 256- 3- 13. Mai nt enance
310: 256- 3- 14. Prohi bition
310: 256- 3- 15. Gl ean condition
310: 256- 3- 16. Eati ng, drinking or using tobacco
310: 256- 3-17. D scharges fromthe eyes, nose, and nouth
310: 256- 3- 18. Ef fectiveness of hair restraints
310: 256- 3- 19. Handl i ng prohi bition

310: 256-
310: 256-

3-1
3-2
3-3.
310: 256- 3-4. Responsibility of the person in charge to require
3-5
3-6
310: 256- 3-7

310: 256- 3-1. Assi gnnent

The license holder shall be the person in charge or shal
designate a person in charge and shall ensure that a person in
charge is present at the food service establishnent during all
hours of operation.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 3-2. Denonstration

During inspections and upon request, the person in charge shal
denmonstrate to the Departnent know edge of foodborne disease
prevention, application of the Hazard Analysis Oitical Control

11
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Point principles, and QAC 310: 256. The person in charge shall
denonstrate this know edge by conpliance with the Departnent's
rules, or by being a certified food protection nanager who has
shown know edge of required information through passing an
accredited test, or by responding correctly to the inspector's
gquestions relating to the specific food operation. The areas of
knowl edge from whi ch questions may be asked shall include, but not
be limted to the:
(1) Relationship between the operation, prevention of foodborne
di sease, and the personal hygi ene of a food enpl oyee;
(2) Responsibility of the person in charge for preventing the
transm ssion of foodborne disease by a food enployee who has a
di sease or nedical condition that may cause foodborne ill ness;
(3) Synptons associated with the diseases that are transm ssible
t hr ough food;
(4) Significance of the relationship between naintaining the
time and tenperature of potentially hazardous food and the
preventi on of foodborne ill ness;
(5) Hazards involved in the consunption of raw or undercooked
meat, poultry, eggs, and fish;
(6) Required food tenperatures and times for safe cooking of
potentially hazardous food including neat, poultry, eggs, and
fish;
(7) Required tenperatures and tinmes for the safe refrigerated
storage, hot holding, cooling, and reheating of potentially
hazar dous f ood;
(8) Relationship between the prevention of foodborne illness and
t he managenent and control of the foll ow ng:
(A) Coss contam nation;
(B) Hand contact with ready-to-eat foods;
(© Handwashi ng; and
(D Miintaining the food service establishnment in a clean
condition and in good repair.
(9) Relationship between food safety and providing equipnent
that is sufficient in nunber and capacity, and properly
desi gned, constructed, |ocated, installed, operated, naintained,
and cl eaned,;
(10) Correct procedures for cleaning and sanitizing utensils and
f ood-contact surfaces of equipnent;
(11) Source of water used and neasures taken to ensure that it
remains protected from contamnation such as providing
protection from backflow and precluding the creation of cross
connecti ons;
(12) Poi sonous or toxic materials in the food establishnment and
the procedures necessary to ensure that they are safely stored,
di spensed, used, and di sposed of according to |aw,
(13) COitical control points in the operation from purchasing
through sale or service that may contribute to foodborne ill ness
and explaining steps taken to ensure that the points are
controlled in accordance with the requirenents of QAC 310: 256;
(14) Details of how the person in charge and a food enployee
conplies with the HACCP plan if a plan is required by the | aw or
an agreenent between the Departnent and the establishnment; and
(15) Responsibilities, rights, and authorities assigned by these

12
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rules to the food enpl oyee, person in charge and the Departnent.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (emergency); Added at
16 &k Reg 2496, eff 6-25-99]

310: 256-3-3. Person in charge
The person in charge shall ensure that:
(1) A food service establishnment operation is not conducted in a
private hone or in a roomused as living or sleeping quarters as
specified in QAC 310: 256-11-21
(2) Persons unnecessary to the food service establishnent
operation are not allowed in the food preparation, food storage,
or warewashing areas, except that brief visits and tours shall
be authorized by the person in charge if steps are taken to
ensure that exposed food, clean equipnent, utensils, and |inens,
and unwapped single-service and single-use articles are
protected from contam nation
(3) An enployee and others such as delivery and naintenance
persons and pesticide applicators entering the food preparation,
food storage, and warewashi ng areas conply w th OQAC 310: 256;
(4) Enployees are effectively cleaning their hands by routinely
noni t ori ng handwashi ng;
(5) Foods, as they are received are visually observed to
determne that they are from approved sources, delivered at the
required t enper at ur es, pr ot ect ed from contam nati on
unadul terated, and accurately presented;
(6) Enployees are properly cooking potentially hazardous food
being careful in cooking those foods known to cause severe
foodborne illness and death, such as eggs and comm nuted neats,
through daily oversight of the enployees' routine nonitoring of
t he cooki ng tenperatures;
(7) Enployees are using proper nethods to rapidly coo
potentially hazardous foods that are not held hot or are not for
consunption within four (4) hours through daily oversight of the
enpl oyees' routine nonitoring of food tenperatures during
cool i ng;
(8) Consumers who order raw or partially cooked foods of aninal
origin are inforned that the food is not cooked sufficiently to
ensure its safety;
(9) Enployees are properly sanitizing cleaned nmulti-use
equi prrent and utensils before they are reused through routine
monitoring of solution tenperature and exposure tinme for hot
water sanitizing, and chemcal concentration, pH tenperature
and exposure tinme for chemcal sanitizing; and
(10) Consuners are notified that clean tableware is to be used
when they return to self-service areas such as salad bars and
buffets.

[ Sour ce: Added at 15 &k Reg 15 &k Reg 4157, eff 7-29-98

(energency); Added at 16 Ok Reg 2496, eff 6-25-99]

310: 256- 3- 4. Responsi bility of the person in charge to require
reporting by food enpl oyees and applicants

The license holder shall require food enpl oyees to report to the
person in charge information about their health and activities as

13
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they relate to diseases that are transmssible through food. A
food enployee or applicant to whom a conditional offer of
enpl oynent is nmade shall report the information in a manner that
allows the person in charge to prevent the |ikelihood of foodborne

di sease transm ssion. The enployee reporting shall include the
fol |l ow ng:
(1) A synptom caused by illness, infection, or other source that
Is associated with an acute gastrointestinal illness such as:
(A) D arrhea;
(B) Fever;

(© Vomting;
(D) Jaundice; or
(E) Sore throat with fever.
(2) A lesion containing pus such as a boil or infected wound
that is open or draining and is:
(A) On the hands or wists, unless an inperneable cover such
as a finger cot or stall protects the lesion and a single-use
glove is worn over the inperneable cover;
(B) On exposed portions of the arms, unless the lesion is
protected by an inperneabl e cover; or
(O On other parts of the body, unless the lesion is covered
by a dry, durable, tight-fitting bandage.
(3) Meets one (1) or nore of the follow ng high-risk conditions:
s suspected of causing, or being exposed to, a confirnmed
di sease outbreak caused by Salnonella typhi, Shigella spp.,
Escherichia coli OL57:H7; or hepatitis A virus illness including
an outbreak at an event such as a famly neal, church supper, or
ethnic festival because the food enpl oyee or applicant:
(A) Prepared food inplicated in the outbreak;
(B) Consuned food inplicated in the outbreak; or
(O Consunmed food at the event prepared by a person who is
infected or ill wth the infectious agent that caused the
outbreak or who is suspected of being a shedder of the
i nfectious agent.
(4) Lives in the sanme household as a person who is diagnosed
with a disease caused by S typhi, Shigella spp., E coli
OL57: H7, or hepatitis A virus infection;
(5) Lives in the sane household as a person who attends or works
in a setting where there is a confirnmed disease outbreak caused
by S. typhi, Shigella spp., E coli OL57:H7, or hepatitis A
virus infection; and
(6) Traveled out of the country within the last fifty (50)
cal endar days.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256- 3-5. Exclusions and restrictions
The person in charge, if infornmed of a food enployee's illness,
shal I :
(1) Exclude a food enployee froma food service establishnment if
the food enployee is diagnosed wth an infectious agent
specified in QAC 310: 256- 3-4(3);
(2) Except as specified under (3) of this section, restrict a
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food enployee from working with exposed food; clean equipnent,

utensils, linens, and unwapped single-service and single-use
articles in a food service establishment if the food enployee
i s:

(A) Suffering froma synptom specified in QAC 310: 256- 3-4(1);

or
(B) Is not experiencing a synptom of acute gastroenteritis
specified in QAC 310: 256-3-4(1) but has a stool that yields a
specinmen culture that is positive for Salnonella typhi,
Shigella spp. or Escherichia coli 0157: H7.
(3) If the population served is a highly susceptibl e popul ation,
a food enpl oyee whom
(A) Is experiencing a synptom of acute gastrointestinal
illness specified in QAC 310: 256-3-4(1) and neets a high-risk
condi tion specified under OQAC 310: 256- 3-4(3);
B) Is not experiencing a synptom of acute gastroenteritis
specified in QAC 310: 256-3-4(1) but has a stool that yields a
specinmen culture that is positive for S typhi, Shigella spp.
or Escherichia coli OL57: Hr,
(O Had a past illness fromsS typhi within the last three (3)
nont hs; or
(D Had a past illness from Shigella spp. or E. coli OL57:H7
within past thirty (30) days.
(4) For a food enpl oyee who is jaundiced:
(A) If the onset of jaundice occurred within the |ast seven
(7) calendar days, exclude the food enployee from the food
servi ce establishnment; or
(B) If the onset of jaundice occurred nore than seven (7)
cal endar days before:
(i) Exclude the food enployee from a food service
establishnment that serves a highly susceptible popul ation
or
(i1) Restrict the food enployee from activities specified
in OQAC 310:256-3-5(2), if the food service establishnment
does not serve a highly susceptibl e popul ati on.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 3-6. Renoval of exclusions and restrictions
(a) The person in charge shall consider renoving the exclusion of a
food enployee specified in QAC 310:256-3-5(1) if the person
excluded provides to the person in charge witten docunentation
froma physician that specifies the excluded person:
(1) Is eligible to work in an unrestricted capacity in a food
service establishnment, including an establishment that serves a
hi ghly suscepti bl e popul ati on, because the person is free of the
i nfectious agent of concern as specified in OQAC 310: 256- 15-41 or
synptons, if hepatitis A virus is the infectious agent of
concern; or
(2) Is eligible to only work in an unrestricted capacity in a
food service establishnment that does not serve a highly
suscepti ble population because the person is free of the
synptons specified in QAC 310: 256-3-4(1) and has a stool culture
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that yields a specinen culture that is positive for Shigella or
E. coli 0157: Hr/.
(b) The person in charge shall consider renmoving a restriction
specified in:
(1) QAC 310:256-3-5(2)(A) if the restricted person
(A) Is free of the synptons specified in QAC 310: 256-3-4(1)

and no foodborne illness occurs that may have been caused by
the restricted person;
(B) I's suspected of causing foodborne illness but:
(i) Is free of the synptons specified in QAC 310: 256- 3-
4(1); and
(iit) Provides witten docunentation from a physician

stating that the restricted person is free of the
infectious agent that is suspected of causing the person's
synptons or causing foodborne illness, as specified in QAC
310: 256- 15-41.
(© Provides witten docunentation from a physician stating
that the synptons experienced result from a <chronic
noni nfectious condition; or
(2) QAC 310:256-3-5(2)(B) if the restricted person provides
witten docunmentation according to the criteria specified in QAC
310: 256- 15-41 that indicates the stools are free of Sal nonella
typhi, Shigella spp. or E. coli 0157:H7.
(c) The person in charge shall consider renoving the exclusion of a
food enployee specified under QAC 310:256-3-5(3) if the excluded
person provides witten docunmentation from a physician that the
person is free of S typhi, Shigella spp., E coli O157:H7, or
hepatitis A virus infection, as specified in OAC 310: 256- 15- 41.
(d) The person in charge shall consider renoving the exclusion of a
food enployee specified in QAC 310: 256-3-5(4)(A), QAC 310: 256- 3-
5(4)(B)(i) or a restriction specified in QAC 310:256-3-5(4)(B)(i1i)
if:

(1) No foodborne illness occurs that has been epidem ol ogically
linked to the excluded or restricted person and the person:
(A) Provides witten docunentation from a physician stating
that the person is free of hepatitis A virus as specified in
OAC 310: 256- 15-41(4)(B); or
(B) I's no | onger jaundiced.
(2) The excluded or restricted person is suspected of causing
foodborne illness and conplies with (d)(1)(A and (d)(1)(B) of
this section.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-3-7. Responsibility of a food enployee or an applicant to
report to the person in charge

A food enployee or a person who applies for a job as a food
enpl oyee and is nmade a conditional offer of enploynent shall report
to the person in charge the information specified in QAC 310: 256- 3-
4 and conply with exclusions and restrictions that are specified in
OAC 310: 256- 3- 5.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]
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310: 256-3-8. dean condition

Food enpl oyees shall keep their hands and exposed portions of
their arns clean.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-3-9. d eani ng procedure

Food enpl oyees shall clean their hands and exposed portions of
their arns with a cleaning conpound in a lavatory that is equipped
as specified under OAC 310:256-9-15(a) by vigorously rubbing
together the surfaces of their |athered hands and arns for at |east
twenty (20) seconds and thoroughly rinsing with clean water.
Enpl oyees shall pay particular attention to the areas underneath
the fingernails and between the fingers.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 3-10. Wien to wash
Food enpl oyees shall clean their hands and exposed portions of
their arns as specified under QAC 310:256-3-9 at the follow ng
times:
(1) After touching bare human body parts other than clean hands
and cl ean, exposed portions of arns;
(2) After using the toilet;
(3) After caring for or handling a support aninal;
(4) After coughing, sneezing, using a handkerchief or disposable
ti ssue, using tobacco, eating, or drinking;
(5) After handling soiled equi pnment or utensils;
(6) Imrediately before engaging in food preparation including
working with ready-to-eat food, exposed food, clean equipnent
and wutensils, and unwapped single-service and single-use
articles;
(7) During food preparation, as often as necessary to renove
soil and contam nation and to prevent cross contam nation when
changi ng t asks;
(8) Wien switching between working with raw foods and working
with ready-to-eat foods; or
(9) After engaging in other activities that contam nate the
hands.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 3-11. Wiere to wash

Food enpl oyees shall clean their hands in a handwashi ng | avatory
and shall not <clean their hands in a sink used for food
preparation, or in a service sink or a curbed cleaning facility
used for the disposal of nop water and simlar |iquid waste.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 3-12. Hand sanitizers
(a) A hand sanitizer and a chemcal hand sanitizing solution used
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as a hand dip shall:
(1) Have active antimcrobial ingredients that are:
(A) Listed as safe and effective for application to human skin
as an Antiseptic Handwash in a nonograph for OIC (over-the-
counter) Health-Care Antiseptic Drug Products; or
(B) Previously authorized, and listed for such use in the USDA
List of Proprietary Substances and Non-food Conpounds,
M scel | aneous Publication No. 1419;
(2) Have conponents that are:
(A) Regulated for the intended use as food additives as
specified in 21 CFR 178 - Indirect Food Additives: Adjuvants,
Production aids, and Sanitizers; or
(B) Cenerally recognized as safe (GRAS) for the intended use
in contact with food within the neaning of the Federal Food,
Drug, and Cosnetic Act 8201(s); or
(O Exenpted from the requirenment of being listed in the
federal food additive regulations as specified in 21 CFR
170.39 Threshold of regulation for substances used in food-
contact articles; and
(3) Be applied only to hands that are cleaned as specified under
310: 256- 3- 9.
(b) If a hand sanitizer or a chemcal hand sanitizing solution used
as a hand dip does not neet the criteria specified under (a)(2) of
this section, use shall be:
(1) Followed by thorough hand rinsing in clean water before hand
contact with food or by use of gloves; or
(2) Limted to situations that involve no direct contact wth
food by the bare hands.
(c) A chemcal hand sanitizing solution used as a hand dip shall be
mai ntained clean and at a strength equivalent to at |east 100 ny/l
chl ori ne.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 3-13. Mai nt enance

Food enpl oyees shall keep their fingernails trinmred, filed, and
mai nt ai ned so the edges and surfaces are cleanabl e and not rough.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 3-14. Prohi bition

While preparing food, food enployees shall not wear jewelry on
their arnms and hands except for nedical notification bracelets,
provi ded the bracel et does not come into contact with food during
preparation or service. This regulation does not apply to a plain
ring such as a weddi ng band.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 3-15. O ean condition

Food enployees shall wear clean outer clothing. When novi ng
froma raw food operation to a ready-to-eat food operation, food
enpl oyees shall wear a clean outer covering over clothing or change
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to clean clothing if their clothing is soil ed.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 3-16. Eating, drinking, or using tobacco

(a) Except as specified in (b) of this section, an enpl oyee shal
eat, drink, or use any form of tobacco only in designated areas
where the contam nation of exposed food, clean equipnent, utensils,
and linens, unwapped single-service and single-use articles, or
other itens needing protection can not result.

(b) A food enployee can drink from a closed beverage container if
the container is handled to prevent contam nation of:

1) The enpl oyee' s hands;

The cont ai ner;

Exposed f ood;

G ean equi pnent ;

Ut ensi | s;

Li nens;

Unwr apped si ngl e-servi ce; and

Singl e-use articles.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]
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310: 256-3-17. Discharges fromthe eyes, nose, and nouth

Food enpl oyees experiencing persistent sneezing, coughing, or a
runny nose that causes discharges from the eyes, nose, or nouth
shall not work wth exposed food, clean equipnent, utensils,
i nens, unw apped singl e-service or single-use articles.
[Source: Added at 15 Ok Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 3-18. Effectiveness of hair restraints

A food enployee shall wear hair restraints such as hats, hair
coverings or nets, beard restraints, and clothing that covers body
hair, that are designed and worn to effectively keep their hair
from contacting exposed food, clean equipnent, utensils, |inens
unwr apped single-service or single-use articles. This regulation
does not apply to a food enpl oyee such as counter staff who only
serve beverages and wapped or packaged foods, hostesses, and wait
staff if they present a mninmal risk of contam nating exposed food,
clean equipnent, utensils, Ilinens, unwapped single-service or
singl e-use articles.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 3-19. Handl i ng prohibition
A food enployee shall not care for or handle aninmals that may

be present such as patrol dogs, support animals, or pets that are
all oned under QAC 310:256-11-53(b)(2) through QAC 310:256-11-
53(b) (4). If a food enployee with a support aninmal cares for the
animal or handles or cares for fish in aquariuns or nolluscan
shellfish or crustacea in display tanks, they shall wash their
hands as specified under QAC 310:256-3-9 before working wth
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exposed food,

cl ean equi pnent, utensils, |inens, unw apped single-

service or single-use articles.

[ Sour ce:

Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added

at 16 Ok Reg 2496, eff 6-25-99]
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256- 5- 22.
256- 5- 23,
256- 5- 24.

256- 5- 25.
256- 5- 26.
256- 5- 27.

256- 5- 28.

256- 5- 29.
256- 5- 30.
256- 5- 31.
256- 5- 32.
256- 5- 33.
256- 5- 34.

256- 5- 35.
256- 5- 36.
256- 5- 37.
256- 5- 38.

SUBCHAPTER 5. FOOD

Saf e, unadul terated, and honestly presently
Conpliance with food | aw
Food in a hernetically seal ed contai ner
Fluid mlk and mlk products
Fi sh
Mol | uscan shel I fish
W1 d nushroons
Gane ani nal s
Tenper ature
Addi tives
Shel | eggs
Egg and m | k products, pasteurized
Package integrity
| ce
Shucked shel | fish, packaging and identification
Shel | stock identification
Shel | st ock condition
Mol | uscan shel I fish, original container
Shel | stock, maintaining identification
Preventing contam nation from hands
Preventing contam nati on when tasting

Packaged and unpackaged food - separation,
packagi ng, and segregation
Food storage containers, identified wth conmmon

nane of food

Pasteurized eggs, substitute for shell eggs for
certain recipes

Protection from unapproved additives

Washing fruits and veget abl es

lce wused as exterior coolant, prohibited as
i ngredi ent
Storage or display of food in contact with water or

ice

Food contact wi th equi pnment and utensils

I n-use utensils, between-use storage

Li nens and napkins, use limtation

W ping cloths, use

G oves, use limtation

Using clean tableware for second portions and
refills

Refilling returnabl es

Food storage

Food storage, prohibited areas

Vended potentially hazar dous f ood, ori gi nal
cont ai ner
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310: 256- 5- 39. Food preparation

310: 256- 5- 40. Food di spl ay

310: 256- 5-41. Condi nents, protection

310: 256- 5-42. Consuner sel f-service operations

310: 256- 5- 43. Returned food, re-service or sale

310: 256- 5- 44. M scel | aneous sources of contam nation

310: 256- 5- 45. Raw ani mal f oods

310: 256- 5- 46. M cr owave cooki ng

310: 256- 5-47. Pl ant food cooking for hot hol ding

310: 256- 5- 48. Parasite destruction

310: 256- 5- 49. Records, creation and retention

310: 256- 5- 50. Reheating for inmredi ate service

310: 256- 5- 51. Reheating for hot hol ding

310: 256- 5- 52. Frozen Food

310: 256- 5- 53. Potenti al | y hazardous food, sl acking

310: 256- 5- 54. Thaw ng

310: 256- 5- 55. Cool i ng

310: 256- 5- 56. Cool i ng net hods

310: 256- 5- 57. Potenti al | y hazardous food, hot and cold hol di ng

310: 256- 5- 58. Ready-t o- eat potentially hazardous food, date
mar ki ng [ RESERVED]

310: 256- 5- 59. Read-t o- eat, potentially hazar dous f ood,
di sposi tion [ RESERVED]

310: 256- 5- 60. Time as a public health control

310: 256- 5-61. Vari ance requirenent

310: 256- 5- 62. Reduced oxygen packaging, criteria

310: 256-5-63. Standards of identity

310: 256- 5- 64. Honest |y presented

310: 256- 5- 65. Food | abel s

310: 256- 5- 66. QG her fornms of information

310: 256- 5- 67. Consunption of raw or undercooked ani nmal foods

310: 256- 5- 68. Discarding or reconditioning unsafe, adulterated,
or contam nated food

310: 256- 5- 69. Pasteurized foods, prohibited re-service, and
prohi bited food

310: 256-5-1. Safe, unadulterated, and honestly presented

Food shall be safe, wunadulterated, and honestly presented as
speci fied under QAC 310: 256- 5- 64.
[ SOURCE: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-2. Conpliance with food | aw

(a) Food shall be obtained fromsources that conply with | aw.

(b) Food prepared in a private honme shall not be used or offered
for human consunption in a food service establishnent.

(c) Packaged food shall be | abeled as specified in 21 CFR Part 101,
310: 256-5-15 and 310: 256- 5- 16.

(d) Fish, other than nolluscan shellfish, that are intended for
consunption in their raw form shall be obtained from a supplier
that freezes the fish in accordance with QAC 310: 256-5-48 or shall
be frozen on the premses and the necessary records shall be
retai ned in accordance with QAC 310: 256- 5- 49.
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[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-5-3. Food in a hernetically seal ed contai ner

Food in a hernetically sealed container shall be obtained froma
food processing plant that is regulated by a food regul atory agency
that has jurisdiction over the plant.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-4. Fluid mlk and mlk products

Fluid mlk and mlk products shall be obtained from sources that
conply with 2 O S. Supp. 1994, Sections 7-406 and 7-407.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-5. Fish

Fish shall not be received for sale or service unless they are
commercially and | egally caught or harvested, or as approved by the
Depart nent.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-6. Mol | uscan shel |l fish

(a) Molluscan shellfish shall be obtained from sources according to
law and the requirenents specified in the Departnment of Health and
Hurman Servi ces, Publ i c Heal t h Servi ce, Food and Dr ug
Adm nistration, National Shellfish Sanitation Program Mnual of
Qper ati ons.

(b) Molluscan shellfish received in interstate comerce shall be
from sources that are listed in the Interstate Certified Shellfish
Shi ppers List.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-7. WId nushroons

If wild nushroons are used in food service establishnments, they
shall be cultivated wld nushroom species that are grown,
harvested, and processed in an operation that is regulated by a
food regul atory agency or species that are in packaged formand are
the product of a food processing plant that is regulated by a food
regul atory agency.
[ Source: Added at 7-29-98, eff 7-29-98 (energency); Added at 16 Ck
Reg 2496, eff 6-25-99]

310: 256-5-8. Gane ani mal s

Gane aninmals are eligible to be received for sale or service if:

(1) The animals commercially raised for food are:
(A) Raised and slaughtered as allowed by |aw, and processed
under an inspection program conducted by an agency having
jurisdiction over neat production; or
(B) Under a routine inspection program conducted by the
Departnment and rai sed, slaughtered and processed according to
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| aws governi ng neat and poultry.
(2) The animals are exotic species of animals including aninmals
rai sed for exhibition purposes in a zoo or circus and neet QAC
310: 256-5-8(1) (A .
(3) As allowed by law, wild gane animals that are |ive-caught
are:
(A) Under a routine inspection program conducted by an agency
having jurisdiction over neat production or the Departnent;
and
(B) Slaughtered and processed according to |aws governing
slaughter of the animals as determned by an agency having
jurisdiction over meat production.
(4) As allowed by law, for field-dressed wild gane aninals
under a routine inspection program that ensures the aninmals
receive a postnortem exam nation by an approved veterinarian or
veterinarian's designee, or are field-dressed and processed
according to requirenments specified by the Glahoma State
Departnent of Agriculture.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 k Reg 2496, eff 6-25-99]

310: 256-5-9. Tenperature

(a) Refrigerated, potentially hazardous food shall be at a
tenperature of five (5) degrees Celsius (41 degrees Fahrenheit) or
below when received or shall be received at the tenperature

specified in laws governing its distribution.

(b) Potentially hazardous food that is cooked to the tenperature
and tinme specified in OQAC 310: 256-5-45 t hrough OAC 310: 256- 5-47 and
received hot shall be at a tenperature of sixty (60) degrees
Cel si us (140 degrees Fahrenheit) or above upon receipt.

(c) A food that is labeled frozen and shipped frozen by a food
processi ng plant shall be received frozen.

(d) Upon receipt, potentially hazardous food shall be free of
evi dence of previous tenperature abuse.

[ Source: Added at 14 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-10. Additives

Food shall not contain unapproved food additives or additives
that exceed amounts allowed in 21 CFR, 170-180 relating to food
additives, generally recognized as safe or prior sanctioned
substances that exceed anmounts allowed in 21 CFR  181-186, or
pesticide residues that exceed provisions specified in 40 CFR 185;
Tol erances for Pesticides in Food adm ni stered by the EPA
[ Sources: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-11. Shell eggs

Shell eggs shall be received clean and sound and shall not
exceed the restricted egg tolerances for U S Consuner Gade B as
specified in 7 CFR Part 56; Regulations Governing the Gading of
Shell Eggs and U.S. Standards, G ades, and Wi ght classes for Shel
Eggs, and 7 CFR Part 59; Regul ations CGoverning the Inspection of
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Eggs and Egg Products.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-12. Egg and m |k products, pasteurized

(a) Liquid, frozen, or dry eggs and egg products shall be obtained
past euri zed.

(b) Fuid, dry mlk and mlk products shall be obtained as
specified in 2 OS. Supp. 1994, Section 7-406.

(c) Frozen mlk products shall be obtained as specified in 2 QS
Supp. 1994, Section 7-406.

(d) Cheese shall be obtained as specified in 2 OS. Supp. 1994
Section 7-406 et seq.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-13. Package integrity

Food packages shall be in good condition and protect the
integrity of the contents so that the food is not exposed to
potential contam nants or adul terated.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added at
16 &k Reg 2496, eff 6-25-99]

310: 256-5-14. Ice

Ice for use as a food or a cooling nmedium shall be made from
drinking water.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 5-15. Shucked shel I fish, packaging and identification

Raw shucked shellfish shall be obtained in non-returnable
packages |legibly bearing the nane and address of the person who
shucks and packs or repacks the shellfish, the person's authorized
certification nunber, and the "sell by" date for packages with a
capacity of less than one-half (YA gallon or the date shucked for
packages with a capacity of nore than one-half (%) gall on.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-16. Shell stock identification
Shell stock shall be obtained in containers bearing |egible
source identification tags or labels that are affixed by the
harvester and each dealer that depurates, ships, or reships the
shel I stock, as specified in the National Shellfish Sanitation
Program Manual of Qperations, Part Il Sanitation of the Harvesting,
Processing and Distribution of Shellfish, and that |ist:
(1) Except as specified under (3) of this section, on the
harvester's tag or label, the following information in the
foll ow ng order
(A) The harvester's identification nunber that is assigned by
the shellfish control authority;
(B) The date of harvesting;
(© The nost precise identification of the harvest |ocation or
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aquaculture site that is practicable based on the system of
harvest area designations that is in use by the shellfish
control authority and including the abbreviation of the nane
of the state or country in which the shellfish are harvested,;
gt? The type and quantity of shellfish; and
E) The following statenent in bold, capitalized type: "This
tag is required to be attached until container is enpty or re-
tagged and thereafter kept on file for ninety (90) days"; and
(2) Except as specified under (4) of this section, on each
dealer's tag or label, the follow ng information:
(A) The dealer's nane and address, and the certification
nunber assigned by the shellfish control authority;
(B) The original shipper's certification nunber including the
abbrevi ation of the name of the state or country in which the
shel | fi sh was harvest ed;
(© The information specified in QAC 310: 256-5-16(1)(B), (O &
D); and
§[§ The following statenent in bold, capitalized type: "This
tag is required to be attached until container is enpty and
thereafter kept on file for ninety (90) days".
(3) If a place is provided on the harvester's tag or |abel for a
deal er's name, address, and certification nunber, the dealer's
information shall be listed first;
(4) If the harvester's tag or label is designed to accommodate
each dealer's identification as specified under QAC 310: 256-5-
16(2)(A) and (B), individual dealer tags or labels are not
required.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-17. Shel |l stock condition

When received by a food service establishnment, shellstock shal
be reasonably free of nud, dead shellfish, and shellfish wth
br oken shells. Dead shellfish or shellstock with badly broken
shel I s shal |l be discarded.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-18. Mol luscan shel |l fish, original container
(a) Except as specified in (b) and (c) of this section, nolluscan
shellfish shall not be renoved from the container in which they
were received other than inredi ately before sale or preparation for
servi ce.
(b) If shellstock are renoved fromthe container in which they were
recei ved, displayed on drained ice, or held in a display container,
and a quantity specified by a consunmer nmay be renoved from the
di splay or display container and provided to the consuner:
(1) The source of the shellstock on display shall be identified
as specified under QAC 310: 256-5-16 and recorded as specified
under QOAC 310: 256-5-19; and
(2) The shellstock shall be protected from contam nation
(c) If shucked shellfish are renoved from the container in which
they were received and held in a display container from which
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i ndi vi dual servings are di spensed upon a consuner's request:
(1) The labeling information for the shellfish on display as
specified under QAC 310:256-5-15 shall be retained and
correlated to the date when, or dates during which, the
shellfish are sold or served; and
(2) The shellfish shall be protected from contam nation
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-19. Shel | stock, maintaining identification
The identity of the source of shellstock that are sold or served
shall be maintained by retaining shellstock tags or |abels for at
| east ninety (90) calendar days from the date the container is
enpti ed by:
(1) Using a record keeping system approved by the Departnent
that keeps the tags or labels in chronol ogical order correl ated
to the date when, or dates during which, the shellstock are sold
or served; and
(2) If shellstock are renoved from their tagged or |[abeled
cont ai ner:
(A) Using only one (1) tagged or |abeled container at a tine;
or
(B) Wsing nore than one (1) tagged or |abeled container at a
time and obtaining a variance fromthe Departnment as specified
in QAC 310: 256- 15-3 based on a HACCP pl an that:
(i) I's submtted by the |icense hol der and approved by the
Departnent as specified under QAC 310: 256- 15- 4;
(i1) Preserves source identification by using a record
keepi ng system as specified under (1) of this section; and
(ii1) Ensures that shellstock from one (1) tagged or
| abel ed container are not commngled with shellstock from
anot her contai ner before being ordered by the consuner.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-20. Preventing contam nation from hands

(a) Food enployees shall wash their hands as specified under QAC
310: 256- 3-9 and QAC 310: 256- 3- 10.

(b) Food enployees shall avoid contact with exposed ready-to-eat
food with their bare hands except when washing fruits and
veget abl es as specified by QAC 310: 256-5-26 unl ess the enployee is
complying with QAC 310:256-3-9 and QAC 310: 256- 3-10. Sui t abl e
utensils, such as deli-tissue, spatulas, tongs, single-use gloves,
or di spensing equi pnrent can be used to avoid contact with ready-to-
eat foods.

(c) Food enployees shall mnimze bare hand and arm contact wth
exposed food that is not in a ready-to-eat form

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-21. Preventing contam nation when tasting
A food enployee shall not use a utensil nore than once to taste
food that is to be sold or served.
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[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 5- 22. Packaged and unpackaged food - separation,
packagi ng, and segregation
(a) Food shall be protected fromcross contam nation by:
(1) Separating raw animal foods during storage, preparation,
hol di ng, and di splay from
(A) Raw ready-to-eat food including other raw ani mal food such
as fish for sushi or nolluscan shellfish, or other raw ready-
to-eat food such as vegetabl es; and
(B) Cooked ready-to-eat food.
(2) Except when conbined as ingredients, separating types of raw
ani mal foods from each other such as beef, fish, |anb, pork, and
poul try during storage, preparation, holding, and display by:
(A) Using separate equi pnent for each type; or
(B) Arranging each type of food in equipnment so that cross
contam nation of one type with another is prevented; and
(C© Preparing each type of food at different tinmes or in
separat e areas.
(3) deaning equipnment and utensils as specified under QAC
310: 256- 7-83(a) and sanitizing as specified under QAC 310: 256- 7-
95;
(4) Except as specified in (b) of this section, storing the food
i n packages, covered containers, or w appings;
(5 deaning hernetically sealed containers of food of visible
soi | before opening;
(6) Protecting food containers that are received packaged
together in a case or over wap fromcuts when the case or over
W ap i s opened;
(7) Storing damaged, spoiled, or recalled food being held in the
food establishnent as specified under QAC 310: 256- 11-37; and
(8) Separating fruits and vegetables, before they are washed as
speci fi ed under QAC 310: 256-5-26 from ready-to-eat food.
(b) OAC 310: 256-5-22(a)(4) of this section does not apply to:
(1) Wwole, uncut, raw fruits and vegetables and nuts in the
shell, that requires peeling or hulling before consunption;
(2) Primal cuts, quarters, or sides of raw nmeat or slab bacon
that are hung on clean, sanitized hooks or placed on clean,
sanitized racks;
(3) Wiole, wuncut, processed neats such as country hans, and
snoked or cured sausages that are placed on clean, sanitized
racks;
(4) Food being cool ed as specified under QAC 310: 256-5-56(b) (2);

or
(5) Shell st ock.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-23. Food storage containers, identified wth comon nane

of food
Wrking containers holding food or food ingredients that are
renoved from their original packages for use in the food service
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establishnment shall be identified with the cormon nanme of the food
except that containers holding food that can be readily and
unm st akably recogni zed need not be identified.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 5- 24. Pasteuri zed eggs, substitute for shell eggs for
certain recipes

Pasteuri zed eggs or egg products shall be substituted for raw
shell eggs in the preparation of foods such as Caesar salad,
hol | andai se or bernai se sauce, nayonnai se, eggnog, ice cream and
egg-fortified beverages that are not:

(1) Cooked as specified in QAC 310:256-5-45(a)(1l) or QAC

310: 256-5-45(a)(2); or

(2) Included in QAC 310: 256-5-45(b)(1).
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-25. Protection from unapproved additives
(a) Food shall be protected from contamnation that could result
fromthe addition of, as specified in QAC 310: 256-5- 10:
(1) Unsafe or unapproved food or color additives; and
(2) Unsafe or wunapproved |evels of approved food and color
addi ti ves.
(b) A food enpl oyee shall not:
(1) Apply sulfiting agents to fresh fruits and vegetables
intended for raw consunption or to a food considered to be a
good source of vitamn B;; or
(2) Knowingly serve or sell food specified in b(1l) of this
section that is treated with sulfating agents before receipt by
the food service establishnent, except that grapes need not neet
this requirenent.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-26. Washing fruits and veget abl es

(a) Raw fruits and vegetables shall be thoroughly washed in water
to renove soil and other contam nants before being cut, conbined
with other ingredients, cooked, served, or offered for human
consunption in ready-to-eat form except that whole, raw fruits and
vegetables that are intended for washing by the consuner before
consunption need not be washed before they are sold.

(b) Fruits and vegetables can be washed by using chemcals as
speci fied under QAC 310: 256- 13- 8.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 5- 27. lce wused as exterior coolant, prohibited as
i ngredi ent

After use as a nmedium for cooling the exterior surfaces of food
such as nelons or fish, packaged foods such as canned beverages, or
cooling coils and tubes of equipnent, ice shall not be used as
food. This regulation does not apply to conductor plates or cold
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plates used in soft-drink dispensing machines in a tenporary food
servi ce establishnent.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-28. Storage or display of food in contact with water or
ice

(a) Packaged food shall not be stored in direct contact with ice or
water if the food is subject to the entry of water because of the
nature of its packagi ng, wapping, or container or its positioning
in the ice or water

(b) Except as specified in (c) and (d) of this section, unpackaged
food shall only be stored in direct contact with drained ice.

(c) Wwole, raw fruits or vegetables, and cut raw vegetabl es can be
imersed in ice or water

(d) Raw chicken and raw fish that are received imersed in ice in
shipping containers can remain in that condition while in storage
awai ting preparation, display, service, or sale.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-29. Food contact with equi pnent and utensils

Food shall not contact probe-type price, identification tags or
surfaces of wutensils and equipnment that are not cleaned and
sanitized as specified under QAC 310: 256-7-82 through OAC 310: 256-
7-92 of this Chapter.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-30. In-use utensils, between-use storage
During pauses in food preparation or dispensing, f ood
preparation and di spensing utensils shall be stored:
(1) In the food with their handles above the top of the food and
t he contai ner;
(2) In food that is not potentially hazardous with their handl es
above the top of the food within containers or equipnent that
can be cl osed,
(3) On a clean portion of the food preparation table or cooking
equi pnrent and shall be cleaned and sanitized at a frequency
speci fi ed under QAC 310: 256- 7-83 and QAC 310: 256- 7- 94;
(4) In  running water of sufficient velocity to flush
particulates to the drain, if used wth noist food; or
(5) In aclean, protected location if the utensils are used only
with a food that is not potentially hazardous.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-31. Linens and napkins, use limtation

If linens and napkins are used in contact with food, they shal
only be used to |line a container for the service of foods and the
linens and napkins shall be replaced each tinme the container is
refilled for a new consuner.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496, eff 6-25-99]

310: 256-5-32. Wping cloths, use
(a) Adoths that are used for wiping food spills shall be used for
no ot her purpose.
(b) doths used for wiping food spills shall be:
(1) Dry and used for wping food spills from tableware and
carry-out containers; or
(2) Mist and cleaned as specified under QAC 310:256-7-98,
stored in a chemcal sanitizer as specified under OQAC 310: 256-
13-7, and used for wiping spills from food-contact and non-food-
contact surfaces of equipnent.
(c) Dry or noist cloths that are used with raw ani nal foods shal
be kept separate from cloths used for other purposes, and noist
cloths used with raw animal foods shall be kept in a separate
sani tizing sol ution.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-33. doves, use limtation

(a) If used, single-use gloves shall be used for only one (1) task
such as working with ready-to-eat food or with raw aninmal food and
di scarded when danmaged or soiled, or when interruptions occur in
t he operati on.

(b) Except as specified in 310:256-5-33(c), slash-resistant gloves
that are used to protect the hands during operations requiring
cutting shall be used in direct contact only with food that is
subsequent | y cooked.

(c) If slash-resistant gloves are used with ready-to-eat food that
will not be subsequently cooked, the slash-resistant gloves shal
have a snooth, durable, and nonabsorbent outer surface, or the
sl ash-resistant gloves shall be covered with a snooth, durable,
nonabsor bent gl ove, or a single-use glove.

(d) doth gloves shall not be used in direct contact with food
unl ess the food is subsequently cooked.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 5- 34. Using clean tableware for second portions and
refills

(a) Food enployees shall not wuse tableware, including single-
service articles, soiled by the consuner to provide second portions
or refills.

(b) Except as specified in (c) of this section, self-service
consuners shall not be allowed to use soiled tableware, including
single-service articles, to obtain additional food fromthe display
and serving equipnent. This section shall be deened to be net if
clean tableware is provided at self-service areas and signage is
prom nently posted that reads in substance: "kl ahoma  State
Departnment of Health Rules require the use of clean tableware to
get refills.”

(c) Cups and glasses are exenpt fromthis regulation if refilling
is a contamnation-free process as specified under QAC 310: 256- 7-
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28.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-35. Refilling returnables

(a) A take-hone food container returned to a food service
establishnment shall not be refilled at a food service establishnent
with a potentially hazardous food.

(b) Except as specified in (c), a take-honme food container refilled
with food that is not potentially hazardous shall be cleaned as
speci fied under QAC 310: 256- 7- 92.

(c) Personal take-out beverage containers shall be refilled by
enpl oyees or the consuner if refilling is a contamnation-free
pr ocess.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-36. Food storage
(a) Except as specified in (b) and (c) of this section, food shall
be protected fromcontamnation by storing the food:
(1) I'n a clean, dry |l ocation;
(2) Were it is not exposed to splash, dust, or other
contam nati on; and
(3) At least six (6) inches above the floor.
(b) If food in packages and working containers are stored | ess than
six (6) inches above the floor, the food shall be on case |ot
handl i ng equi pnent .
(c) Pressurized beverage containers, cased food in waterproof
containers and mlk containers in plastic crates can be stored on a
floor that is clean and not exposed to floor noisture.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-37. Food storage, prohibited areas

Food shall not be stored in |ocker roons, toilet roons, dressing
roons, garbage roons, nechanical roons or under sewer |ines that
are not shielded to intercept potential drips, |eaking water |ines,
i ncluding | eaking automatic fire sprinkler heads, or under |ines on
whi ch water has condensed, under open stairwells, or under other
possi bl e sources of contam nation.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 5- 38. Vended potentially hazardous food, ori gi nal
cont ai ner

Potentially hazardous food dispensed through a vendi ng machi ne
shall be in the package in which it was placed at the food service
establ i shment or food processing plant at which it was prepared.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-39. Food preparation
During preparation, unpackaged food shall be protected from
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envi ronment al sources of contam nati on.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-40. Food di spl ay

Except for nuts in the shell and whole, raw fruits and
vegetables that are intended for hulling, peeling, or washing by
t he consuner before consunption, food on display shall be protected
from contam nation by the use of packaging; counter, service |ine,
sal ad bar food guards; display cases; or other effective neans.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-41. Condi nents, protection

(a) Condinents shall be protected from contam nati on by being kept
in dispensers that are designed to provide protection, protected
food displays provided wth the proper utensils, origina
containers designed for dispensing, or individual packages or
portions.

(b) Condinents at a vendi ng machi ne | ocation shall be in individual
packages or provided in dispensers that are filled at a |ocation
that is approved by the Departnent.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-42. Consuner self-service operations
(a) Unpackaged, raw aninmal food shall not be offered for consuner
self-service. This does not apply to consuner self-service of
ready-to-eat foods at buffets or salad bars that serve foods such
as sushi or raw shellfish, or to ready-to-cook individual portions
for immediate cooking and consunption on the premses such as
consuner-cooked neats or consuner-selected ingredients for
Mongol i an bar becue.
(b) Consuner self-service operations for ready-to-eat foods shal
be provided with suitable utensils or effective dispensing mnethods
that protect the food from contam nation
(c) Consuner self-service operations such as buffets and sal ad bars
shall be nonitored by food enployees trained in safe operating
pr ocedur es.
(d) Bulk food may be displayed accommodati ng custoner self-service
allowing selection of desired anounts of particular foods only by
means i ncl udi ng nechanical and manual dispensing nodul es when all
necessary facilities are provided. Bulk food displays which conply
with the requirenents of this section may be installed in
facilities which are licensed as retail food stores.
(e) Di spensing nethods include the foll ow ng:
(1) Mechanical dispensing includes dispensers which di spense by
gravity, auger, extruder, punp or other means which elimnates
consuner contact with the product in the product nodule. Such
nmodul es may di spense ready to eat dry type foods at |evels |ess
than thirty (30) inches above the floor. Products such as bul k
jellies, janms, syrup, honey, and other |iquids nust be di spensed
by punp or extruder at levels at least thirty (30) inches above
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the fl oor;
(2) Manual dispensing includes the renoval of food from a
product nodule not nore than eighteen (18) inches deep and at
least thirty (30) inches above the floor wth access through a
close fitting, insect-proof individual self-closing lid. The
food product nust be handled appropriately for packaging wth
tongs, spoon, scoop, parchnent, or single service plastic glove.
Manual dispensing is |limted to raw dry products and dry
processed foods requiring further processing or cooking prior to
consunpt i on;
(3) Bulk foods nmay also be dispensed by an attendant from
protected display bins fromwhich custoners nmake a sel ection and
t he attendant packages and wei ghs the product;
(4) Any nethod of dispensing bulk food which is not in
conpliance with the requirenments of this section nmnust be
conducted in the licensed food service area of t he
est abl i shnent .
(f) D spensing utensils. Tongs, scoops, or spoons, when used, nust
be tethered to the display in such a way that they can be renoved
for cl eaning. Appropriate storage conpartments nust also be
provided for storage when not in use. These utensils nmay be used
at manual di spensing display areas.
(9) Food supplies.
(1) Bulk food product nodul es shall be | abeled with either:
(A) The nmanufacturer's or processor's bulk container
| abeling plainly in view or
(B) A counter card, sign, or other appropriate device
bearing promnently and conspicuously the common nane of the
product,a list of ingredients in proper order or predom nance
and declaration of artificial color or flavor and chem cal
preservatives if contained in the product.
(2) Unpackaged bakery products need not conply wth the
| abeling requirenents of this section provided that the product
is prepared for final consunption by the |icensee either on the
premses or at a different |icensed |ocation.
(h) Food protection.
(1) Bulk foods and product nodules shall be protected from
contam nation during display, custoner self-service, refilling
and storage.
(2) Witten or graphic instructions for sanitary procedures of
self-service for consuners, in the case of nmanually dispensed
bul k food, shall be posted. Such procedures shall include
requirenents for the follow ng
(A) Prohibition of snoking;
(B) deaning of hands;
(© Covering of sneezes;
(D) Proper use and storage of dispensing tools.
(3) Only containers provided by the store in the display area
shall be filled with bul k foods.
(4) Loaves of bread nust be sacked to m nimze handling.
(5) Bulk food returned to the store by the custoner shall not
be offered for resale.
(6) Containers of bulk pet foods and bul k non-food itens shall
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be separated by a barrier or open space from other product

nodul es.

(7) Single-service articles provided as take-hone containers

such as bags, cups, and lids provided in the display area for

custoner use shall be stored and di spensed in a sanitary nmanner.
(i) Sanitary facilities. D sposable noist towelettes or other
handwashing facilities shall be provided for use by enployees and
consuners in the self-service area in the case of nmanually
di spensed bul k food. A covered, easily cleanable, waste receptacle
shal |l al so be provided in the display area.
(J) Equipnent and utensil cleaning and sanitization.

(1) Facilities and/or equipnment shall be available either in

the servicing or display area to provide for proper cleaning and

sanitizing of all food-contact surfaces, including product
nodul es, lids, and dispensing utensils.
(2) Tongs, scoops, and spoons wused by custoners shall be

cleaned and sanitized at least daily or at nore frequent
intervals based on the type of food and anmount of food particle
accumul ati on or soiling.
(3) Product nodules, lids and other equi pnent shall be cleaned
prior to restocking, when soiled or at intervals on a schedule
depending upon the type of food and anount of food particle
accumul ati on.
(4) Food contact surfaces of equipnment shall be cleaned and
sanitized imediately if contam nation is observed or suspected.
(k) Equipnent and utensils - materials, design and fabrication
(1) Product nodules and utensils shall be constructed of safe
materials and shall be corrosion resistant, nonabsorbent, snooth,
easily cleanable, durable, and insect-proof under conditions of
nor mal use.
(2) Individual product nodules shall be designed to be easily
renovabl e fromthe display unit for servicing unless the nodul es
are so designed and fabricated that they can be effectively
cleaned (and sanitized when necessary) through a rmanua
procedure, with the nodule in place, which will not contam nate
or otherwi se adversely affect bulk food or equipnent in the
adj oi ni ng di spl ay area.
(3) Product nodules, lids, dispensing units and utensils shal
be designed and fabricated to neet the requirenents for food
contact surfaces.
(A) Product containers filled by the processor nmay be used in
lieu of nulti-use product nodul es provided that:
(i) The original product containers are discarded when enpty
and not refilled; and
(i1) The display container conplies with the criteria outlined
in QAC 310: 256-7-1 through QAC 310: 256- 7-9.
(B) Single service plastic bags or disposable liners used as
product nodul es shall be of safe materials and of sufficient
thi ckness to resist tears and cuts.
(4) Surfaces of product nodule display units and all display
equi prrent not intended for food-contact, but which are exposed
to splash, food debris or other soiling, at a |evel below the
thirty (30) inch display level, shall be designed and fabricated
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and free of unnecessary |edges, projection or crevices. The
materials for non-food-contact surfaces shall be nonabsorbent or
made nonabsorbent being finished and sealed with a cleanable
coat i ng.
(I') To avoid the installation of a non-conplying self-service bulk
food display, it is strongly recomended that plans for such a
display be submtted by the licensee to the &lahoma State
Departnment of Health prior to the operation of the bulk food
di spl ay.
[Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-43. Returned food, re-service or sale

(a) Except as specified under (b) of this section, after being
served or sold and in the possession of a consuner, food that is
unused or returned by the consuner shall not be offered as food for
human consunpti on.

(b) Except as specified in 310:256-5-69, food that 1is not
potentially hazardous and in an unopened original package and
mai ntai ned in sound condition can be re-served or resold.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-44. M scel | aneous sources of contam nation

Food shall be protected from contamnation that nmay result from
a factor or source not specified wunder 310:256-5-20 through
310: 256- 5- 43.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 5-45. Raw ani mal foods
(a) Except as specified in (b) and (c) of this section, raw aninal
foods such as eggs, fish, poultry, nmeat, and foods containing these
raw ani mal foods, shall be cooked to heat all parts of the food to
a tenperature and for a tinme that conplies with one of the
foll ow ng net hods:
(1) Sixty-three (63) degrees Cel sius (145 degrees Fahrenheit) or
above for at least fifteen (15) seconds for:
(A) Raw shell eggs that are broken and prepared in response to
a consuner's order and for imedi ate service; and
(B) Except as specified under (a)(2) and (a)(3) of this
section, fish and neat including ganme aninmals commercially
rai sed for food as specified under QAC 310: 256-5-8(1) (A & (B)
and gane aninmals under a voluntary inspection program as
speci fi ed under QAC 310: 256-5-8(2);
(2) Sixty-eight (68) degrees Celsius (155 degrees Fahrenheit)
for fifteen (15) seconds or sixty-three (63) degrees Celsius
(145 degrees Fahrenheit) for three (3) mnutes or sixty-six (66)
degrees Cel sius (150 degrees Fahrenheit) for one (1) mnute for
pork, ratites, and injected neats, commnuted fish, neat, and
gane aninmals conmmercially raised for food as specified under QAC
310: 256-5-8(1)(A) & (B), and gane aninmals under a voluntary
i nspection program as specified under QAC 310: 256-5-8(2) and raw
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eggs that are not prepared as specified under QAC 310: 256-5-
8(a)(1)(A) or;

(3) Seventy-four (74) degrees Celsius (165 degrees Fahrenheit)
or above for fifteen (15) seconds for poultry, wild gane aninals
as specified under QAC 310:256-5-8(3), stuffed fish, stuffed
nmeat, stuffed pasta, stuffed poultry, or stuffing containing
fish, meat, poultry, or ratites.

(b) Whol e beef roasts and corned beef roasts shall be cooked:

(1) In an oven that is preheated to the tenperature specified
for the roast's weight in the followng chart and that is held
at that tenperature, as foll ows:
(A In a still dry oven, one hundred seventy-seven (177)
degrees Cel sius (350 degrees Fahrenheit) or nore if the roast
weight is less than or equal to 4.5 kilograns (10 pounds) or
one hundred twenty-one (121) degrees Celsius (250 degrees
Fahrenheit)or nore if the roast weight is greater than 4.5
kil ograns (10 pounds); or
(B) In a convection oven, one hundred sixty-three (163)
degrees Cel sius (325 degrees Fahrenheit) or nore if the roast
weight is less than or equal to 4.5 kilograns (10 pounds) or
one hundred twenty-one (121) degrees Celsius (250 degrees
Fahrenheit)or nore if the roast weight is greater than 4.5
kil ograns (10 pounds); or
(O In a high humdity oven in which relative humdity is
greater than ninety percent (90% for at |east one (1) hour as
measured in the cooking chanber or exit of the oven, or in a
noi sture-i nperneabl e bag that provides one-hundred percent
(100%9 humdity, less than one hundred twenty-one degrees
(121) degrees Celsius (250 degrees Fahrenheit; and
(2) To heat all parts of the food for 121 mnutes at fifty-four
(54) degrees Celsius (130 degrees Fahrenheit) or 77 mnutes at
fifty-six degrees Celsius (132 degrees Fahrenheit) or 47 mnutes
at fifty-seven degrees Celsius (134 degrees Fahrenheit) or 32
mnutes at fifty-eight degrees Celsius (136 degrees Fahrenheit)
or 19 mnutes at fifty-nine degrees Celsius (138 degrees
Fahrenheit) or 12 mnutes at sixty (60) degrees Celsius (140
degrees Fahrenheit) or 8 mnutes at sixty-one (61) degrees
Cel sius (142 degrees Fahrenheit) or 5 mnutes at sixty-two (62)
degrees Celsius (144 degrees Fahrenheit) or 3 mnutes at sixty-
three (63) degrees Cel sius (145 degrees Fahrenheit).

(c) Paragraphs (a) and (b) of this section do not apply if:

(1) Except for food service establishnments serving a highly
suscepti ble population, the food is a raw aninmal food such as
raw egg; raw fish; raw marinated fish; raw nolluscan shellfish;
steak tartare; or a partially cooked food such as lightly cooked
fish, rare nmeat, and soft cooked eggs that is served or offered
for sale in a ready-to-eat form and the consuner is infornmed as
speci fied under QAC 310: 256-5-67 that to ensure its safety, the
food shoul d be cooked as specified under OAC 310: 256-5-45(a); or
(2) The Departnent grants a variance from OQAC 310: 256- 5-45(a) or
QAC 310: 256-5-45(b) of this section as specified in QAC 310: 256-
15-3 based on a HACCP pl an that:

(A) Is submtted by the license holder and approved by the

Depart nent ;
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(B) Docunents scientific data or other information show ng
that a lesser tine and tenperature reginmen results in a safe
f ood; and
(O Verifies that equipnent and procedures for food
preparation and training of food enpl oyees at the food service
establ i shnrent neet the conditions of the variance.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 k Reg 2496, eff 6-29-99]

310: 256-5-46. M crowave cooki ng
Raw ani mal foods cooked in a mcrowave oven shall be:
(1) Rotated or stirred throughout or mdway during cooking to
conpensate for uneven distribution of heat;
(2) Covered to retain surface noisture;
(3) Heated to a tenperature of at |east seventy-four (74)
degrees Celsius (165 degrees Fahrenheit) in all parts of the
f ood; and
(4) Allowed to stand covered for two (2) mnutes after cooking
to obtain tenperature equilibrium
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-47. Plant food cooking for hot hol di ng

Fruits and vegetables that are cooked for hot holding shall be
cooked to a tenperature of sixty (60) degrees Celsius (140 degrees
Fahrenheit).
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Kk Reg 2496, eff 6-29-99]

310: 256-5-48. Parasite destruction

(a) Before service or sale in ready-to-eat form raw, narinated, or
partially cooked fish other than nolluscan shellfish shall be
frozen throughout to a tenperature of mnus twenty (20) degrees
Cel sius (-4 degrees Fahrenheit) or below for at |east one hundred
sixty-eight (168) hours or seven (7) days in a freezer, or mnus
thirty-five (35 degrees Celsius (-31 degrees Fahrenheit) or bel ow
for at least fifteen (15) hours in a blast freezer.

(b) If the fish are tuna of the species Thunnus al al unga, Thunnus
al bacares (Yellowfin tuna), Thunnus atlanticus, Thunnus naccoyi i
(Bluefin Tuna, Southern), Thunnus obesus (Bigeye tuna), or Thunnus
Thynnus (Bluefin tuna, Northern), the fish can be served or sold in
a raw, rawnarinated, or partially cooked ready-to-eat form wthout
freezing as specified in (a) of this section.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-49. Records, creation and retention

(a) Except as specified in 310:256-5-48(b) and in (b) of this
section, if raw, marinated, or partially cooked fish are served or
sold in ready-to-eat form the person in charge shall record the
freezing tenperature and tine to which the fish are subjected and
shall retain the records at the food service establishnment for at
| east ninety (90) cal endar days beyond the tine of service or sale
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of the fish

(b) If the fish were frozen by a supplier, a witten agreenment or
statenent fromthe supplier stipulating that the fish supplied are
frozen to the required tenperature and tine shall substitute for
the records specified in (a) of this section.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-5-50. Reheating for imedi ate service

Cooked and refrigerated food that is prepared for imediate
service in response to an individual consuner order may be served
at any tenperature.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-51. Reheating for hot hol di ng

(a) Except as specified under 310: 256-5-51(b), 310:256-5-51(c), and
310: 256-5-51(e), potentially hazardous food that is cooked, cool ed,
and reheated for hot holding shall be reheated so that all parts of
the food reach a tenperature of at |east seventy-four (74) degrees
Cel sius (165 degrees Fahrenheit) for fifteen (15) seconds.

(b) Except as specified wunder 310:256-5-51(c), potentially
hazardous food reheated in a mcrowave oven for hot hol ding shal
be reheated so that all parts of the food reach a tenperature of at
| east seventy-four (74) degrees Celsius (165 degrees Fahrenheit)
and the food is rotated or stirred, covered, and allowed to stand
covered for two (2) mnutes after reheating.

(c) Ready-to-eat food taken from a commercially processed,
hernetically sealed container, or from an intact package from a
food processing plant that is inspected by the food regulatory
authority that has jurisdiction over the plant, shall be heated to
a tenperature of at least sixty (60) degrees Celsius (140 degrees
Fahrenheit) for hot hol ding.

(d) Reheating for hot holding shall be done rapidly and the tine
the food is between the tenperature specified under 310:256-5-57
and seventy-four (74) degrees Celsius (165 degrees Fahrenheit)
shal |l not exceed two (2) hours.

(e) Remaining unsliced portions of roast beef that are cooked as
speci fied under 310: 256-5-45 nmay be reheated for hot hol ding using
the oven paranmeters and mninmum tine and tenperature conditions
speci fied under 310: 256- 5- 45.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-52. Frozen food

Stored frozen foods shall be naintai ned frozen.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-53. Potentially hazardous food, sl acking

Frozen potentially hazardous food that is slacked to noderate
the tenperature shall be held under refrigeration that naintains
the food tenperature at five (5) degrees Celsius (41 degrees
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Fahrenheit) or below, or at seven (7) degrees Celsius (45 degrees
Fahrenheit) in accordance with QAC 310: 156-5-57(3) or below, or at
any tenperature if the food remains frozen.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 5-54. Thaw ng
Potenti al | y hazardous food shall be thawed:
(1) Under refrigeration that maintains the food tenperature at
five (5) degrees Celsius (41 degrees Fahrenheit) or bel ow or at
seven (7) degrees Celsius (45 degrees Fahrenheit) or below as
speci fied under QAC 310: 256-5-57(3);
(2) Conpl etely submerged under running water:
(A) At a water tenperature of at |east twenty-one (21) degrees
Cel sius (70 degrees Fahrenheit) or bel ow,
(B) Wth sufficient water velocity to agitate and float off
| oose particles in an overflow and
(O For a period of tine that does not allow thawed portions
of ready-to-eat food to rise above five (5) degrees Celsius
(41 degrees Fahrenheit) or seven (7) degrees Celsius (45
degrees Fahrenheit) as specified under OQAC 310: 256-5-57; or
(D For a period of tine that does not allow thawed portions
of a raw animal food requiring cooking to be above five (5)
degrees Celsius (41 degrees Fahrenheit) or seven (7) degrees
Cel sius (45 degrees Fahrenheit) as specified under QAC
310: 256-5-57 for nore than four (4) hours including the tine
the food is exposed to the running water and the tinme needed
for preparation for cooking or the tine it takes under
refrigeration to lower the food tenperature to five (5)
degrees Celsius (41 degrees Fahrenheit) or seven (7) degrees
Cel sius (45 degrees Fahrenheit) as specified under QAC
310: 256- 5-57(3);
(3) As part of a cooking process if the food that is frozen is
cooked as specified under 310:256-5-45(a), 310:256-5-45(b), or
310: 256-5-46 or thawed in a mcrowave oven and imedi ately
transferred to conventional cooki ng equi pnent, wth no
interruption in the process; or
(4) Using any procedure that thaws a portion of frozen ready-to-
eat food that is prepared for imedi ate service in response to
an individual consuner's order.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 5-55. Cool i ng

(a) Cooked potentially hazardous food shall be cool ed:
(1) From sixty (60) degrees Celsius (140 degrees Fahrenheit) to
twenty-one (21) degrees Celsius (70 degrees Fahrenheit) wthin
two (2) hours; and
(2) Fromtwenty-one (21) degrees Celsius (70 degrees Fahrenheit)
to five (5) degrees Celsius (41 degrees Fahrenheit) or seven (7)
degrees Celsius (45 degrees Fahrenheit) as specified under QAC
310: 256-5-57(3), or below, within four (4) hours.

(b) Potentially hazardous food shall be cooled to five (5) degrees
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Cel sius (41 degrees Fahrenheit) or seven (7) degrees Celsius (45
degrees Fahrenheit) as specified under QAC 310: 256-5-57(3) or bel ow
within four (4) hours if prepared from ingredients at anbient
tenperature, such as reconstituted foods and canned tuna.

(c) Except as specified in (d) of this section, a potentially
hazardous food received in conpliance with laws allowng a
tenperature above five (5) degrees Celsius (41 degrees Fahrenheit)
during shipnent from the supplier shall be cooled to five (5)
degrees Celsius (41 degrees Fahrenheit) or seven (7) degrees
Cel sius (45 degrees Fahrenheit) as specified under QAC 310: 256- 5-
57(3) or below w thin four (4) hours.

(d) Shell eggs need not conply with (c)of this section if the eggs
are placed imrediately upon receipt in refrigerated equi pnent that
is capable of maintaining food at five (5) degrees Celsius (41
degrees Fahrenheit) or less, or seven (7) degrees Celsius (45
degrees Fahrenheit) or |less as specified under 310: 256-5-57(3).

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-56. Cool i ng net hods
(a) Cooling shall be acconplished in accordance with the tinme and
tenmperature criteria specified in QAC 310: 256-5-55 by using one (1)
or nore of the follow ng nethods based on the type of food being
cool ed:
(1) Placing the food in shall ow pans;
(2) Separating the food into smaller or thinner portions;
(3) Using rapid cooling equipnent;
(4) Stirring the food in a container placed in an ice water
bat h;
(5) Using containers that facilitate heat transfer;
(6) Adding ice as an ingredient; or
(7) OGher effective nethods.
(b) Wien placed in cooling or cold holding equipnment, food
containers in which food is being cool ed shall be:
(1) Arranged in the equipnent to provide maxi rum heat transfer
t hrough the container walls; and
(2) Loosely covered, or wuncovered if protected from overhead
contamnation during the cooling period to facilitate heat
transfer fromthe surface of the food.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-57. Potentially hazardous food, hot and cold hol di ng
Except during preparation, cooking, or cooling, or when tine is
used as the public health control potentially hazardous food shall
be mai nt ai ned:
(1) At sixty (60) degrees Celsius (140 degrees Fahrenheit) or
above, except that cooked roasts shall be held at a tenperature
of at least fifty-four (54) degrees Celsius (130 degrees
Fahrenheit); or
(2) At five (5) degrees Celsius (41 degrees Fahrenheit) or
bel ow, except as specified under (3) of this section;
(3) At seven (7) degrees Celsius (45 degrees Fahrenheit) or
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below in existing refrigeration equi pnent that is not capable of
mai ntaining the food at five (5) degrees Celsius (41 degrees
Fahrenheit) or belowif:
(A) The equipnment is in place and in use in the food service
establ i shnent; and
(B) Wthin five (5) years of adoption of these rules, the
equi prment is wupgraded or replaced to maintain food at a
tenperature of five (5) degrees (41 degrees Fahrenheit) or
bel ow.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 5- 58. Ready-to-eat, potentially hazardous food, date
mar ki ng [ RESERVED

310: 256- 5- 59. Ready-t o- eat potentially hazar dous f ood,
di sposi tion [ RESERVED]

310: 256-5-60. Tine as a public health control

If time only, rather than tine in conjunction with tenperature,
is used as the public health control for a working supply of
potentially hazardous food before cooking, or for ready-to-eat
potentially hazardous food that is displayed or held for service
for imredi ate consunption

(1) The food shall be nmarked or otherwise identified to indicate

the tinme that is four (4) hours past the point in tinme when the

food is renoved fromtenperature control

(2) The food shall be cooked and served, served if ready-to-eat,

or discarded within four (4) hours fromthe point in tine when

the food is renoved fromtenperature control

(3) Food in unmarked containers or packages or marked to exceed

a four (4) hour limt shall be discarded; and

(4) Witten procedures are maintained in the food service

establ i shment and nade avail able to the Departnent upon request.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-61. Vari ance requirenent

A food service establishnment shall obtain a variance from the
Departnent before snoking or curing food, brewng alcoholic
beverages, using food additives as a nethod of food preservation
rather than as a nmethod of flavor enhancenent, using a reduced
oxygen nethod of packaging food except where a barrier to
d ostridium botulinum exists, or preparing food by another nethod
that is determned by the Departnent to require a variance.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-62. Reduced oxygen packaging, criteria
(a) A food service establishnment that packages food using a reduced
oxygen packagi ng nethod shall have a HACCP plan that contains the
i nformation that:

(1) ldentifies the food to be packaged;
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(2) Limts the food packaged to a food that does not support the
growth of d ostridium botulinumbecause it conplies with one (1)
of the follow ng:
(A) Has an awof 0.91 or |ess;
(B) Has a pH of 4.6 or |ess;
(O Is a neat product cured at a food processing plant
regul ated by an agency having jurisdiction using a conbination
of nitrites, nitrates, and salt that at the tine of processing
consists of one hundred twenty (120) ML (ng/L) or higher
concentration of sodiumnitrite and a brine concentration of
at least three and one-half (3% percent and is received in an
i ntact package; or
(D Is a food with a high | evel of conpeting organisns such as
raw nmeat or raw poultry.
(3) Specifies nmethods for maintaining food at five (5) degrees
Cel sius (41 degrees Fahrenheit) or bel ow,
(4) Describes how the packages shall be promnently and
conspi cuously |abeled on the principal display panel in bold
type on a contrasting background, with instructions to:
(A) Maintain the food at five (5) degrees Celsius (41 degrees
Fahrenheit) or bel ow, and
(B) Discard the food if within fourteen (14) cal endar days of
its packaging it is not served for on-prem ses consunption or
consuned if served or sold for off-premses consunption.
(5 Limts the shelf life to no nore than fourteen (14) cal endar
days from packagi ng to consunption or t he ori gi nal
manuf acturer's "sell by" or "use by" date, whichever occurs
first;
(6) Includes operational procedures that:
(A) Prohibit contacting food with bare hands;
(B) Identify a designated area and the nethod by which:
(i) Physical barriers or methods of separation of raw foods
and ready-to-eat foods mnimze cross contam nation; and
(ii1) Access to the processing equipnment is restricted to
trained personnel famliar with the potential hazards of
t he operati on.
(C© Delineate cleaning and sanitization procedures for food-
contact surfaces.
(7) Describes the training program that ensures that the
i ndi vi dual responsible for the reduced oxygen packaging
oper ati on under stands the:
(A) Concepts required for a safe operation;
(B) Equi prent and facilities; and
(© Procedures specified in (a)(6) of this section and QAC
310: 256- 15-9(4).
(b) Except for fish that is frozen before, during, and after
packaging, a food service establishnent shall not package fish
usi ng a reduced oxygen packagi ng net hod.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-63. Standards of identity
Packaged foods shall conply wth standards of identity,
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including 21 CFR 130 Food Standards: Ceneral, 9 CFR 319
Definitions and Standards of Ildentity or Conposition, and 9 CFR
Subpart P Definitions and Standards of ldentity or Conposition.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-64. Honestly presented

(a) Food shall be offered for human consunption in a way that does
not mslead or msinformthe consuner.

(b) Food or color additives, colored over waps, or lights shall
not be used to msrepresent the true appearance, color, or quality
of food.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 5-65. Food | abel s
(a) Food packaged in a food service establishnent shall be |abeled
according 21 CFR 101 - Food Label i ng.
(b) Label information shall include:
(1) The common nanme of the food, or absent a common nane, an
adequat el y descriptive identity statenent;
(2) If rmade from two (2) or nore ingredients, a list of
ingredients in descending order of predomnance by weight,
including a declaration of artificial color or flavor and
chem cal preservatives, if contained in the food,
(3) An accurate declaration of the quantity of contents;
(4) The name and pl ace of business of the manufacturer, packer
or distributor; and
(5) Except as exenpted in the Federal Food, Drug, and Cosnetic
Act 8403(Q(3)-(5), nutrition labeling as specified in 21 CFR
101 - Food Labeling and 9 CFR 317 Subpart B Nutrition Labeling.
(c) Bulk food that is available for consuner self-dispensing shall
be promnently |abeled with the following information in plain view
of the consuner:
(1) The manufacturer's or processor's |abel that was provided
with the food; or
(2) A card, sign, or other method of notification that includes
the information specified under (b)(1), (b)(2), and (b)(5) of
this regul ation.
(d) Bul k, unpackaged foods such as bakery products and unpackaged
foods that are portioned to consuner specification need not be
| abel ed if:
(1) A health, nutrient content, or other claimis not nade; and
(2) The food is manufactured or prepared on the prem ses of the
food service establishnent or at another food service
establishnment or a food processing plant that is owned by the
same person and is regul ated by an agency that has jurisdiction.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-66. Oher forns of information

(a) Consunmer warnings, if required by Iaw, shall be provided.
(b) Food service establishment or the nmanufacturer's dating
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informati on on foods shall not be conceal ed or altered.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-5-67. Consunption of raw or undercooked ani mal foods

If a raw or undercooked animal food such as beef, eggs, fish,
lanb, mlk, pork, poultry, or shellfish is offered in a ready-to-
eat form as a deli, nenu, vended, or other item or as a raw
ingredient in another ready-to-eat food, the l|icense hol der shal
inform consuners in witing of the significantly increased risk
associated with certain vul nerable consunmers eating such foods in
raw or undercooked form The | anguage of the statenment shall be
constructed to convey that thoroughly cooking foods of aninal
origin reduces the risk of foodborne illness. I ndividuals with
certain health conditions may be at higher risk if these foods are
consuned raw or under cooked.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-5-68. Discarding or reconditioning unsafe, adulterated, or
cont am nat ed food

(a) A food that is unsafe, adulterated, or not honestly presented
shall be reconditioned according to a procedure approved by the
Depart nent or di scarded.

(b) Food that is not froman approved source shall be discarded.

(c) Ready-to-eat food that has been contam nated by an enpl oyee who
has been restricted or excluded shall be discarded.

(d) Food that is contamnated by food enployees, consuners, or
ot her persons through contact with their hands, bodily discharges,
or ot her means shall be di scarded.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 5- 69. Pasteurized foods, prohibited re-service, and
prohi bited food
In a food service establishnent that serves a highly susceptible
popul ati on:
(1) Apple juice, apple cider, and other beverages containing
appl e juice shall be obtained pasteurized, or in a comercially
sterile shelf-stable formin a hernetically seal ed contai ner;
(2) Pasteurized shell eggs or pasteurized liquid, frozen, or dry
eggs, or egg products shall be substituted for raw shell eggs in
the preparation of:
(A) Foods such as Caesar sal ad, hol |l andai se or bernai se sauce,
mayonnai se, eggnog, ice cream and egg-fortified beverages;
and
(B) Eggs that are broken, conbined in a container, and not
cooked immediately or eggs that are held before service
foll ow ng cooki ng;
(3) Food in an unopened original package shall not be re-served;
and
(4 Raw animal food such as raw, rawnmarinated fish; raw
nmol l uscan shellfish; steak tartare; or a partially cooked food
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such as lightly cooked fish, rare neat, and soft-cooked eggs
shall not be served or offered for sale in ready-to-eat form

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]
SUBCHAPTER 7. EQUI PMENT, UTENSILS, AND LI NENS

Section

310: 256- 7-1. Characteristics

310: 256-7-2. Cast iron, use limtation

310: 256-7-3. Lead in ceramc, china, and crystal wutensils, use
[imtation

310: 256- 7-4. Copper, use limtation

310: 256- 7-5. Gal vani zed netal, use limtation

310: 256- 7- 6. Sponges, use limtation

310: 256-7-7. Lead in pewer alloys, use limtation

310: 256-7-8. Lead in solder and flux, use limtation

310: 256-7-9. Wod, use |imtation

310: 256- 7- 10 Non-stick coatings, use limtation

310: 256-7- 11 Non- f ood- cont act surfaces

310: 256- 7-12 Characteristics

310: 256- 7- 13 Equi prent and utensils

310: 256-7- 14 Food tenperature neasuring devices

310: 256- 7- 15 Food- cont act surfaces

310: 256-7- 16 Cl P equi prrent

310: 256- 7- 17 "V' threads, use |imtation

310: 256-7- 18 Hot oil filtering equiprent

310: 256- 7- 19 Can openers

310: 256- 7- 20 Non- f ood- cont act surfaces

310: 256-7- 21 Ki ck pl ates, renovabl e

310: 256-7- 22 Ventil ati on hood systens, filters

310: 256- 7- 23 Tenper at ure neasuring device, food

310: 256-7- 24 Tenper ature neasuring device, anbient air and water

310: 256- 7- 25 Pressure neasuring devices, mnechanical warewashing
equi pnent

310: 256- 7- 26. Ventil ati on hood systens, drip prevention

310: 256- 7- 27. Equi prent openi ngs, closures and defl ectors

310: 256- 7- 28. D spensi ng equi pnent, protection of equipnment and
f ood

310: 256- 7- 29. Vendi ng nmachi ne, vendi ng stage cl osure

310: 256- 7- 30. Beari ngs and gear boxes, | eak proof

310: 256- 7- 31. Bever age tubi ng, separation

310: 256- 7- 32. lce units, separation of drains

310: 256- 7- 33. Condenser unit, separation

310: 256- 7- 34. Can openers on vendi ng nmachi nes

310: 256- 7- 35. Mol | uscan shel | fi sh tanks

310: 256- 7- 36. Vendi ng nmachi nes, automatic shutoff

310: 256- 7- 37. Tenper at ure neasuring devi ces

310: 256-7-38.  Warewashi ng machi ne, dat a pl at e operating
speci fications

310: 256-7-39. Warewashi ng nmachi nes, internal baffles

310: 256-7-40.  Warewashi ng machi nes, tenperature neasuring devices

310: 256- 7-41. Manual war ewashi ng equi pnent, heaters and baskets
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310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:

310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:

310:

310:
310:

310:
310:

310:

310:
310:

256-7-42.
256-7-43.
256-7-44.
256-7-45.
256-7- 46.
256-7-47.
256-7- 48.
256-7-49.
256- 7- 50.
256-7-51.
256-7-52.
256- 7- 53.
256-7-54.
256- 7- 55.
256- 7- 56.
256-7-57.
256- 7- 58.
256-7-59.

256- 7- 60.
256-7-61.
256-7- 62.
256-7- 63.
256-7- 64.
256- 7- 65.
256- 7- 66.
256-7-67.
256- 7- 68.
256-7- 69.
256-7-70.
256-7-71.
256-7-72.
256-7-73.
256-7-74.

256-7-75.

256-7-76.
256-7-77.

256-7-78.
256-7-79.

256-7- 80.

256-7-81.
256-7- 82.

War ewashi ng nmachi nes, sanitizer |evel indicator
War ewashi ng machi nes, flow pressure device

War ewashi ng sinks and drain boards, self-draining
Equi prent conpartnents, drainage

Vendi ng nmachi nes, liquid waste products

Case | ot handling equi pnent, noveability

Vendi ng nmachi ne doors and openi ngs

Food equi pnent, certification and classification
Cool i ng, heating, and hol ding capacities

Manual war ewashi ng, sink conpartnent requirenents
Drai n boards

Ventil ati on hood systens, adequacy

d ot hes washers and dryers

U ensils, consuner self-service

Food tenperature neasuring devices
Tenper at ure neasuring devi ces, manual
Sanitizing solutions, testing devices
Equi prrent, cl othes washers and dryers,
cabi nets, contam nation prevention

Fi xed equi pnent, spacing or sealing

Fi xed equi pnent, el evation or sealing
Good repair and proper adj ustment
Cutting surfaces

M crowave ovens

War ewashi ng equi pnent,

war ewashi ng

and storage

cl eani ng frequency

War ewashi ng  nmachi nes, manuf act urers’ operating
i nstructions

War ewashi ng sinks, use l[imtation

War ewashi ng equi pnent, cl eaning agents

War ewashi ng equi prnent, cl ean sol utions

Manual war ewashi ng equi pnent , wash sol ution
t enperature

Mechani cal warewashing equi pnent, wash solution
t enperature

Manual war ewashi ng equi pnent, hot wat er
sanitization tenperatures

Mechani cal war ewashi ng equi pnent, hot wat er
sanitization tenperatures

Mechani cal war ewashi ng  equi pnent, sanitization
pressure

Manual and nechani cal war ewashi ng  equi pnent,
chem cal sanitization - t enperat ure, pH,

concentration, and hardness
Manual war ewashi ng equi pnent,
usi ng detergent-sanitizers

chem cal sanitization

War ewashi ng equi prent , det er m ni ng chem cal
sanitizer concentration

Good repair and proper calibration

Single-service and single-use articles, required
use

Si ngl e-service and si ngl e- use articles, use
[imtation

Shells, use limtation

Equi prent, food-contact surfaces, non food-contact
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310:
310:
310:
310:
310:
310:
310:
310:

310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:
310:

310:
310:
310:
310:

310:
Material s that

f ood- contact surfaces of equi pnent shal

del et eri ous substances or

256-7- 83.
256-7- 84.
256-7- 85.
256-7- 86.
256-7-87.
256-7- 88.
256-7- 89.
256-7-90.

256-7-91.
256-7-92.
256-7-93.
256-7-94.
256-7- 95.
256-7- 96.
256-7-97.
256-7- 98.
256-7-99

256- 7-100.
256-7-101.
256-7-102.
256-7-103.
256-7-104.
256-7-105.

256-7- 106.
256-7-107.
256-7-108.
256-7-109.

256-7- 1.

surfaces, and utensils

Equi prrent food-contact surfaces and utensils
Cooki ng and baki ng equi pnent

Non- f ood- cont act surfaces

Dry-cl eani ng

Pr ecl eani ng

Loadi ng of soiled itens, warewashi ng nmachi nes
Wt cl eani ng

Washi ng, pr ocedur es for alternative manua
war ewashi ng equi prent

Ri nsi ng procedures

Ret urnabl es, cleaning for refilling

Food- contact surfaces and utensils

Bef ore use and after cleaning

Hot water and chem ca

Clean |inens

Speci fications

Storage of soiled |linens

Mechani cal washi ng

Use of laundry facilities

Equi prent and utensils, air-drying required

Wping cloths, air-drying | ocations

Food- cont act surfaces

Equi pnent

Equi prent, utensils, linens, and single-service and

singl e-use articles

Prohi biti ons

Ki tchenware and tabl ewar e
Soi |l ed and cl ean t abl eware
Preset tabl eware

Characteristics _ _
are used the construction of utensils and
not allow the mgration of

odors, or tastes to food

in

i npart colors,

and under normal use conditions shall be:
(1) Safe;
(2) Durable, corrosion-resistant, and nonabsorbent;
(3) Sufficient in weight and thickness to wthstand repeated

war ewashi ng;

(4) Finished to have a snooth, easily cleanable surface; and

(5 Resistant to pitting, chipping, crazing, scratching,

scoring, distortion, and deconposition.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]
310: 256-7-2. Cast iron, use limtation

Cast iron shall not be wused for wutensils or food-contact
surfaces of equipnment except it can be used as a surface for
cooking or for utensils for serving food if the utensils are used
only as part of an uninterrupted process from cooking through
servi ce.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496, eff 6-25-99]

310: 256- 7- 3. Lead in ceramc, china, and crystal utensils, use
[imtation
Ceramc, china, crystal utensils, and decorative utensils that
are used in contact with food shall be |lead-free or contain |evels
of | ead not exceeding the following Ilimts:
(1) Hot beverage nugs or coffee mugs shall not exceed .5
mlligrans of |ead per liter;
(2) Large holloware or bows larger than 1.1 liters (1.16
quarts) shall not exceed 1 mlligramper liter;
(3) Small holloware or bows equal to or snmaller than 1.1
liters (1.16 quarts) shall not exceed 2 mlligrans per liter;
and
(4) Fat utensils or plates and saucers shall not exceed 3
mlligrans per liter.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-4. Copper, use limtation

(a) Copper and copper alloys such as brass shall not be in contact
with food that has a pH below six (6) such as vinegar, fruit juice,
or wine or for a fitting or tubing installed between a backflow
prevention devi ce and a carbonator.

(b) Copper and copper alloys used in contact with beer brew ng
ingredients that have a pH below six (6) in the prefernentati on and
fernentation steps of a beer brew ng operation such as a brewpub or
m crobrewery is permtted.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-5. @l vani zed netal, use limtation

Gal vani zed netal shall not be used for utensils or food-contact
surfaces of equipnent that are used for acidic food.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-6. Sponges, use limtation

Sponges shall not be used in contact with cleaned and sanitized
or in-use food-contact surfaces.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

301: 256-7-7. Lead in pewer alloys, use limtation

Pewter alloys containing lead in excess of 0.05% shall not be
used as a food-contact-surface.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-8. Lead in solder and flux, use limtation

Solder and flux containing lead in excess of two-tenths (0.2)
percent shall not be used on surfaces that contact food.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496, eff 6-25-99]

310: 256-7-9. Wod, use l[imtation

(a) Wod and wood wcker shall not be used as a food-contact
surf ace. Hard maple or an equivalently hard, close-grained wood
used for cutting boards, cutting blocks, bakers' table, cabbage
presses, and utensils such as rolling pins, doughnut dowels, salad
bow s, chopsticks, and wooden paddles wused in confectionery
operations for pressure scraping kettles when nmanually preparing
confections at a tenperature of one hundred ten (110) degrees
Cel sius (230 degrees Fahrenheit) or above is permtted.

(b) Wole, uncut, raw fruits and vegetables, and nuts in the shel
can be kept in the wood shipping containers in which they were
received, until the fruits, vegetables, or nuts are used.

(c) If the nature of the food requires renoval of rinds, peels,
husks, or shells before consunption, the whole, uncut, raw food can
be kept in untreated wood containers or treated wood containers if
the containers are treated with a preservative that neets the
requirenments specified in 21 CFR 178. 3800.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-10. Non-stick coatings, use limtation

Mul ti-use kitchenware such as frying pans, griddles, sauce pans,
cooki e sheets, and waffle bakers that have a perfluorocarbon resin
coating shall be used wth non-scoring or non-scratching utensils
and cl eani ng ai ds.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-11. Non-food-contact surfaces

Non- f ood- contact surfaces of equipnent that are exposed to
splash, spillage, or other food soiling or that require frequent
cl eani ng shal | be construct ed of a corrosion-resistant,
nonabsor bent, and snooth material .
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-12. Characteristics

Materials that are used to nmake single-service and single-use
articles shall be safe and clean, and shall not allow the mgration
of deleterious substances or inpart colors, odors, or tastes to
f ood.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-13. Equi pnent and utensils

Equi prrent and utensils shall be designed and constructed to be
durable and to retain their characteristic qualities under nornal
use conditions.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]
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310: 256-7-14. Food tenperature neasuring devices

Food tenperature neasuring devices shall not have sensors or
stens constructed of glass, except that thernonmeters with glass
sensors or stens that are encased in a shatterproof coating may be
used.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 7-15. Food- cont act surfaces
Mul ti-use food-contact surfaces shall be:
(1) Snoot h;
(2) Free of breaks, open seans, cracks, chips, pits, and simlar
i nper f ecti ons;
(3) Free of sharp internal angles, corners, and crevices;
(4) Finished to have snooth wel ds and joints; and
(5) Accessible for cleaning and inspection by one of the
foll ow ng net hods:
(A) Wthout being disassenbl ed;
(B) By disassenbling without the use of tools; or
(C© By easy disassenbling with the use of hand held tools
commonl y avail able to nmai ntenance and cl eani ng personnel .
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-16. C P equi pnent
Cl P equi prent shall be designed and constructed so that:
(1) deaning and sanitizing solutions circulate throughout a
fixed systemand contact all interior food-contact surfaces;
(2) The system is self-draining or capable of being conpletely
drai ned of cleaning and sanitizing solutions; and
(3) CAP equipnment that is not designed to be disassenbled for
cleaning shall be designed with inspection access points to
ensure that all interior food-contact surfaces throughout the
fixed systemare being effectively cl eaned.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-17. "V' threads, use limtation

"V' type threads shall not be used on food-contact surfaces
except for hot oil cooking or filtering equi prment.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-7-18. Hot oil filtering equi pnent

Hot oil filtering equipnent shall neet the characteristics of
310: 256-7-15 or 310:256-7-16 and shall be readily accessible for
filter replacenment and cleaning of the filter.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-7-19. Can openers

Cutting or piercing parts of can openers shall be readily
renovabl e for cleaning and for replacenent.
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[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256- 7-20. Non-food-contact surfaces

Non- f ood- contact surfaces shall be free of unnecessary | edges,
projections, and crevices, and designed and constructed to allow
easy cleaning and to facilitate maintenance.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-21. Kick plates, renovable

Kick plates shall be designed so that the areas behind them are
accessible for inspection and cleaning by being renovabl e by one of
the methods specified in 310:256-7-15(5) or capable of being
rotated open and renovabl e or capabl e of being rotated open w thout
unl ocki ng equi pnent doors.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-22. Ventil ation hood systens, filters

Filters or other grease extracting equi pnent shall be designed
to be readily renmovable for <cleaning and replacenent if not
designed to be cleaned in place.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7-23. Tenperature neasuring device, food

Food tenperature neasuring devices that are scaled only in
Celsius or dually scaled in Celsius and Fahrenheit shall be
accurate to plus or mnus one (1) degree Celsius (1.8 degrees
Fahrenheit). Those scaled only in Fahrenheit shall be accurate to
plus or mnus two (2) degrees Fahrenheit.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-24. Tenperature neasuring device, anbient air and water
(a) Anbient air and water tenperature neasuring devices that are
scaled in Celsius or dually scaled in Cel sius and Fahrenheit shall
be designed to be easily readable and accurate to plus or mnus one
and one-half (1.5) degrees Celsius (2.7 degrees Fahrenheit) in the
i nt ended range of use.

(b) Anbient air and water tenperature neasuring devices that are
scaled only in Fahrenheit shall be accurate to plus or mnus three
(3) degrees Fahrenheit in the intended range of use.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7- 25. Pressure measuring devices, mnechanical warewashing
equi pnent

Pressure measuring devices that display the pressures in the
water supply line for the fresh hot water sanitizing rinse shal
have increments of seven (7) kilopascals (1 pound per square inch)
or smaller and shall be accurate to +/- fourteen (14) kil opascals
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(+/- 2 pounds per square inch) in the one-hundred to one-hundred
seventy (100-170) kil opascals (15-25 pounds per square inch) range.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-26. Ventil ation hood systens, drip prevention
Exhaust ventilation hood systens in food preparation and

war ewashing areas shall be designed to prevent grease or
condensation from draining or dripping onto food, equipnent,
utensils, linens, or single-service and single-use articles.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 7-27. Equi pnent openi ngs, closures and defl ectors

(a) A cover or lid for equipnent shall overlap the opening and be
sl oped to drain.

(b) An opening located within the top of a unit of equipnent that
is designed for use with a cover or lid shall be flanged upward at
least five (5 mllineters or two-tenths (2/10) of an inch.

(c) Except as specified under (d) of this section, fixed piping

tenperature neasuring devices, rotary shafts, and other parts
extending into equipnent shall be provided with a watertight joint
at the point where the itementers the equi pnent.

(d) If a watertight joint is not provided, the piping, tenperature
nmeasuring devices, rotary shafts, and other parts extending through
the openings shall be equipped with an apron designed to deflect
condensation, drips, and dust from food openings and shall be
fl anged as specified under (b) of this section.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 28. D spensi ng equi pnment, protection of equipnment and
f ood
(a) In equipnent that dispenses or vends liquid food or ice in
unpackaged form
(1) The delivery tube, chute, orifice, and splash surfaces
directly above the container receiving the food shall be
designed in a manner, such as with barriers, baffles, or drip
aprons, so that drips from condensation and splash are diverted
fromthe opening of the container receiving the food;
(2) The delivery tube, chute, and orifice shall be protected
from manual contact such as by bei ng recessed;
(3) The delivery tube or chute and orifice of equipnent used to
vend liquid food or ice in unpackaged form to self-service
consuners shall be designed so that the delivery tube or chute
and orifice are protected fromdust, insects, rodents, and other
contamnation by a self-closing door if the equipnent is:
(A) Located in an outside area that does not otherw se afford
the protection of an enclosure against the rain, w ndblown
debris, insects, rodents, and other contam nants that are
present in the environnent; or
(B) Available for self-service during hours when it is not
under the full-tinme supervision of a food enpl oyee.
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(4) The dispensing equipnent actuating |ever or nmechanism and
filling device of consuner self-service beverage dispensing
equi prent shall be designed to prevent contact with the Iip-
contact surface of glasses or cups that are refill ed.
(b) Equi pmrent maintained in good repair and in use at the tine of
adoption of these rules shall be deened to neet the requirenments of
this section.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-29. Vendi ng machi ne, vendi ng stage cl osure
The dispensing conpartnent of a vending machine including a
machi ne that is designed to vend prepackaged snack food that is not
potentially hazardous such as chips, party mxes, and pretzels
shal | be equi pped with a self-closing door or cover if the machine
i s:
(1) Located in an outside area that does not otherw se afford
the protection of an enclosure against the rain, w ndblown
debris, insects, rodents, and other contamnants that are
present in the environnent; or
(2) Available for self-service during hours when it is not under
the full-tinme supervision of a food enpl oyee.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-30. Bearings and gear boxes, |eak proof

Equi prent cont ai ni ng bearings and gears that require |ubricants
shall be designed and constructed so that the |ubricant cannot
| eak, drip, or be forced into food or onto food-contact surfaces.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-31. Beverage tubi ng, separation

Beverage tubing and cold-plate beverage cooling devices shall
not be installed in contact with stored ice. This section does not
apply to cold plates that are constructed integrally with an ice
storage bin.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-32. lce units, separation of drains

Liquid waste drain lines shall not pass through an ice nachine
or ice storage bin.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7-33. Condenser unit, separation

If a condenser unit is an integral conmponent of equipnent, the
condenser unit shall be separated from the food and food storage
space by a dust proof barrier
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]
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310: 256- 7- 34. Can openers on vendi ng machi nes

Cutting or piercing parts of can openers on vending nachines
shall be protected from nmanual contact, dust, insects, rodents, and
ot her contam nati on.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-35. Mol luscan shel I fi sh tanks
(a) Except as specified under (b) of this section, nolluscan
shellfish life support system display tanks shall only be used to
di splay shellfish that are not offered for human consunption and
shal | be conspicuously marked so that it is obvious to the consumner
that the shellfish are for display only.
(b) Molluscan shellfish life-support system display tanks that are
used to store and display shellfish that are offered for human
consunption shall be operated and maintained in accordance with a
variance granted by the Departnment as specified in 310: 256-15-3 and
a HACCP pl an that:
(1) Is submtted by the license holder and approved by the
Departnment as specified under 310: 256-15-4; and
(2) Ensures that:
(A) Water used with fish other than nolluscan shellfish does
not flowinto the nolluscan tank;
(B) The safety and quality of the shellfish as they were
recei ved are not conprom sed by use of the tank; and
(© The identity of the source of the shellstock is retained
as specified under 310; 256-5-19.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-36. Vendi ng machi nes, automatic shutoff

(a) A machine vending potentially hazardous food shall have an

automatic control that prevents the machi ne fromvendi ng food:
(1) If there is a power failure, nechanical failure, or other
condition that results in an internal machine tenperature that
can not maintain proper food tenperatures as specified in
Subchapter 5; and
(2) If a condition specified in (a)(1) of this section occurs
until the machine is serviced and restocked with food that has
been nmaintained at proper tenperatures as specified in
Subchapter 3.

(b) The tenperature specified for activation of the automatic

shutoff within a machine vending potentially hazardous food shal

deviate fromthe tenperature and for a tine as foll ows:
(1) I'n arefrigerated vending machi ne, at an anbient tenperature
of seven (7) degrees Celsius (45 degrees Fahrenheit) or nore
for no nore than thirty (30) mnutes imediately after the
machine is filled, serviced, or restocked; or
(2) In a hot holding vending nmachine, at an anbient tenperature
of less than sixty (60) degrees Celsius (140 degrees
Fahrenheit), for no nore than one hundred twenty (120) m nutes
after the machine is filled, serviced, or restocked.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-37. Tenperature mneasuring devi ces

(a) In a nmechanically refrigerated or hot food storage unit, the
sensor of a tenperature neasuring device shall be located to
nmeasure the air tenperature in the warnmest part of a nechanically
refrigerated unit and in the coolest part of a hot food storage
unit.

(b) Cold or hot holding equipnent used for potentially hazardous
food shall be designed to include and shall be equipped wth at
| east one (1) integral or permanently affixed tenperature nmeasuring
device that is located to allow easy viewing of the device's
tenperature display. This section does not apply to equipnent for
which the placenent of a tenperature-neasuring device is not a
practical means for neasuring the anbient air surrounding the food
because of the design, type, and use of the equipnent.

(c) Tenperature neasuring devices shall be designed to be easily
r eadabl e.

(d) Food tenperature neasuring devices shall have a nunerical
scale, printed record, or digital readout in increnents no greater
than one (1) degree Celsius (2 degrees Fahrenheit) in the intended
range of use.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 38. War ewashi ng  nmachi ne, data plate operating
speci fications
A warewashing nmachine shall be provided wth an easily

accessible and readable data plate affixed to the nmachine by the
manufacturer that indicates the nmachine's design and operating
speci fications including the:
(1) Tenperatures required for washing, rinsing, and saniti zing;
(2) Pressure required for the fresh water sanitizing rinse
unless the machine is designed to use only a punped chem cal
sanitizing rinse; and
(3) Conveyor speed for conveyor machines or cycle tinme for
stationary rack machi nes.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-39. Warewashi ng nmachi nes, internal baffles

War ewashi ng machi ne wash and rinse tanks shall be equi pped wth
baffles, curtains, or other neans to mnimze internal cross
contam nation of the solutions in wash and rinse tanks.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-40. \Warewashi ng machi nes, tenperature neasuring devices

A warewashing machine shall be equipped with a tenperature
nmeasuring device that indicates the tenperature of the water in
each wash and rinse tank, and as the water enters the hot water
sanitizing final rinse manifold or in the chemcal sanitizing
sol ution tank.
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[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256-7-41. Manual warewashi ng equi pnent, heaters and baskets

If hot water is used for sanitization in manual warewashing
operations, the sanitizing conpartnment of the sink shall be
designed with an integral heating device that is capable of
mai ntaining water at a tenperature at |east seventy-seven (77)
degrees Celsius (171 degrees Fahrenheit), and provided with a rack
or basket to allow complete immersion of equipnment and utensils
into the hot water.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 7-42. \Warewashi ng nmachi nes, sanitizer |evel indicator

A war ewashi ng machi ne that uses a chemcal for sanitization and
that is installed after adoption of these rules shall be equipped
with a device that indicates audibly or visually when nore chem ca
sanitizer needs to be added.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7-43. \Warewashi ng nmachi nes, flow pressure device

(a) Warewashi ng nachines that provide a fresh hot water sanitizing
rinse shall be equipped with a pressure gauge or simlar device
such as a transducer that neasures and displays the water pressure
in the supply line imedi ately before entering the warewashing
machi ne; and

(b) If the flow pressure neasuring device is upstream of the fresh
hot water sanitizing rinse control valve, the device shall be
mounted in a 6.4 mm or one-fourth (¥) inch iron pipe size (IPS
val ve.

(c) This section does not apply to a machine that uses only a
punped or recircul ated chemcal sanitizing rinse.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7-44. \Warewashi ng sinks and drain boards, self-draining
Sinks and drain boards of warewashing sinks and nmachi nes shal

be sel f-draining.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added

at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7-45. Equi pnent conpartnents, drai nage

Equi prent conpartnments that are subject to accunulation of
noi sture due to conditions such as condensation, food or beverage
drip, or water fromnelting ice shall be sloped to an outlet that
al | ows conpl ete drai ni ng.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-46. Vendi ng machi nes, |iquid waste products
(a) Vending nmachines designed to store beverages that are packaged
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in containers mnmade from paper products shall be equipped wth
diversion devices and retention pans or drains for container
| eakage.
(b) Vendi ng machi nes that dispense liquid food in bulk shall be:
(1) Provided with an internally nounted waste receptacle for the
collection of drip, spillage, overflow, or other internal
wast es; and

(2) Equipped with an automatic shutoff device that w Il place
the machine out of operation before the waste receptacle
over fl ows.

(c) Shutoff devices specified in (b)(2) of this section shal
prevent water or liquid food from continuously running if there is
a failure of a flow control device in the water or liquid food
system or waste accumulation that could lead to overflow of the
wast e receptacl e.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-47. Case |ot handling equi pnent, noveability

Equi prent used to store and transport large quantities of
packaged foods received froma supplier in a cased or over w apped
lot, shall be designed to be noved by hand or by conveniently
avai | abl e equi pnent such as hand trucks and forklifts.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7-48. Vendi ng machi ne doors and openi ngs
(a) Vending machine doors and access opening covers to food and
contai ner storage spaces shall be tight-fitting so that the space
along the entire interface between the doors or covers and the
cabinet of the machine, if the doors or covers are in a closed
position, is no greater than one and one-half (1.5 mllinmeters or
one-si xteenth (1/16) inch by:
(1) Being covered with louvers, screens, or materials that
provi de an equival ent opening of not greater than one and one-
half (1.5 mllimeters or one-sixteenth (1/16) inch. Screening
of twelve (12) or nore mesh to tw and one-half (2.5)
centineters (12 nmesh to 1 inch) neets this requirenent;
(2) Being effectively gasketed;
(3) Having interface surfaces that are at least thirteen (13)
mllineters or one-half (¥ inch wde; or
(4) Janbs or surfaces used to forman L-shaped entry path to the
i nterface.
(b) Vendi ng nmachi ne service connection openi ngs through an exterior
wal | of a machine shall be closed by seal ants, clanps, or grommets
so that the openings are no larger than one and one-half (1.5)
mllinmeters or one-sixteenth (1/16) inch.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256-7-49. Food equi pnent, certification and cl assification
Food equi prent that is certified or classified for sanitation by
an Anerican National St andar ds Institute (ANSI)-accredited
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certification program shall be deened to conply with 310:256-7-1
t hr ough 310: 256- 7- 49.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-7-50. Cooling, heating, and hol ding capacities

Equi prent for cooling and heating food, and hol ding cold and hot
food, shall be sufficient in nunber and capacity to provide the
required food tenperatures as specified in Subchapter 5.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-51. Manual warewashi ng, sink conpartnent requirenents
(a) Except as specified in (c) of this section, a sink with at
|least three (3) conpartnents shall be provided for nmanually
washi ng, rinsing, and sanitizing equi pnment and utensils.

(b) Sink conpartnments shall be large enough to accomobdate

imrersion of at least half of the l|argest piece of equipnent or

utensil. If equipnment or wutensils are too large for the
war ewashi ng sink, a warewashi ng machine or alternative equi pnent as
specified in (c) of this section shall be used. Mnual warewashing
sinks in nobile establishnents, if required, shall be a mninum
size of 80 square inches wth each side at |east eight (8) inches
in length if a square or rectangular design or a dianeter of ten

(10) inches if circular in design. The sink conpartnents shall be

a mninmumof four (4) inches in depth.

(c) Aternative manual warewashing equipnent shall be used when

there are special cleaning needs or constraints and the Departnent

has approved the use of the alternative equipnent. Alternative
manual war ewashi ng equi pnent may i ncl ude:
(1) H gh-pressure detergent sprayers;
(2) Low or line-pressure spray detergent foaners;
(3) G her task-specific cleaning equipnent;
(4) Brushes or other inplenents;
(5) Two (2) conpartnent sinks as specified under (d) of this
section; or
(6) Receptacles that substitute for the conpartnents of a nulti-
conpartnment sink in the case of tenporary food service
establ i shnent s.

(d) Atwo (2) conpartnent sink will be considered for use only if:
(1) The food service establishnent is a retail establishnent
that does not serve or prepare unpackaged potentially hazardous
f oods;

(2) The Departnent approves its use; and

(3) The nature of warewashing is limted to batch operations for
cleaning kitchenware such as cleanup at the end of a shift,
where the nunber of itens cleaned is limted, where the cleaning
and sanitizing solutions are made up i medi ately before use and
drained imedi ately after use, and where a detergent-sanitizer
is used to sanitize and is applied as specified in QAC 310: 256-
7-76. A tw (2) conpartnent sink shall not be used for
war ewashi ng operations where cleaning and sanitizing solutions
are used for a continuous or intermttent flow of kitchenware or
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tabl eware in an ongoi ng war ewashi ng process.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-52. Drain boards

Drain boards, utensil racks, or tables large enough to
accomodate all soiled and cleaned itens that accunulate during
hours of operation shall be provided for necessary utensil holding
before cl eaning and after sanitizing.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-53. Ventil ation hood systens, adequacy

Ventilation hood systens and devices shall be sufficient in
nunber and capacity to prevent grease or condensation from
collecting on food, food contact surfaces, walls, ceilings, and to
prevent the collection of snoke and noxious odors in the food
service establishnment. Ventilation hoods neeting the requirenents
listed in the code of nechanical regulations as adopted by the
&l ahoma State Board of Health in Chapter 290, "Mechanical |ndustry
Regul ati ons” shall be installed above commercial heat-processing
equi prrent that causes grease vapors and snoke. Thi s equi pnent
includes but is not limted to deep fat fryers, broilers, griddles,
and fry grills. The provisions of this section shall not require
the renoval, alteration or abandonnent of, nor prevent the
continued utilization and maintenance of, an existing nechani cal
system lawfully in existence at the tine of adoption of these
regul ati ons.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-54. d ot hes washers and dryers

(a) Except as specified in (b) of this section, if work clothes or
linens are laundered on the prem ses, a nechanical clothes washer
and dryer shall be provided and used.

(b) If on-premses laundering is limted to w ping cloths intended
to be used noist, or wiping cloths are air-dried as specified under
310: 256-7- 102, a nechani cal clothes washer and dryer need not be
provi ded.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-55. UWensils, consuner self-service

A food-dispensing utensil shall be available for each display
contai ner displayed at a consuner self-service unit.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7-56. Food tenperature neasuring devices

Food tenperature neasuring devices shall be provided and readily
accessible for use in ensuring attainnent and nai ntenance of food
tenperatures as specified under Subchapter 5.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-57. Tenperature neasuring devi ces, nmanual warewashi ng

I n manual war ewashi ng operati ons, a tenperature-neasuring device
shall be provided and readily accessible for frequently neasuring
t he washi ng and sanitizing tenperatures.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-58. Sanitizing solutions, testing devices

A test kit or other device that accurately neasures the
concentration in ng/L of sanitizing solutions shall be provided.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 59. Equi pnent, cl othes washers and dryers, and storage
cabi nets, contam nation prevention
(a) Except as specified in (b) of this section, equipnent, a
cabinet used for the storage of food, or a cabinet that is used to
store cleaned and sanitized equi pnent, utensils, |aundered |inens,
and single-service and single-use articles shall not be | ocat ed:

(1) I'n | ocker roons;

(2) Intoilet roons;

(3) In garbage roons;

(4) I'n mechani cal roons;

(5) Under sewer lines that are not shielded to intercept

potential drips;

(6) Under |eaking water lines including |eaking automatic fire

sprinkl er heads or under lines on which water has condensed;

(7) Under open stairwells; or

(8) Under other sources of contam nation.
(b) A storage cabinet used for |inens or single-service and singl e-
use articles nmay be stored in a | ocker room
(c) If a nechanical clothes washer or dryer is provided, it shall
be located so that the washer or dryer is protected from
contamnation and only where there is no exposed food, clean
equi pnent, utensils, linens, or unwapped single-service and
singl e-use articles.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 60. Fi xed equi pnent, spacing or sealing
(a) A unit of equipnent that is fixed because it is not easily
nmovabl e shall be installed so that it is:
(1) Spaced to allow access for cleaning along the sides, behind,
and above the unit;
(2) Spaced from adjoining equipnent, walls, and ceilings a
distance of not nore than one (1) mllineter or one thirty-
second (1/32) inch; or
(3) Sealed to adjoining equipnent or walls, if the unit is
exposed to spillage or seepage.
(b) Tabl e-nounted equipnent that is not easily novable shall be
installed to allow cleaning of the equipnent and areas underneath
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and around the equi prent by being sealed to the table or elevated
on | egs as specified under 310: 256-7-61(d).

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-61. Fi xed equi pnent, elevation or sealing
(a) Except as specified in (b) and (c) of this section, floor-
mount ed equi pnent that is not easily novable shall be sealed to the
floor or elevated on legs that provide at least a six (6) inches
cl earance between the floor and the equi pnent.
(b) I'f no part of the floor under the floor-nounted equipnent is
nore than six (6) inches from the point of cleaning access, the
cl earance space may be only four (4) inches.
(c) This section does not apply to display shelving units, display
refrigeration units, and display freezer wunits located in the
consuner shopping areas of a retail food store, if the floor under
the units is maintained clean.
(d) Except as specified in (e) of this section, table-nounted
equi prent that is not easily novable shall be elevated on | egs that
provide at l|east four (4) inches clearance between the table and
t he equi pnent .
(e) The clearance space between the table and table-nounted
equi pnent shal |l be:
(1) Three (3) inches if the horizontal distance of the table top
under the equipnment is no nore than twenty (20) inches fromthe
poi nt of access for cleaning; or
(2) Two (2) inches if the horizontal distance of the table top
under the equipnent is no nore than three (3) inches from the
poi nt of access for cleaning.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-62. (Good repair and proper adjustnent

(a) Equipnment shall be mnaintained in a state of repair and
condition that nmeets the requirenents specified in Subchapter 7.

(b) Equi pnrent conponents such as doors, seals, hinges, fasteners,
and kick plates shall be kept intact, tight, and adjusted in
accordance with the manufacturer's specifications.

(c) Cutting or piercing parts of can openers shall be kept sharp to
m nimze the creation of netal fragnents that can contam nate food
when the container is opened.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-63. Cutting surfaces

Surfaces such as cutting blocks and boards that are subject to
scratching and scoring shall be resurfaced if they can no | onger be
effectively cleaned and sanitized, or discarded if they are not
capabl e of being resurfaced.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-64. M crowave ovens
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M crowave ovens shall neet the safety standards specified in 21
CFR 1030. 10.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7- 65. \Warewashi ng equi pnent, cleaning frequency

A warewashing nmachine, the conpartnents of sinks, basins, or
ot her receptacles used for washing and rinsing equi pnent, utensils,
raw foods, laundering wping cloths, drain boards or other
equi prrent used to substitute for drain boards shall be cleaned
bef ore use throughout the day at a frequency necessary to prevent
recontam nation of equipnment and utensils and to ensure that the
equi prent perforns its intended function and if wused, at |east
every twenty-four (24) hours.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 66. Warewashi ng machi nes, manufacturers' operating
i nstructions

(a) A warewashing machine and its auxiliary conponents shall be
operated in accordance with the machine's data plate and other
i nstructions.

(b) A warewashi ng nmachi ne's conveyor speed or automatic cycle tines
shall be nmaintained accurately tined in accordance wth the
manuf acturer's specifications.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-67. \Warewashing sinks, use limtation

(a) A warewashing sink shall not be used for handwashing or for
dunpi ng nop wat er

(b) A warewashing sink shall not be restricted from being used to
wash wi ping cloths, wash produce, or thaw food if the sink is
cl eaned and sanitized before and after each tine it is used.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-68. \Warewashi ng equi pnent, cl eani ng agents

The wash conpartnent of a sink, mechanical warewasher, or wash
receptacle of alternative manual warewashi ng equi pnent shall, when
used for warewashing, contain a wash solution of soap, detergent,
acid cleaner, alkaline cleaner, degreaser, abrasive cleaner, or
ot her cl eaning agent according to the cleaning agent manufacturer's
i nstructions.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-69. Warewashi ng equi pnent, cl ean sol utions

The wash, rinse, and sanitize solutions shall be nmaintained
cl ean.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]
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310: 256- 7- 70. Manual war ewashi ng equi pnent, wash sol ution
t enperature

The tenperature of the wash solution in manual warewashing
equi pnrent shall be maintained at |east forty-three (43) degrees
Cel sius (110 degrees Fahrenheit) unless a different tenperature is
specified on the cleaning agent nmanufacturer's instructions.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-7- 71. Mechani cal warewashi ng equi pnment, wash solution
t enperature
(a) The tenperature of the wash solution in spray type warewashers
that use hot water to sanitize shall be at |east:
(1) For a single tank, stationary rack, single tenperature
machi ne, sevent y-four (74) degrees Celsius (165 degree
Fahrenheit);
(2) For a single tank, conveyor, dual tenperature nachine,
seventy-one (71) degree Cel sius (160 degrees Fahrenheit);
(3) For a single tank, stationary rack, dual tenperature
machi ne, Si xty-six (66) degr ees Cel si us (150 degrees
Fahrenheit); or
(4 For a multi-tank, conveyor, nulti-tenperature nachine,
sixty-six (66) degrees Cel sius (150 degrees Fahrenheit).
(b) The tenperature of the wash solution in spray-type warewashers
that use chemcals to sanitize shall be at least forty-nine (49)
degrees Cel sius (120 degrees Fahrenheit).
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-72. Manual warewashi ng equi pnent, hot water sanitization
t enper at ures

If inmrersion in hot water is used for sanitizing in a nanua
operation, the tenperature of the water shall be maintained at
| east at seventy-seven (77) degrees Celsius (171 degrees
Fahrenheit).
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256-7-73. Mechani cal war ewashi ng  equi pnent, hot water
sanitization tenperatures
(a) Except as specified in (b) of this section, in a mechanica
operation, the tenperature of the fresh hot water sanitizing rinse
as it enters the manifold shall be no higher than ninety (90)
degrees Cel sius (194 degrees Fahrenheit), or |ess than:
(1) For a single tank, stationary rack, single tenperature
machi ne, seventy-four (74) degrees Celsius (165 degrees
Fahrenheit); or
(2) For all other machi nes, eighty-two (82) Celsius (180 degrees
Fahrenheit).
(b) The maximum tenperature specified under (a) of this section
does not apply to the high pressure and tenperature systens wth
wand type, hand-held, spraying devices used for the in-place
cl eaning and sanitizing of equi pnent such as neat saws.
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[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-7- 74. Mechani cal warewashing equi pnent, sanitization
pressure

The flow pressure of the fresh hot water sanitizing rinse in a
war ewashi ng machine shall be at least fifteen (15) pounds per
square inch or no nore than twenty-five (25) pounds per square inch
as neasured in the water line inmrediately upstream from the fresh
hot water sanitizing rinse control valve.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 7- 75. Manual and nechanical warewashing equi pnent,
chemcal sanitization - tenperature, pH £ concentration, and
har dness

A chem cal sanitizer used in a sanitizing solution for a nanual
or nmechani cal operation at exposure tinme shall be that listed in 21
CFR 178.1010, shall be used in accordance with the EPA-approved
manuf acturer's | abel instructions, and shall be used as foll ows:

(1) A chlorine solution shall have a m ninmum tenperature based

on the concentration and pH of the solution as foll ows:

(A If the pH is 10 or less, the tenperature and
concentration shall be:

(1) Forty-nine (49) degrees Celsius (120 degrees
Fahrenheit) or greater with a concentration of twenty-
five (25) mlligrans per liter or higher;

(ii) Thirty-eight (38) degrees Celsius (100 degrees
Fahrenheit) or greater with a concentration of fifty
(50) mlligrans per liter or higher;

(iii) Thirteen (13) degrees Celsius (55 degrees
Fahrenheit) or greater with a concentration of one
hundred (100) mlligrans per liter or higher; or

(B)If the pHis 8 or less, the tenperature and concentration
shal | be:

(1) Forty-nine (49) degrees Celsius (120 degrees
Fahrenheit) or greater with a concentration of twenty-
five (25) mlligrans per liter or higher;

(ii) Twenty-four (24) degrees Celsius (75 degrees
Fahrenheit) or greater with a concentration of fifty
(50) mlligrans per liter or higher;

(i) Thirteen (13) degrees Celsius (55 degrees
Fahrenheit) or greater with a concentration of one
hundred (100) mlligrans per liter or higher.

(2) An iodine solution shall have a:

(A) Tenperature of at |east twenty-four (24) degrees Celsius
(75 degrees Fahrenheit);

(B) pH of five (5.0) or less, unless the manufacturer's
instructions specify a higher pHlimt of effectiveness; and

(© Concentration between twel ve and one-half (12.5) ng/L and
twenty-five (25) ng/L.

(3) A quaternary ammoni um conpound sol ution shall

(A) Have a tenperature of at |east twenty-four (24) degrees
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Cel sius (75 degrees Fahrenheit);
(B) Have a concentration indicated by the manufacturer's
instructions included in the |abeling; and
(© Be wused only in water with five hundred (500) ng/L
hardness or |less or as specified by the manufacturer.
(4) Oher solutions of the chemcals specified in (1)-(3) of
this section can be used if denonstrated to the Departnent to
achi eve sanitization and approved by the Departnent; or
(5) O her chemcal sanitizers can be used if they are applied in
accordance with the manufacturer's instruction.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 76. Manual warewashi ng equi pnment, chem cal sanitization
usi ng detergent-sanitizers

If a detergent-sanitizer is used to sanitize in a cleaning and
sanitizing procedure where there is no distinct water rinse between
the washing and sanitizing steps, the agent applied in the
sanitizing step shall be the sane detergent-sanitizer that is used
in the washing step
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256-7-77. War ewashi ng  equi pnent, determning chem cal
sani tizer concentration

Concentration of the sanitizing solution shall be accurately
determned by using a test kit or other device.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-78. (Good repair and proper calibration

(a) Wensils shall be maintained in a good state of repair or
condition or shall be discarded.

(b) Food tenperature neasuring devices shall be calibrated in
accordance wth manufacturer's specifications as necessary to
ensure accuracy.

(c) Anbient air tenperature, water pressure, and water tenperature
nmeasuring devices shall be maintained in good repair and be
accurate within the i ntended range of use.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-79. Single-service and single-use articles, required use
A food service establishnment without facilities for cleaning and
sanitizing kitchenware and tabl eware shall provide only single-use
ki tchenware, single-service articles, and single-use articles for
use by food enployees and single-service articles for use by the
consurrer .
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 80. Single-service and single-use articles, use
[imtation
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(a) Single-service and single-use articles shall not be reused.

(b) The bulk mlk container dispensing tube shall be cut on the
di agonal |eaving no nore than one inch protruding fromthe chilled
di spensi ng head.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-81. Shells, use limtation

Mol | usk and crustacea shells shall not be used nore than once as
servi ng contai ners.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 7- 82. Equi prent, food-contact surfaces, non food-contact
surfaces, and utensils

(a) Equi prent food-contact surfaces and utensils shall be clean to
si ght and touch.

(b) The food-contact surfaces of cooking equi prent and pans shal
be kept free of encrusted grease deposits and other soi
accunul ati ons.

(c) Non-food-contact surfaces of equi pnent shall be kept free of an
accumul ati on of dust, dirt, food residue, and other debris.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 7-83. Equi pnent food-contact surfaces and utensils
(a) Equi pnent food-contact surfaces and utensils shall be cleaned
and saniti zed:
(1) Except as specified in (b) of this section, before each use
with a different type of raw animal food such as beef, fish,
| anb, pork, or poultry;
(2) Each tine there is a change from working with raw foods to
wor king with ready-to-eat foods;
(3) Between wuses wth raw fruits or vegetables and wth
potential |y hazardous food;
(4) Before using or storing a food tenperature nmeasuring device;

and
(5) At any tinme during the operation when contam nation has
occurred.

(b) Subparagraph (a)(1) of this section does not apply if raw
ani mal foods that require cooking tenperatures specified under QAC
310: 256-5-45(a)(3) are prepared after foods that require cooking
tenperatures specified under QAC 310: 256-5-45(a) (1), QAC 310: 256- 5-
45(a) (2), and QAC 310: 256-5-45(Db).
(c) Except as specified in (d) of this section, if wused wth
potentially hazardous food, equipnment food-contact surfaces and
utensils shall be cleaned at |east every four (4) hours.
(d) Equi prent food-contact surfaces and utensils may be cleaned
| ess frequently than every four (4) hours if:
(1) In storage, containers of potentially hazardous food and
their contents are maintained at tenperatures specified under
Subchapter 5 and the containers are cl eaned when they are enpty;
(2) Wensils and equipnent are used to prepare food in a
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refrigerated room that naintains the utensils, equipnent, and
food under preparation at tenperatures specified under
Subchapter 5 and the utensils and equi prent are cleaned at | east
every twenty-four (24) hours;
(3) Containers in serving situations such as salad bars, delis,
and cafeteria lines hold ready-to-eat potentially hazardous food
that s mintained at the tenperatures specified under
Subchapter 5, are intermttently conbined wth additional
supplies of the same food that is at the required tenperature,
and the containers are cleaned at |east every twenty-four (24)
hour s;
(4) Tenperature mnmeasuring devices are nmaintained in contact with
foods, such as when left in a container of deli food or in a
roast, held at tenperatures specified under Subchapter 5;
(5) Equiprment is used for storage of packaged or unpackaged food
such as a reach-in refrigerator and the equipnent is cleaned as
necessary to preclude accunul ati on of soil residues; or
(6) The Departnent approves the cleaning schedule based on
consi deration of:
(A) Characteristics of the equipnment and its use;
(B) The type of food involved;
(© The amount of food residue accunul ation; and
(D The tenperature at which the food is maintained during
the operation and the potential for the rapid and progressive
mul tiplication of pathogenic or toxigenic mcroorgani sns that
are capabl e of causing foodborne di sease.
(e) Except when dry cleaning nethods are used as specified under
310: 256-7-86, surfaces of utensils and equipnent contacting food
that is not potentially hazardous shall be cl eaned:
(1) At any tinme when contam nati on may have occurr ed,;
(2) At least every twenty-four (24) hours for iced tea
di spensers and consuner self-service utensils such as tongs,
scoops, or | adles;
(3) Before restocking consunmer self-service equipnment and
utensils such as condi nent di spensers and di splay contai ners;
(4) Equi pnent such as ice bins and beverage dispensing nozzles
and enclosed conmponents of equipnent such as ice nakers,
beverage dispensing lines or tubes, coffee bean grinders, and
wat er vendi ng equi pnent :
(A) At a frequency specified by the manufacturer; or
(B) Absent manufacturer specifications, at a frequency
necessary to preclude accunul ati on of soil or nold.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 7-84. Cooki ng and baki ng equi prment

(a) The food-contact surfaces of cooking and baking equi pnent
shall be cleaned at |east every twenty-four (24) hours. This
section does not apply to hot oil cooking and filtering equipnent
if it is cleaned as specified under QAC 310: 256-7-83(d) (5).

(b) The cavities and door seals of mcrowave ovens shall be cl eaned
at |east every twenty-four (24) hours by using the manufacturer's
reconmended cl eani ng procedure.
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[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256- 7-85. Non-food-contact surfaces

Non- f ood- contact surfaces of equipnent shall be cleaned at a
frequency necessary to preclude accumul ati on of soil residues.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-86. Dry-cl eani ng

(a) If used, dry cleaning nethods such as brushing, scraping, and
vacuum ng shall contact only surfaces that are soiled with dry food
residues that are not potentially hazardous.

(b) deaning equipnent used in dry cleaning food-contact surfaces
shal |l not be used for any other purpose.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-87. Precl eani ng

(a) Food debris on equipnent and utensils shall be scraped over a
wast e disposal unit, scupper, or garbage receptacle or shall be
renoved in a warewashi ng machine with a prewash cycle.

(b) If necessary for effective cleaning, utensils and equipnent
shal | be pre-flushed, presoaked, or scrubbed w th abrasives.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-88. Loading of soiled itens, warewashi ng nmachi nes

Soiled itenms to be cleaned in a warewashing machine shall be
| oaded into racks, trays, baskets or onto conveyors in a position
that exposes the itens to the unobstructed spray from all cycles
and allows the itens to drain.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-89. Wt cl eani ng

(a) Equipnent food-contact surfaces and utensils shall be
effectively washed to renove or conpletely |oosen soils by using
t he manual or nechani cal neans necessary such as the application of
detergents containing wetting agents and emulsifiers, acid,
al kal ine, abrasive cleaners, hot water, brushes, scouring pads,
hi gh- pressure sprays or ultrasoni c devi ces.

(b) The sel ected washing procedures shall be based on the type and
pur pose of the equipnment or utensil, and on the type of soil to be
renoved.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7- 90. Washi ng, procedures for alternative nanual
war ewashi ng equi prent

If washing in sink conpartnments or a warewashing machine is
i npractical such as when the equipnent is being repaired or the
utensils are too large, washing shall be done by using alternative
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manual warewashing equipnment in accordance wth the follow ng
pr ocedur es:
(1) Equi prent shall be disassenbl ed as necessary to all ow access
of the detergent solution to all parts;
(2) Equi pnent conponents and utensils shall be scraped or rough
cl eaned to renove food particle accumul ation; and
(3) Equiprent and utensils shall be washed as specified in QAC
310: 256- 7-89( a) .
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-91. R nsing procedures
Washed utensils and equi pnent shall be rinsed so that abrasives
are renoved and cleaning chemcals are renoved or diluted through
the use of water or a detergent-sanitizer solution by using one of
the foll ow ng procedures:
(1) Use of a distinct, separate water rinse after washing and
before sanitizing if using:
(A Athree (3) conmpartnent sink
(B) Alternative nmanual warewashi ng equi pnent equivalent to a
three (3) conpartnent sink; or
(O A three (3) step washing, rinsing, and sanitizing
procedure in a warewashi ng systemfor C P equi pnent.
2) Use of a detergent-sanitizer as specified under QAC 310: 256-
7-76 if using:
(A) Alternative warewashing equipnment that is approved for
use wth a detergent-sanitizer; or
(B) A warewashi ng systemfor C P equipnent.
(3) Use of a non-distinct water rinse that is integrated in the
sanitization imersion step of a two (2) conpartnment sink
oper ati on;
(4) If using a warewashing machine that does not recycle the
sanitizing solution as specified in (5) of this section, or
alternative manual warewashi ng equi prment such as sprayers, use
of a non-distinct water rinse that is:
(A) Integrated in the application of the sanitizing solution;
and
(B) Wasted immedi ately after each application; or
(5) If using a warewashing nmachine that recycles the sanitizing
solution for use in the next wash cycle, use of a non-distinct
water rinse that is integrated in the application of the
sani tizing sol ution.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-92. Returnables, cleaning for refilling
(a) Except as specified in (b) and (c) of this section, returned
enpty containers intended for cleaning and refilling with food
shall be cleaned and refilled in a regul ated food processing plant.
(b) A food-specific container for beverages shall be refilled at a
food service establishnent if:
(1) Only a beverage that is not a potentially hazardous food is
used as specified under QAC 310: 256-5-35(a);
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(2) The design of the container and of the rinsing equi pnent and
the nature of the beverage, when considered together, allow
effective cleaning at home or in the food service establishnent;
(3) Facilities for rinsing before refilling returned containers
with fresh, hot water that s wunder pressure and not
recircul ated are provided as part of the dispensing system
(4) The consuner-owned container returned to the food service
establishment for refilling is refilled for sale or service only
to the sanme consuner; and
(5) The container is refilled by:
(A) An enpl oyee of the food service establishnent; or
(B) The owner of the container if the beverage system
includes a contamnation-free transfer process that can not
be bypassed by the contai ner owner.
(c) Consuner-owned containers that are not food-specific may be
filled at a water vendi ng nmachi ne or system
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7-93. Food-contact surfaces and utensils

Equi prent , f ood- cont act surfaces and utensils shall be
sani tized.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-94. Before use and after cleaning

Uensils and food-contact surfaces of equipnent shall Dbe
sanitized before use and after cleaning.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-95. Hot water and chem cal
After being cleaned, equipnent food-contact surfaces and
utensils shall be sanitized in:
(1) Hot water manual operations by imersion for at least thirty
(30) seconds;
(2) Hot water nechanical operations by being cycled through
equi pnrent and achieving a utensil surface tenperature of at
| east seventy-one (71) degrees Celsius (160 degrees Fahrenheit)
as neasured by an irreversible registering tenperature
i ndi cator; or
(3) Chemcal manual or nechanical operations, including the
application of sanitizing chemcals by inmersion, nmanua
swabbi ng, brushing, or pressure spraying nethods, wusing a
solution as specified under QAC 310: 256-7-75 by provi di ng:
(A) An exposure tinme of at least ten (10) seconds for a
chl orine sol ution;
(B) An exposure tine of at |east seven (7) seconds for a
chlorine solution of 50 ng/l that has a pH of ten (10) or
less and a tenperature of at least thirty-eight (38) degrees
Cel sius (100 degrees Fahrenheit) or a pH of eight (8) or |ess
and a tenperature of at least twenty-four (24) degrees
Cel sius (75 degrees Fahrenheit);
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(O An exposure tine of at least thirty (30) seconds for
ot her chem cal sanitizer solutions; or
(D) An exposure tinme used in relationship with a conbination
of tenperature, concentration, and pH that, when eval uated
for effective, yields sanitization as defined in QAC 310: 256-
1-2.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-96. dean |linens

Cean linens shall be free from food residues and other soiling
nmatter.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-7-97. Specifications

(a) Linens that do not cone in direct contact with food shall be
| aundered between operations if they becone wet, sticky, or visibly
soi | ed.

(b) doth gloves shall be laundered before being used with a
different type of raw ani mal food.

(c) Linens and cloth napkins shall be | aundered between each use.
(d) Wt wiping cloths shall be |aundered before being used with a
fresh solution of cleanser or sanitizer.

(e) Dry wiping cloths shall be laundered as necessary to prevent
contam nation of food and cl ean serving utensils.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-98. Storage of soiled |linens

Soiled linens shall be kept in clean, nonabsorbent receptacles
or clean, washable laundry bags and stored and transported to
prevent contam nation of food, clean equipnent, clean utensils, and
si ngl e-servi ce and single-use articles.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-99. Mechani cal washi ng

(a) Except as specified in (b) of this section, |inens shall be
nmechani cal | y washed.

(b) In food establishments in which only wping cloths are
| aundered as specified in 310: 256-7-54(b), the w ping cloths may be
| aundered in a nechanical washer, sink designated only for
| aundering wi ping cloths, or a warewashing or food preparation sink
that is cleaned as specified under 310: 256- 7- 65.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-7-100. Use of laundry facilities

(a) Except as specified in (b) of this section, laundry facilities
on the premses of a food service establishnment shall be used only
for the washing and drying of itens used in the operation of the
est abl i shnent .
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(b) Separate laundry facilities located on the premses for the
purpose of general |aundering such as for institutions providing
boarding and | odging nmay also be used for |aundering food service
establ i shnent itens.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7-101. Equi pnrent and utensils, air-drying required
After cleaning and sanitizing, equipnent and utensils:
(1) Shall be air dried or wused after adequate draining as
specified in 21 CFR 178.1010 - Sanitizing solutions, before
contact with food; and
(2) Shall not be cloth dried except that utensils that have
been air-dried nmay be polished with cloths that are naintained
clean and dry.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-102. Wping cloths, air-drying | ocations

Wping cloths laundered in a food service establishnent that
does not have a nechanical clothes dryer shall be air-dried in a
location and in a manner that prevents contamnation of food,
equi pnent , utensil s, I i nens, single-service and single-use
articles, and the wping cloths. This section does not apply if
Wi ping cloths are stored after laundering in a sanitizing solution.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256- 7-103. Food- cont act surfaces

Lubricants shall be applied to food-contact surfaces that
require lubrication in a manner that does not contam nate food-
contact surfaces.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 7-104. Equi pnent

Equi prent shal | be reassenbl ed so that food-contact surfaces are
not contam nat ed.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7-105. Equi prent, utensils, linens, and single-service and
singl e-use articles

(a) Except as specified in (d) of this section, cleaned equi pnent
and utensils, laundered linens, and single-service and single-use
articles shall be stored in a clean, dry location where they are
not exposed to splash, dust, or other contam nation and at |east
six (6) inches above the floor.

(b) dean equi prent and utensils shall be stored in a self-draining
position that permts air-drying and covered or inverted.

(c) Single-service and single-use articles shall be kept in the
original protective package or stored by using other neans that
afford protection fromcontam nation until used.
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(d) Itens that are kept in closed packages may be stored |ess than
six (6) inches above the floor on dollies, pallets, racks, and
ski ds.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-106. Prohi bitions
(a) Except as specified in (b) of this section, cleaned and
sanitized equi pnent, utensils, laundered |inens, and single-service
and single-use articles shall not be stored:

(1) I'n | ocker roons;

(2) Intoilet roons;

(3) In garbage roons;

(4) I'n mechani cal roons;

(5) Under sewer lines that are not shielded to intercept

potential drips;

(6) Under |eaking water lines including |eaking automatic fire

sprinkl er heads or under |ines on which water has condensed;

(7) Under open stairwells; or

(8) Under other sources of contam nation.
(b) Laundered |inens and single-service and single-use articles
that are packaged or in a facility such as a cabinet may be stored
in a locker room
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-107. Kitchenware and tabl eware

(a) Single-service and single-use articles and cleaned and
sanitized utensils shall be handled, displayed, and dispensed so
that contam nation of food and |ip-contact surfaces is prevented.
(b) Knives, forks, and spoons that are not pre-wapped shall be
presented so that only the handl es are touched by enpl oyees and by
consuners if consumer self-service is provided.

(c) Except as specified under (b) of this section, single-service
articles that are intended for food or I|ip contact shall be
furnished for consuner self-service with the original individua
w apper intact or froman approved di spenser.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-7-108. Soil ed and cl ean tabl eware

Soiled tableware shall be renoved from consuner eating and
drinking areas and handled so that <clean tableware is not
cont am nat ed.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 7-109. Preset tabl eware
If tableware is preset:
(1) It shall be protected from contam nation by being w apped
covered, or inverted;
(2) Exposed and unused settings shall be renoved when a consuner
is seated; or
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(3) Exposed, unused settings shall be cleaned and sanitized
before further use if the settings are not renoved when a
consuner is seated.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 Ok Reg 2496, eff 6-25-99]

SUBCHAPTER 9. WATER, PLUMBI NG AND WASTE

Section

310: 256-9- 1. Approved system

310: 256-9- 2. System fl ushing and di sinfection

310: 256-9- 3. Bottl ed drinki ng water

310: 256- 9- 4. St andar ds

310: 256- 9-5. Non-dri nki ng wat er

310: 256-9-6. Sanpl i ng

310: 256-9-7. Sanpl e report

310: 256- 9- 8. Capacity

310: 256-9-9. Pressure

310: 256-9-10 Hot wat er

310: 256-9- 11 System

310: 256-9-12 Al ternative water supply

310: 256-9- 13 Approved materials

310: 256-9- 14 Approved system and cl eanabl e fi xtures

310: 256- 9- 15 Handwashi ng | avatory, water tenperature, and flow

310: 256- 9- 16 Backfl ow prevention, air gap

310: 256- 9- 17 Backf | ow prevention device, design standard

310: 256- 9- 18 Condi tioni ng devi ce, design

310: 256-9- 19 Handwashi ng | avatory - nunber and capacity

310: 256- 9- 20 Toilets and urinals

310: 256-9- 21 Servi ce sink

310: 256- 9- 22 Backf | ow prevention device, when required

310: 256- 9- 23 Handwashi ng | avatory - | ocation

310: 256-9- 24 Backf | ow prevention device, |ocation

310: 256- 9- 25 Condi tioni ng device, |ocation

310: 256- 9- 26 Handwashi ng | avatory - use

310: 256- 9- 27 Prohi biting a cross connection

310: 256- 9- 28 Scheduling inspection and service for a water
syst em devi ce

310: 256-9-29. Water reservoir for fogging devices, cleaning

310: 256-9-30. System naintained in good repair

310: 256-9-31. Approved nobile material s

310: 256- 9- 32. Encl osed system sloped to drain

310: 256- 9- 33. | nspection and cl eani ng port, protected and secured

310: 256- 9- 34. "V' type threads, use limtation

310: 256-9-35. Tank vent, protected

310: 256- 9- 36. Inlet and outlet, sloped to drain

310: 256- 9- 37. Hose, construction and identification

310: 256- 9- 38. Filter, conpressed air

310: 256- 9- 39. Protective cover or device

310: 256- 9- 40. Mobi | e food service establishnment tank inlet

310: 256- 9-41. System fl ushi ng and di si nfection

310: 256- 9-42. Using a punp and hoses, backfl ow prevention

310: 256- 9- 43. Protecting inlet, outlet, and hose fitting
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310: 256- 9- 44, Tank, punp, and hoses, dedication

310: 256- 9- 45. Capacity and drai nage

310: 256- 9- 46. Est abl i shnent drai nage system

310: 256- 9-47. Backf | ow prevention

310: 256- 9- 48. G ease Trap

310: 256- 9- 49. Conveyi ng sewage

310: 256- 9- 50. Renovi ng nobi |l e food service establishnent wastes

310: 256- 9- 51. Fl ushing a waste retention tank

310: 256-9-52.  Approved sewage di sposal system

310: 256- 9- 53. QG her liquid wastes and rai nwat er

310: 256- 9- 54. | ndoor storage area

310: 256- 9- 55. Qut door storage surface

310: 256- 9- 56. Qut door encl osure

310: 256- 9- 57. Recept acl es

310: 256- 9- 58. Recept acl es i n vendi ng nmachi nes

310: 256- 9- 59. Qut si de recept acl es

310: 256- 9- 60. Storage areas, roons, and receptacles, capacity and
availability

310: 256- 9- 61. Toi |l et roomreceptacle, covered

310: 256- 9- 62. Gl eaning i npl ements and supplies

310: 256- 9- 63. Storage areas, redeem ng nachines, receptacles and
waste handling units, |ocation

310: 256- 9- 64. Storing refuse, recycl ables, and returnabl es

310: 256-9-65. Areas, enclosures, and receptacl es, good repair

310: 256-9-66. CQutside storage prohibitions

310: 256- 9- 67. Covering receptacl es

310: 256- 9- 68. Usi ng drain plugs

310: 256- 9- 69. Mai nt ai ni ng refuse areas and encl osures

310: 256- 9- 70. G eani ng recept acl es

310: 256-9- 71. Frequency

310: 256-9-72. Recept acl es or vehicles

310: 256- 9- 73. Comunity or individual facility

310: 256-9-1. Approved system

Drinking water shall be obtained froman approved source that is
a public water system or a non-public water system that is
constructed, maintained, and operated according to | aw
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

301: 256-9-2. System flushing and di sinfection

A drinking water system shall be flushed and disinfected before
being placed in service after construction, repair, or nodification
and after an energency situation that may introduce contamnants to
t he system
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-3. Bottled drinking water

Bottled drinking water wused or sold in a food service
establ i shnment shall be obtained from approved sources in accordance
with QAC: 310-225.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-4. Standards

Except as specified under QAC 310:256-9-5, water from a public
wat er system shall neet standards in Chapter 630, "Public Water
Supply Qperation,"” from the Cklahoma Departnent of Environnental
Quality.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-5. Non-dri nki ng wat er

The use of a non-drinking water supply shall be approved by the
Departnent and shall be used only for non-culinary purposes (air
conditioning, fire protection, irrigation, and non-food equipnent
cool i ng) .
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-6. Sanpling

Water froma non-public water systemshall be sanpled and tested
at least annually and as required by the lahoma Departnent of
Environnental Quality water quality standards.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-7. Sanpl e report

The nost recent sanple report for the non-public water system
shall be retained in the food service establishnent or the report
shall be maintained as specified by the Gklahoma Departnent of
Envi ronmental Quality.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-8. Capacity

The water source and system shall be of sufficient capacity to
neet the water demands of the food service establishnent.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-9. Pressure

Water under pressure shall be provided to all fixtures,
equi prent, and non-food equi pnent that are required to use water
except that water supplied as specified in QAC 310: 256-9-12(1) and
(2) to a tenporary food service establishnment or in response to a
temporary interruption of a water supply need not be under
pressure. Mobil e food service establishnents shall have a water
system under pressure that produces a flow of at least two (2)
gal l ons per m nute.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-10. Hot water
Hot water generation and distribution systens shall be
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sufficient to neet the peak hot water denmands throughout the food
servi ce establishnent.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-11. System
Water shall be received fromthe source through the use of:
(1) An approved public water main; or
(2) One (1) or nore of the followng that shall be constructed,
mai nt ai ned, and operated according to | aw
(A) Non-public water nmain, water punps, pipes, hoses,
connections, and ot her appurtenances;
(B) Water transport vehicles; and
(© Water containers.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-12. Alternative water supply

Water shall be nade available for a tenporary food service
establishment wthout a permanent water supply, or for a food
service establishnment or nobile food service establishnent with a
tenmporary interruption of its water supply through

(1) A supply of containers of comercially bottled drinking

wat er ;

(2) One (1) or nore closed portable water containers;

(3) An encl osed vehicul ar water tank;

(4) An on-prem ses water storage tank; or

(5) Piping, tubing, or hoses connected to an adjacent approved

sour ce.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-13. Approved naterials

(a) A plunbing system and hoses conveying water shall be
constructed and repaired wth approved materials according to | aw
(b) A water filter shall be nmade of safe materials.

[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-14. Approved system and cl eanabl e fi xtures

(a) A plunbing systemshall be designed, constructed, and installed
according to | aw.

(b) A plunmbing fixture shall be easily cleanable.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-15. Handwashing | avatory, water tenperature, and fl ow
(a) A handwashing lavatory shall be equipped to provide water at a
temperature of at least forty-three (43) degrees Celsius (110
degrees Fahrenheit) through a m xing val ve or conbination faucet.
(b) A steammxing valve shall not be used at a handwashing
| avatory.

(c) A self-closing, slowclosing, or netering faucet shall provide
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a flow of water for at least fifteen (15) seconds w thout the need
to reactivate the faucet.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-16. Backfl ow prevention, air gap

An air gap between the water supply inlet and the flood |evel
rimof the plunbing fixture, equipnment, or non-food equi pnent shall
be at least two (2) tines the dianeter of the water supply inlet
and shall not be |ess than one (1) inch.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-17. Backfl ow prevention devi ce, design standard

A backfl ow or backsi phonage prevention device installed on a
wat er supply system shall neet the Anmerican Society of Sanitary
Engineers (A S.S.E) standards for construction, installation,
mai nt enance, inspection, and testing for that specific application
and type of devi ce.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-18. Condi ti oni ng devi ce, design

A water filter, screen, and other water-conditioning device
installed on water |lines shall be designed to facilitate
di sassenbly for periodic servicing and cleaning. A water filter
el ement shall be of the repl aceabl e type.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-19. Handwashing | avatory - nunber and capacity

(a) There shall be at |east one (1) handwashing |avatory avail abl e
for the convenient use by enployees. The nunber of handwashing
| avatori es necessary for convenient use by enployees and not fewer
than the nunber of handwashing |lavatories required by |aw shall be
provi ded. Handwashing sinks required in any establishnment shall be
a mnimum si ze of eighty (80) square inches with each side at |east
eight (8) inches in length if a square or rectangular design or a
dianeter of ten (10) inches if circular in design. The sink
conpartnents shall be a m ninmum of four (4) inches in depth.

(b) If approved by the Departnent, when food exposure is limted
and handwashi ng | avatories are not conveniently avail able, such as
in a nobile or tenporary food service establishnment or at a vendi ng
machi ne | ocation, chemcally treated towel ettes for handwashing is
permtted.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-20. Toilets and urinals

At least one (1) toilet and not |ess than the nunber of toilets
required by law shall be provided. If authorized by law, wurinals
may be substituted for toilets in accordance with | aw
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-21. Service sink

At least one (1) service sink or one (1) curbed cleaning
facility equipped with a floor drain shall be provided and
conveniently located for the cleaning of nops or simlar wet floor
cleaning tools and for the disposal of nop water and simlar |iquid
waste for each new food service establishnent |icensed after June
9, 1984.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-22. Backfl ow preventi on devi ce, when required

A plunbing system shall be installed to preclude backflow of a
solid, liquid, or gas contamnant into the water supply system at
each point of use at the food service establishnent, including on a
hose bibb if a hose is attached or on a hose bibb if a hose is not
attached and backfl ow prevention is required by law, by providing
an air gap or installing an approved backfl ow preventi on devi ce.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-23. Handwashing | avatory - |ocation

A handwashi ng | avatory shall be located to all ow convenient use
by enpl oyees in food preparation, food dispensing, and warewashi ng
areas and in, or imedi ately adjacent to, a toilet room
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 9- 24. Backfl ow prevention devi ce, |ocation

A backfl ow prevention device shall be located so that it can be
servi ced and nai nt ai ned.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-25. Conditioni ng device, |ocation

A water filter, screen, and other water-conditioning device
installed on water lines shall be located to facilitate disassenbly
for periodic servicing and cl eaning.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 9- 26. Handwashi ng | avatory - use

A handwashing lavatory shall be nmaintained so that it is
accessible at all times for enployee use and shall not be used for
pur poses ot her than handwashi ng.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-27. Prohibiting a cross connection
(a) Except as allowed under 9 CFR 308.3(d), a person shall not
create a cross connection by connecting a pipe or conduit between
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the drinking water system and a non-drinking water system or a
wat er system of unknown quality.

(b) The piping of a non-drinking water system shall be durably
identified so that it is readily distinguishable from piping that
carries drinking water.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256- 9- 28. Scheduling inspection and service for a water
system devi ce

A device such as a water treatnent device or backfl ow preventer
shal |l be scheduled for inspection and service, in accordance wth
the manufacturer's instructions and as necessary to prevent device
failure based on local water conditions, and records denonstrating
i nspection and service shall be maintained by the |license hol der at
the food service establishnent.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-29. Water reservoir for foggi ng devices, cleaning
(a) Areservoir that is used to supply water to a device such as a
produce fogger shall be naintained and cleaned in accordance with
the manufacturer's specifications or according to the procedures
specified under (b) of this section, whichever is nore stringent.
(b) deaning procedures shall be conducted at least one (1) tine
each week i ncl udi ng:
(1) Draining and conplete disassenbly of the water and aeroso
contact parts;
(2) Brush-cleaning the reservoir, aerosol tubing, and discharge
nozzles with a suitable detergent solution;
(3) Flushing the conplete system with water to renove the
detergent solution and particul ate accunul ati on; and
(4) R nsing by imersing, spraying, or swabbing the reservoir,
aerosol tubing, and discharge nozzles with at least fifty (50)
nmg/ L hypochlorite sol ution.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-30. System nai ntai ned in good repair

A plunbing system shall be repaired according to law and
mai ntai ned i n good repair.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-31. Approved nobile materials

Materials that are used in the construction of a nobile water
t ank, nmobile food service establishnent wat er t ank, and
appurtenances shall neet the requirenents specified in QAC 310: 256-
7-1(1),(2), and (4).
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256-9-32. Encl osed system sloped to drain
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A nobile water tank shall be enclosed fromthe filling inlet to
the discharge outlet, sloped to an outlet that allows conplete
drai nage of the tank, and be at |east ten (10) gallons in capacity.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-33. I nspection and cl eaning port, protected and secured
If a water tank is designed with an access port for inspection
and cl eaning, the opening shall be in the top of the tank shall be:
(1) Flanged upward at |east one-half (¥ inch; and
(2) Equipped with a port cover assenbly that is provided wth a
gasket and a device for securing the cover in place and flanged
to overlap the opening and sl oped to drain.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-34. "V' type threads, use limtation

Afitting wwth "V' type threads on a water tank inlet or outlet
shall be allowed only when a hose is permanently attached.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-35. Tank vent, protected

If provided, a water tank vent shall termnate in a downward
direction and shall be covered with sixteen (16) nmesh to one (1)
inch screen or equivalent when the vent is in a protected area or a
protective filter when the vent is in an area that is not protected
fromw ndbl own dirt and debris.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256-9-36. Inlet and outlet, sloped to drain

A water tank and its inlet and outlet shall be sloped to drain.
A water tank inlet shall be positioned so that it is protected
from cont am nant s.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-37. Hose, construction and identification
A hose used for conveying drinking water froma water tank shall
be:
(1) Safe;
(2) Durable, corrosion-resistant, and nonabsorbent;
(3) Resistant to pitting, chipping, crazing, scratching,
scoring, distortion, and deconposition;
(4) Have a snooth interior surface; and
(5) If not permanently attached, be <clearly and durably
identified as to its use.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-38. Filter, conpressed air
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A filter that does not pass oil or oil vapors shall be installed
in the air supply line between the conpressor and drinking water
system when conpressed air is used to pressurize the water tank
system
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-39. Protective cover or device

A cap and keeper chain, closed cabinet, closed storage tube, or
ot her approved protective equi pnent or device shall be provided for
a water inlet, outlet, and hose.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-40. Mobile food service establishnent tank inlet

A nobile food service establishnent's water tank inlet shall be
at least three-fourth (3/4) inch in inner dianeter and provided
with a hose connection of a size or type that will prevent its use
for any other service.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-41. System flushi ng and di si nfection

A water tank, punp, and hoses shall be flushed and sanitized
before being placed in service after construction, repair,
nmodi fi cation, and periods of nonuse.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-42. Using a punp and hoses, backfl ow prevention

A person shall operate a water tank, punp, and hoses so that
backfl ow and ot her contam nation of the water supply is prevented.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-43. Protecting inlet, outlet, and hose fitting

If not in use, a water tank and hose inlet and outlet fitting
shal |l be protected as specified under QAC 310: 256- 9- 39
[Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256-9-44. Tank, punp, and hoses, dedication

A water tank, punp, and hoses used for conveying drinking water
shall be used for no other purpose; those approved for |iquid foods
may be used for conveying drinking water if they are cleaned and
sanitized after each use.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-45. Capacity and drai nage

A sewage holding tank in a nobile food service establishnment
shall be sized at least fifteen (15) percent larger in capacity
than the water supply tank and sloped to a drain that is at |east

82



TITLE 310: 256 OKLAHOVA STATE DEPARTMENT OF HEALTHE

one (1) inch in inner diameter or greater, equipped with a shut-off
val ve.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]
310: 256-9-46. Establi shnent drai nage system

Food service establishnent drainage systens, including grease
traps, that convey sewage shall be sized and installed as specified
under QAC 310: 256- 9- 14.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-47. Backfl ow prevention

(a) A direct connection shall not exist between the sewage system
and a drain originating from equipnent in which food, portable
equi pnent, or utensils are placed.

(b) If allowed by law, a warewashing nachine may have a direct
connection between its waste outlet and a floor drain when the
machine is located within five (5) feet of a trapped floor drain
and the machine outlet is connected to the inlet side of a properly
vented floor drain trap.

(c) If allowed by law, a warewashing or culinary sink may have a
di rect connection.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-48. Qease trap

If used, a grease trap shall be located to be easily accessible
for cleaning.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-49. Conveyi ng sewage

Sewage shall be conveyed to the point of disposal through an
approved sanitary sewage system or other system including use of
sewage transport vehicles, waste retention tanks, punps, pipes,
hoses, and connections that are constructed, naintained, and
operated according to | aw.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-50. Renovi ng nobil e food service establishnent wastes
Sewage and other liquid wastes shall be renoved from a nobile

food service establishnent at an approved waste servicing area or

by a sewage transport vehicle in such a way that a public health

hazard or nuisance is not created.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-51. Flushing a waste retention tank

A tank for liquid waste retention shall be thoroughly flushed
and drained in a sanitary manner during the servicing operation.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]
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310: 256-9-52. Approved sewage di sposal system

Sewage shall be disposed through an approved facility that is a
public sewage treatnent plant or an individual sewage disposal
system that 1is sized, constructed, maintained, and operated
according to | aw.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-53. Qher liquid wastes and rai nwat er

Condensat e drai nage and other non-sewage |iquids and rai nwater
shall be drained from point of discharge to disposal according to
| aw.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-54. I ndoor storage area

If located within the food service establishnent, a storage area
for r ef use, recycl abl es, and returnables shall nmeet t he
requi renments specified under QAC 310: 256-11-1, QAC 310: 256-11- 3,
OAC 310: 256- 11-10, QAC 310: 256-11-15, and QAC 310: 256- 11- 16.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-55. Qutdoor storage surface

An outdoor storage surface for refuse, recyclables, and
returnabl es shall be constructed of nonabsorbent material such as
concrete or asphalt and shall be snooth, durable, and sloped to
drai n.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-56. Qutdoor encl osure

If wused, an outdoor enclosure for refuse, recyclables, and
returnabl es shall be constructed of durable and cleanable
mat eri al s.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-57. Recept acl es

Equi prent and receptacles for ref use, recycl abl es, and
returnables and for use with materials containing food residue
shall be durable, cleanable, insect- and rodent-resistant, |eak
proof, and nonabsorbent. Plastic bags and wet strength paper bags
may be used to line receptacles for storage inside the food service
establishnment, or within closed outside receptacles.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-58. Receptacles in vendi ng nmachi nes

A refuse receptacle shall not be located within a vending
machi ne, except that a receptacle for beverage bottle crown
closures may be |l ocated within a vendi ng nmachi ne.
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[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-9-59. CQutside receptacles

(a) Equipnent and receptacles for refuse, recyclables, and
returnables used with materials containing food residue and used
outside the food service establishnent shall be designed and
constructed to have tight-fitting lids, doors, or covers.

(b) Equipnent and receptacles for refuse, recyclables, and
returnables wused wth mterials containing food residue and
designed to be used by establishnent patrons shall be used as
originally designed and maintained so that accumul ation of debris
and insect and rodent attraction are m nim zed.

(c) Equipnment for refuse and recyclables such as an on-site
conpactor shall be installed so that accunulation of debris and
insect and rodent attraction and harborage are mnimzed and
effective cleaning is facilitated around and, if the equipnent is
not installed flush with the base pad, under the unit.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-60. Storage areas, roons, and receptacles, capacity and
availability

(a) An inside storage room and area and outside storage area and
encl osure, and receptacles shall be of sufficient capacity to hold
refuse, recycl abl es, and returnables that accunul ate.

(b) A receptacle shall be provided in each area of the food service
establishnment or premses where refuse is generated or commonly
di scarded, or where recycl ables or returnables are pl aced.

(c) If disposable towels are used at handwashing |avatories, a
waste receptacle shall be located at each lavatory or group of
adj acent | avatories.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-61. Toilet roomreceptacle, covered

A toilet roomused by fenales shall be provided with a covered
receptacle for disposing of sanitary products.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-62. deaning inplenents and supplies

(a) Suitable cleaning equi prent and supplies such as high-pressure
punps, hot water, steam and detergent shall be provided as
necessary for effective cleaning of equipnment and receptacles for
refuse, recycl abl es, and returnabl es.

(b) If approved by the Departnment, off-prem ses-based cleaning
services may be used if on-prem ses cl eaning equi pnent and supplies
are not provided.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 9- 63. Storage areas, redeem ng nachi nes, receptacles and
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waste handling units, |ocation

(a) An area designated for refuse, recyclables, returnables, and

except as specified in (b) of this section, a redeem ng nmachi ne for
recycl ables or returnables shall be located so that it is separate
from food, equipnent, utensils, Ilinens, and single-service and
single-use articles and a public health nuisance is not created.

(b) A redeem ng nmachine may be | ocated in the packaged food storage
area or consuner area of a food service establishnment if food,
equi pnent, wutensils, linens, and single-service and single-use
articles are not subject to contamnation from the machines and a
public health nuisance is not created.

(c) The location of equipnment and receptacles for refuse,
recyclables, and returnables shall not create a public health
nui sance or interfere with the cleaning of adjacent space.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-64. Storing refuse, recycl ables, and returnabl es

Refuse, recyclables, and returnables shall be stored in
equi prent or refuse receptacles so that they are not accessible to
i nsects and rodents.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-65. Areas, enclosures, and receptacles, good repair
Storage areas, encl osures, and receptacles for r ef use,

recycl abl es, and returnables shall be maintained in good repair.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-66. Qutside storage prohibitions

(a) Except as specified in (b) of this section, refuse receptacles
not nmeeting the requirenments specified in OAC 310: 256-9-57 such as
receptacles that are not rodent-resistant, unprotected plastic bags
and paper bags, or baled units that contain materials with food
resi due shall not be stored outside.

(b) Cardboard or other packaging nmaterial that does not contain
food residues and that is awaiting regularly schedul ed delivery to
a recycling or disposal site nay be stored outside w thout being in
a covered receptacle if it is stored so that it does not create a
rodent harborage probl em

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-67. Covering receptacl es
Equi prent and receptacles for ref use, recycl abl es, and
returnabl es shall be kept covered:
(1) Inside the food service establishnent if the equi pnent and
receptacles contain food residue and are not in continuous use
or after they are filled; and
(2) Wth tight fitting lids or doors if kept outside the food
servi ce establishnent.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-68. Using drain plugs

Drains in equi pnent and receptacles for refuse, recyclables, and
returnabl es shall have drain plugs in place.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256-9-69. Maintaining refuse areas and encl osures

A storage area and enclosure for refuse, recyclables, or
returnables shall be nmaintained free of unnecessary itens and
litter and kept cl ean.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-70. d eani ng receptacl es

(a) Equipnent and receptacles for refuse, recyclables, and
returnables shall be thoroughly cleaned in a way that does not
contamnate food, equipnent, utensils, linens, or single-service
and single-use articles, and waste water shall be disposed of as
speci fied under QAC 310: 256- 9- 49.

(b) Soiled equipnent and receptacles for refuse, recyclables, and
returnabl es shall be cleaned as necessary to prevent a buil dup of
soil or becomng attracters for insects and rodents.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-71. Frequency

Ref use, recyclables, and returnables shall be renoved from the
prem ses as necessary to mnimze the devel opnent of objectionable
odors and other conditions that attract or harbor insects and
rodents.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-9-72. Receptacl es or vehicles

Ref use, recyclables, and returnables shall be renoved from the
premses by portable receptacles that are constructed and
mai ntained according to law or a transport vehicle that 1is
constructed, maintained, and operated according to | aw
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-9-73. Community or individual facility

Solid waste not disposed of through the sewage system shall be
recycled or disposed of in an approved public or private comunity
recycling or refuse facility. Solid waste shall be disposed of in
an individual refuse facility, which is sized, constructed,
mai nt ai ned, and operated according to | aw.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

SUBCHAPTER 11. PHYSI CAL FACI LI TI ES
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VWal | and ceiling coverings and coati ngs

Wal | s and ceilings, attachnents
VWl |s and ceilings, studs, joists,
Li ght bul bs, protective shielding
Heating, ventilating, air conditioning systemvents
| nsect control devices, design and installation
Toi l et roons, enclosed

Qut er openings, protected

Exterior walls and roofs, protective barrier

Qut door food vendi ng areas, overhead protection

Qut door servicing areas, overhead protection

and rafters

Qutdoor walking and driving surfaces, graded to
drain

Qut door refuse areas, graded to drain

Private hones and living or sleeping quarters, use

prohi bition

Li ving or sl eeping quarters,
M ni mum nunber - |avatories
Handwashi ng cl eanser, availability

Hand dryi ng provision

Handwashi ng ai ds and devi ces, use restrictions
D sposabl e towel s, waste receptacle

M ni mum nunber
Toil et tissue,
Intensity
Mechani ca

Desi gnat i on
Availability
Conveniently | ocated

Conveni ence and accessibility

Desi gnat ed ar eas

Segregation and | ocation
Receptacl es, waste handling units,
storage area

Repai ri ng
d eani ng,

separation

avail ability

and desi gnated

frequency and restrictions

G eaning floors, dustless nethods

d eani ng ventil ation syst ens, nui sance and
di scharge prohibition

d eani ng mai nt enance t ool s, preventing
cont am nati on

Dryi ng nops

Absorbent materials on floors, use [imtation
Mai nt ai ni ng and usi ng handwashi ng | avatories
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310: 256- 11-47. dosing toilet roomdoors

310: 256- 11-48. Using dressing rooks and | ockers

310: 256- 11-49. Control ling pests

310: 256- 11-50. Renoving dead or trapped birds, insects, rodents,
and ot her pests

310: 256- 11-51. Storing mai ntenance equi prent

310: 256- 11-52. Mai ntai ning prem ses, unnecessary itens and litter

310: 256- 11-53. Prohibiting ani mals

310: 256-11-1. Surface characteristics, indoor
(a) Except as specified in (b) of this section, materials for
i ndoor floor, wall, and ceiling surfaces under conditions of nornal
use shall be:
(1) Snmooth, durable, and easily cleanable for areas where food
est abl i shnment operations are conduct ed;
(2) dosely woven and easily cleanable carpet for carpeted
areas; and
(3) MNonabsorbent for areas subject to noisture such as food
preparation areas, walk-in refrigerators, warewashing areas,
toilet roons, nobile food establishnment servicing areas, and
areas subject to flushing or spray cleani ng nethods.
(b) In a tenporary food service establishnent:
(1) If graded to drain, a floor shall be concrete, machine-laid
asphalt, or dirt or gravel if it is covered wth mats, renovable
pl atfornms, duckboards, or other suitable materials approved by
the Departnent that are effectively treated to control dust and
mud; and
(2) walls and ceilings shall be constructed of a material that
protects the interior from the weather and w ndbl own dust and
debri s.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-11-2. Surface characteristics, outdoor

(a) The outdoor walking and driving areas shall be surfaced with
concrete, asphalt, or gravel or other materials that have been
effectively treated to mnimze dust, facilitate nmaintenance, and
prevent nuddy conditions.

(b) Exterior surfaces of buildings and nobile food service
establishnments shall be of weather-resistant materials and shall
comply with | aw

(c) Qutdoor storage areas for refuse, recyclables, or returnables
shall be of materials specified under QAC 310: 256-9-55 and QAC
310: 256- 9- 56.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-3. Floors, walls, and ceilings

The floors, floor coverings, walls, wall coverings, and ceilings
shall be designed, constructed, and installed so they are snooth
and easily cleanable, except that anti-slip floor coverings or
applications nmay be used for safety reasons.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496, eff 6-25-99]

310: 256-11-4. Floors, walls, and ceilings, utility lines

(a) Uility service lines and pipes shall not be exposed unless
necessary.

(b) Exposed utility service lines and pipes shall be installed so
they do not obstruct or prevent cleaning of the floors, walls, or
ceilings.

(c) Exposed horizontal utility service lines and pipes shall not be
installed on the floor.

[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11- 5. Fl oor and wall junctures, coved, and enclosed or
seal ed

(a) In food service establishnents in which cleaning nethods other
than water flushing are used for cleaning floors, the floor and
wal | junctures shall be coved and closed to no larger than one
thirty-second (1/32) inch.

(b) The floors in food service establishnents in which water flush
cl eaning nmet hods are used shall be provided with drains and graded
to drain, and the floor and wall junctures shall be coved and
seal ed.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-6. Fl oor carpeting, restrictions and installation
(a) Carpet shall not be installed as a floor covering in food
preparation areas, walk-in refrigerators, warewashing areas, toilet
room areas where handwashing |avatories, toilets, and urinals are
| ocated, refuse storage roons, or other areas subject to noisture,
flushing, or spray cleaning nethods.
(b) Carpet may be installed as a floor covering in other areas if
it is:
(1) Securely attached to the floor with a durable nmastic, by
using a stretch and tack nethod, or by another nethod; and
(2) Installed tightly against the wall wunder the coving or
installed away fromthe wall with a space between the carpet and
the wall and with the edges of the carpet secured by netal
stripping or some other neans.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-11-7. Floor covering, nmats and duckboards

Mat s and duckboards shall be designed to be renovabl e and easily
cl eanabl e.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-11-8. Wall and ceiling coverings and coatings

(a) Wall and ceiling covering materials shall be attached so that
they are easily cl eanabl e.

(b) Except in areas used only for dry storage, concrete, porous
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bl ocks, or bricks used for indoor wall <construction shall be
finished and sealed to provide a snooth, nonabsorbent, easily
cl eanabl e surface.

[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-11-9. Walls and ceilings, attachnents

(a) Except as specified in (b) of this section, attachnents to
walls and ceilings such as |light fixtures, mnechanical room
ventilation system conponents, vent covers, wall nounted fans,
decorative itens, and other attachnments shall be easily cleanable.
(b) In a consuner area, wall and ceiling surfaces and decorative
itenms and attachnents that are provided for anbiance need not neet
this requirenment if they are kept clean

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-10. Walls and ceilings, studs, joists, and rafters
Studs, joists, and rafters shall not be exposed in areas

specified in QAC 310:256-11-1(a)(3). This requirenment does not

apply to a tenporary food service establishnent.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-11. Light bul bs, protective shielding

(a) Except as specified in (b) of this section, l|ight bulbs shal
be shiel ded, coated, or otherw se shatter-resistant in areas where
there is exposed food, clean equipnent, utensils, linens, and

unw apped singl e-service and single-use articles.
(b) Shielded, coated, or otherw se shatter-resistant bul bs need not
be used in areas used only for storing food in unopened packages,
if:
(1) The integrity of the packages cannot be affected by broken
glass falling onto them and
(2) The packages are capable of being cleaned of debris from
br oken bul bs before the packages are opened.
(c) An infrared or other heat lanp shall be protected against
breakage by a shield surrounding and extending beyond the bulb so
that only the face of the bulb is exposed.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-12. Heating, ventilating, air conditioning systemvents
Heating, ventilating, and air conditioning systens shall be

designed and installed so that nmake-up air intake and exhaust vents

do not cause contamnation of food, food preparation surfaces,

equi pnent, or utensils.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 Ok Reg 2496, eff 6-25-99]

310: 256-11-13. Insect control devices, design and installation
(a) Devices that are used to electrocute or stun flying insects
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shal |l be designed to retain the insect within the device.

(b) Insect control devices shall be installed so that:
(1) The devices are not |ocated over a food preparation area;
and
(2) Dead insects and insect fragnents are prevented from being
inpelled onto or falling on exposed food, clean equipnent,
utensils, linens, and unw apped single-service and single-use
articles.

[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added

at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-14. Toil et roons, enclosed

A toilet room located on the premses shall be conpletely
encl osed and provided with a tight-fitting and self-closing door
This requirenment does not apply to a toilet room that is |ocated
outside a food service establishnent and does not open directly
into the food service establishnment such as a toilet roomthat is
provi ded by a shopping mall.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-15. CQuter openi ngs, protected
(a) Except in a tenporary food service establishnent, openings to a
portion of a building that is not part of the food service
establishment or to the outdoors shall be protected against the
entry of insects and rodents by:

(1) Filling or closing holes and other gaps along floors, walls

and cei lings;

(2) Aosed, tight-fitting wi ndows; and

(3) Solid self-closing, tight-fitting doors.
(b) QAC 310:256-11-15(a) does not apply if a food service
establishnment opens into a larger structure, such as a mll,
airport, or office building, or into an attached structure, such as
a porch, and the outer openings fromthe larger attached structure
are protected against the entry of insects and rodents.
(c) If wndows or doors are kept open for ventilation or other
purposes, or the food operation is conducted in a tenporary food
service establishnent that is not provided with windows and solid
doors, the openings shall be protected against the entry of insects
and rodents by:

(1) Sixteen (16) nesh to one (1) inch screens;

(2) Properly designed and installed air curtains; or

(3) G her effective neans.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-16. Exterior walls and roofs, protective barrier
Perimeter walls and roofs of a food service establishnent shall

effectively protect the establishnment from the weather and the

entry of insects, rodents, and other aninals.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 &k Reg 2496, eff 6-25-99]

92



TITLE 310: 256 OKLAHOVA STATE DEPARTMENT OF HEALTHE

310: 256- 11-17. CQutdoor food vendi ng areas, overhead protection

If located outside, a machine used to vend food shall be
provided with overhead protection except that nachines vending
canned beverages need not neet this requirenent.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-18. CQutdoor servicing areas, overhead protection
Servicing areas shall be provided with overhead protection
except that areas used only for the loading of water or the
di scharge of sewage and other liquid waste, through the use of a
closed system of hoses, need not be provided wth overhead
protection.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11- 19. Qut door wal king and driving surfaces, graded to
drain

Exterior wal king and driving surfaces shall be graded to drain.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-20. CQutdoor refuse areas, graded to drain

Qut door refuse areas shall be constructed in accordance with |aw
and shall be graded to drain to collect and properly dispose of
liquid waste that results from the refuse and from cleaning the
area and waste receptacles.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-11-21. Private hones and living or sleeping quarters, use
prohi bition

A private hone, a roomused as living or sleeping quarters, or
an area directly opening into a room used as living or sleeping
quarters shall not be used for conducting food service
est abl i shnent operati ons.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-22. Living or sleeping quarters, separation

Living or sleeping quarters located on the premses of a food
service establishnment such as those provided for |odging
registration clerks or resident nanagers shall be separated from
roons and areas used for food service establishnent operations by
conpl ete partitioning and solid self-closing doors.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-23. M ni mum nunber - lavatories

Handwashi ng | avatories shall be provided as specified under QAC
310: 256-9-19.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496, eff 6-25-99]

310: 256- 11-24. Handwashi ng cl eanser, availability

Each handwashing Ilavatory or group of tw (2) adjacent
| avatories shall have available a supply of hand cleaning |iquid,
powder, or bar soap.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-25. Hand dryi ng provi sion

Each handwashing |avatory or group of adjacent |avatories shall
be provided with individual, disposable towels, a continuous towel
system that supplies the user with a clean towl, or a heated-air
hand- dryi ng devi ce.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-26. Handwashi ng ai ds and devi ces, use restrictions

A sink used for food preparation or utensil washing, or a
service sink or curbed cleaning facility used for the disposal of
nmop water or simlar wastes, shall not be provided with the
handwashi ng ai ds and devices required for a handwashi ng | avatory.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-27. Di sposable towels, waste receptacle

A waste receptacle shall be provided for each handwashing
|avatory or group of adjacent lavatories that is provided wth
i ndi vi dual , disposabl e towels.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-28. M ni mum nunber

Toilets and urinals shall be provided as specified under QAC
310: 256- 9- 20.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-11-29. Toilet tissue, availability

Toil et tissue shall be available at each toilet.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-30. Intensity

The light intensity shall be:

(1) At least ten (10) foot candles (110 lux) at a distance of

thirty (30) inches above the floor in walk-in refrigeration

units and dry food storage areas and in other areas and roons

during periods of cleaning;

(2) At least twenty (20) foot candles (220 | ux):
(A) In areas where fresh produce or packaged foods are sold
or offered for consunption or in consuner self-service areas
such as buffets and sal ad bars;
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(B) Inside equipnment such as reach-in and under-counter
refrigerators;
(O At a distance of 75 cm (30 inches) above the floor in
areas used for handwashing, warewashing, equipnent and
utensil storage and in toilet roons; and
(3) At least fifty (50) foot candles (540 lux) at a surface
where a food enployee is working wth unpackaged potentially
hazardous food or with food, utensils, and equipnent such as
knives, slicers, grinders, or saws where enployee safety is a
factor.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-31. Mechani cal

I f necessary to keep roons free of excessive heat, steam
condensati on, vapors, obnoxious odors, snoke, and funes, mechani cal
ventilation of sufficient capacity shall be provided.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-32. Designation

(a) Dressing roons or dressing areas shall be designated if
enpl oyees routinely change their clothes in the establishnent.

(b) Lockers or other suitable facilities shall be provided for the
orderly storage of enpl oyees' clothing and ot her possessions.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-11-33. Availability

A service sink or curbed cleaning facility shall be provided as
speci fied under QAC 310: 256-9- 21
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-34. Conveniently | ocated

Handwashing |avatories shall be conveniently |located as
speci fied under QAC 310: 256- 9- 23.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-35. Conveni ence and accessibility

Toilet roons shall be conveniently |ocated and accessible to
enpl oyees during all hours of operation.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-36. Desi gnated areas

(a) Areas designated for enployees to eat, drink, and use tobacco
shall be located so that food, equipnment, |inens, and single-
service and single-use articles are protected fromcontam nation
(b) Lockers or other suitable facilities shall be located in a
designated room or area where contamnation of food, equipnent
utensils, linens, and single-service and single-use articles can
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not occur.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-37. Segregation and | ocation

Products that are held by the license holder for credit,
redenption, or return to the distributor shall be clearly |abeled
as a product not to be used and segregated and held in designated
areas that are separated from food, equipnment, utensils, |inens
and singl e-service and single-use articles.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11- 38. Receptacl es, waste handling units, and designated
storage area

Equi prent, receptacles, and areas designated for storage of
refuse, recyclable and returnable containers shall be |ocated as
speci fied under QAC 310: 256- 9- 63.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-39. Repairing

The physical facilities shall be maintained in good repair.
[ Source: ~Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-40. deaning, frequency and restrictions

(a) The physical facilities shall be cleaned as often as necessary.
(b) deaning shall be done during periods when a mninmal anmount of
food is exposed to prevent contamnation of food, equipnent, and
utensils. This requirenent does not apply to cleaning that is
necessary due to an i nmmedi at e need.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-41. deaning floors, dustless nethods
(a) Except as specified in (b) of this section, only dustless
nmet hods of cleaning shall be used, such as wet cleaning, vacuum
cl eaning, nopping wth treated dust nops, or sweeping using a broom
and dust-arresting conpounds.
(b) Spills or drippage on floors that occur between normal fl oor
cleaning tinmes may be cl eaned:

(1) Wthout the use of dust-arresting conmpounds; and

(2) In the case of liquid spills or drippage, wth the use of a
smal | anmount of absorbent conpound such as sawdust or diat onaceous
earth applied i nmedi ately before spot cl eaning.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11- 42. Ceaning ventilation systens, nui sance and
di scharge prohibition

(a) Intake and exhaust air ducts shall be cleaned and filters
changed so they are not a source of contamnation by dust, dirt,
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and other material s.

(b) If vented to the outside, ventilation systens shall not create
a public health nui sance or unl awful discharge.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-43. d eani ng mai nt enance t ool s, preventing
cont am nati on

Food preparation sinks, handwashing |avatories, and warewashi ng
equi prrent shall not be used for the cleaning of maintenance tools,
the preparation or holding of maintenance materials, the disposa
of nop water or other simlar wastes.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-44. Dryi ng nops

After use, nops shall be placed in a position that allows them
to air-dry without soiling walls, equipnment, or supplies.
[Source: ~Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-45. Absorbent materials on floors, use Iimtation
Except as specified under OQAC 310: 256-11-41(b)(2), sawdust, wood

shavi ngs, granul ar salt, baked clay, diatonmaceous earth, or simlar

materials shall not be used on fl oors.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 &k Reg 2496, eff 6-25-99]

310: 256- 11-46. Mai ntai ni ng and usi ng handwashi ng | avatori es
Handwashi ng | avatories shall be kept clean and mai ntai ned.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added

at 16 Ok Reg 2496, eff 6-25-99]

310: 256-11-47. dosing toilet roomdoors

Toil et room doors shall be kept closed except during cleaning
and mai nt enance operati ons.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-48. Using dressing roons and | ockers

(a) Dressing roons shall be used by enployees if the enployees
regul arly change their clothes in the establishnent.

(b) Lockers or other suitable facilities shall be used for the
orderly storage of enpl oyee clothing and ot her possessions.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-49. Controlling pests

(a) Insects, rodents, and other pests shall be controlled as
specified in (b) of this section to mnimze their presence within
the physical facility and its contents and on the contiguous |and
or property under the control of the |icense hol der.

(b) The presence of insects, rodents, and other pests shall be
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control |l ed by:
(1) Routinely inspecting incomng shipnents of food and
suppl i es;
(2) Routinely inspecting the premses for evidence of pests;
(3) Using nethods, if pests are found, such as trapping devices
or exterm nation; and
(4) Elimnating harborage conditions.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496, eff 6-25-99]

310: 256- 11- 50. Renovi ng dead or trapped birds, insects, rodents,
and ot her pests

Dead or trapped birds, insects, rodents, and other pests shal
be renoved from control devices and the premses at a frequency
that prevents their accunul ation, deconposition, or the attraction
of pests.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 11-51. Storing nai nt enance equi pnent
Mai nt enance tools such as broons, nops, vacuum cleaners, and
simlar equipnent shall be:
(1) Stored so they do not contam nate food, equipnent, utensils,
i nens, and single-service and single-use articles; and
(2) Stored in an orderly manner that facilitates cleaning of the
mai nt enance equi pnent storage | ocation.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 11-52. Mai ntai ning prem ses, unnecessary itens and litter
The premses shall be free of Ilitter and itens that are

unnecessary to the operation or maintenance of the establishnent

such as equi pnrent that is nonfunctional or no | onger used.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added

at 16 kK Reg 2496, eff 6-25-99]

310: 256-11-53. Prohibiting aninals
(a) Except as specified in (b) and (c) of this section, live
animals shall not be allowed on the premses of food service
est abl i shnent s.
(b) Live animals nmay be allowed as follows if the contam nation of
food, clean equipnent, utensils, linens, and unwapped single-
service and single-use articles can not result:
(1) Edible fish or decorative fish in aquariuns, shellfish or
crustacea on ice or wunder refrigeration, and shellfish and
crustacea in display tank systens;
(2) Patrol dogs acconpanying police or security officers in
offices and dining, sales, and storage areas, and sentry dogs
runni ng | oose in outside fenced areas;
(3) In areas that are not used for food preparation such as
dining and sal es areas, support aninmals are not allowed to be on
seats or tables; and
(c) Live or dead fish bait shall be stored so that contam nation of
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food, clean equipnent, utensils, linens, and unwapped single-
service and single-use articles can not result.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]
SUBCHAPTER 13. PO SONOUS OR TOXI C MATERI ALS
Section
310: 256- 13- 1. | dentifying information, prom nence
310: 256- 13- 2. Conmmon nane
310: 256- 13- 3. Separ ati on
310: 256- 13- 4. Restriction
310: 256- 13- 5. Condi ti ons of use
310: 256- 13- 6. Poi sonous or toxic material containers
310: 256- 13- 7. Sanitizers, criteria
310: 256- 13- 8. Chemcals for washing fruits and vegetables,
criteria

310: 256- 13- 9. Boil er water additives, criteria
310: 256- 13-10. Drying agents, criteria
310: 256- 13- 11. Incidental food contact, criteria
310: 256- 13-12. Restricted use pesticides, criteria
310: 256- 13- 13. Rodent bait stations
310: 256- 13- 14. Tracki ng powders, pest control and nonitoring
310: 256- 13- 15. Restriction and storage
310: 256- 13- 16. Refrigerated nedici nes, storage
310: 256- 13-17. Storage, first aid supplies
310: 256- 13-18. Storage, personal itens
310: 256- 13- 19. Separation
310: 256-13-1. ldentifying information, prom nence

Contai ners of poisonous or toxic materials and personal care
items shall bear a | egible manufacturer's | abel.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added

at 16 kK Reg 2496, eff 6-25-99]
310: 256- 13-2. Conmon nane

Wor ki ng containers used for storing poisonous or toxic materials
such as cleaners and sanitizers taken from bul k supplies shall be

clearly and individually identified with the comon nane of the
mat eri al .
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added

at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 13-3. Separation
Poi sonous or toxic materials shall
contam nate food, equipnent, utensils,
and single-use articles by:
(1) Separating the poisonous or
partitioning; and
(2) Locating the poisonous or toxic materials in an area that is
not above food, equipnent, utensils, l|inens, or single-service
and single-use articles. This paragraph does not apply to
equi prrent and utensil cleaners and sanitizers that are stored in

be stored so they can not
| i nens, or single-service

toxic materials by spacing or
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warewashing areas for availability and convenience if the
materials are stored to prevent contamnation of food,
equi pnent, wutensils, linens, and single-service and single-use
articles.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-13-4. Restriction

Only those poisonous or toxic materials that are required for
t he operation and mai ntenance of a food service establishnent, such
as for the cleaning and sanitizing of equipnent and utensils and
the control of insects and rodents, shall be allowed. Thi s
regul ati on does not apply to packaged poi sonous or toxic nmaterials
that are for retail sale
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 13-5. Conditions of use

Poi sonous or toxic materials shall be:

(1) Used according to:
(A) Applicable I aws and regul ati ons;
(B) Manufacturer's directions included in | abeling, and, for a
pesticide, the manufacturer's instructions that indicate that
use is allowed in a food service establishnent;
(O The conditions of «certification, if certification is
required, for use of the pest control materials; and
(D Additional conditions that may be established by the
Depart nent.

(2) Applied so that:
(A) A hazard to enpl oyees or other persons is not constituted;

and
(B) Contam nation including toxic residues due to drip, drain,
fog, splash or spray on food, equipnent, utensils, linens, and

singl e-service and single-use articles is prevented, and for a
restricted-use pesticide, this is achieved by:
(i) Renoving the itens;
(i1) Covering the itens with inperneable covers; or
(ii11) Taking other appropriate preventive actions; and
(iv) deaning and sanitizing equipnment and utensils after
t he application.
(3) A restricted-use pesticide shall be applied only by a
certified applicator or a person under the supervision of a
certified applicator.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 13-6. Poi sonous or toxic material containers

A container previously wused to store poisonous or toxic
materials shall not be used to store, transport, or dispense food.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256-13-7. Sanitizers, criteria
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Chem cal sanitizers and other chemcal antimcrobials applied to
food contact surfaces shall neet the requirenents in 21 CFR
178. 1010.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 13- 8. Chemcals for washing fruits and vegetables,
criteria

Chem cal s used to wash or peel raw, whole fruits and vegetabl es
shall nmeet the requirenents in 21 CFR 173.315 in the |ye peeling of
fruits and veget abl es.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-13-9. Boiler water additives, criteria

Chemcals wused as boiler water additives shall meet the
requirements specified in 21 CFR 173. 310.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 13-10. Drying agents, criteria
Drying agents used in conjunction with sanitization shall:
(1) Contain only conponents that are listed as one (1) of the

fol | ow ng:
(A) Cenerally recognized as safe for use in food as specified
in 21 CFR 182;

(B) Cenerally recognized as safe for the intended use as
specified in 21 CFR 186;
(C Approved for use as a drying agent under a prior sanction
specified in 21 CFR 181;
(D Specifically regulated as an indirect food additive for
use as a drying agent as specified in 21 CFR Parts 175-178; or
(E) Approved for use as a drying agent under the threshold of
regul ati on process established by 21 CFR 170. 39; and
(2) Wen sanitization is wth chemcals, the approval required
in (a)(3) or (a)(5) of this section or the regulation as an
indirect food additive required in (a)(4) of this section, shal
be specifically for use with chemcal sanitizing solutions.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (‘energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 13-11. Incidental food contact, criteria

Lubricants shall neet the requirenents specified in 21 CFR
178.3570 if they are used on food-contact surfaces, on bearings and
gears located on or within food-contact surfaces, or on bearings
and gears that are located so that |ubricants may |eak, drip, or be
forced into food or onto food-contact surfaces.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 13-12. Restricted use pesticides, criteria

Restricted use pesticides shall be listed by EPA as neeting the
requirements specified in 40 CFR 152. 1.
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[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 13-13. Rodent bait stations

Rodent bait shall be contained in a covered, tanper-resistant
bait station.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 13- 14. Tracki ng powders, pest control and nonitoring

(a) A tracking powder pesticide shall not be used in a food service
est abl i shnent .

(b) If used, a nontoxic tracking powder such as talcum or flour
shall not contam nate food, equipnent, utensils, linens, or single-
service and single-use articles.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 13-15. Restriction and storage

(a) Only nedicines that are necessary for the health of enployees
shall be allowed in a food service establishnment. This section does
not apply to nedicines that are stored or displayed for retail
sal e.

(b) Medicines that are in a food establishnent for an enployee's
use shall be |abeled and |ocated to prevent the contam nation of
food, equipnent, utensils, linens, or single-service and single-use
articles.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 13-16. Refrigerated nedici nes, storage
Medi ci nes belonging to enployees that require refrigeration and
are stored in a food refrigerator shall be:
(1) Stored in a package or container and kept inside a covered,
| eak proof container that is identified as a container for the
storage of nedicines; and
(2) Located so they are inaccessible to children.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 13-17. Storage, first aid supplies

First aid supplies that are in a food establishnent for an
enpl oyee's use shall be |abeled and stored in a kit or a container
that is located to prevent the contam nation of food, equipnent,
utensils, linens, or single-service and single-use articles.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 13-18. Storage, personal itens

Except as specified in 310:256-13-16 and 310:256-13-17,
enpl oyees shall store their personal care itens as specified in
310: 256- 11- 32.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
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at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 13-19. Separation

Poi sonous or toxic materials shall be stored and displayed for
retail sale so they shall not contamnate food, equipnent,
utensils, linens, or single-service and single-use articles by:

(1) Separating the poisonous or

toxic materials by spacing or

partitioning; and
(2) Locating the poisonous or toxic materials in an area that is

not

above food,

equi pnent, utensils, linens, or single-service

or single-use articles.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]
SUBCHAPTER 15. COWVPLI ANCE AND ENFORCEMENT

Section

310: 256- 15-1. Public health protection

310: 256- 15- 2. Preventing health hazards, provision for conditions
not addressed

310: 256- 15- 3. Modi fications and wai vers

310: 256- 15-4. Docunent ati on of pr oposed vari ance and
justification

310: 256- 15- 5. Conf ormance wi th approved procedures

310: 256- 15- 6. Food service establishnment plans

310: 256- 15- 7. Contents of the plans and specifications

310: 256- 15-8. Wien a HACCP plan is required

310: 256- 15- 9. Contents of a HACCP pl an

310: 256- 15-10. Trade secrets

310: 256- 15-11. Pre-operational inspections

310: 256- 15-12. Prerequisite for operation

310: 256- 15-13. Form of subm ssi on

310: 256- 15-14. (Qualifications and responsibilities of applicants

310: 256- 15-15. Application

310: 256- 15-16. New, converted, or renodel ed establishnents

310: 256- 15-17. Existing establishnents, license renewal, and
change of ownership

310: 256- 15-18. Denial of application for |icense, notice

310: 256- 15-19. Responsibilities of the Depart nent

310: 256- 15-20. Responsibilities of the |icense hol der

310: 256- 15-21. Licenses not transferable

310: 256- 15-22. Establishing inspection interval [RESERVED|

310: 256- 15-23. Performance and ri sk-based [ RESERVED]

310: 256- 15-24. A lowed at reasonable tinmes after due notice

310: 256- 15-25. Refusal, notification of right to access, and final
request for access

310: 256- 15-26. Refusal, reporting

310: 256- 15-27. I nspection order to gain access

310: 256- 15-28. Docunenting i nformati on and observati ons

310: 256- 15-29. Specifying time frane for corrections

310: 256- 15-30. Issuing report and obtaining acknow edgnment of
recei pt

310: 256- 15-31. Refusal to sign acknow edgnent
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310: 256-15-32. Public information

310: 256- 15-33. Ceasi ng operations and reporting
310: 256- 15-34. Resunption of operations

310: 256- 15-35. Tinmely correction

310: 256- 15-36. Verification and docunentation of correction
310: 256-15-37. Time frane for correction

310: 256- 15-38. htaining information: personal history of and
control illness, nedical examnation, and specinmen
anal ysi s

310: 256- 15-39. Restriction or exclusion of food enployee, or
summary suspension of |icense

310: 256- 15-40. Restriction or exclusion order: warning or hearing
not required, information required in order

310: 256- 15-41. Rel ease of enployee fromrestriction or exclusion

310: 256-15-1. Public health protection
(a) The Departnent shall apply these rules to safeguard public
health and ensure that food is safe, unadulterated, and honestly
presented when offered to the consuner.
(b) In enforcing these rules, the Departnent shall assess an
existing facility or equipnment that was in use before the effective
date of these rules based on the follow ng considerations:
(1) Wether the facility or equipnent is in good repair and
capabl e of being naintained in a sanitary condition;
(2) Wiether food-contact surfaces conply with QAC 310:256-7-1
t hrough QAC 310: 256- 7- 10;
(3) Wether the capacities of cooling, heating, and holding
equi prrent are sufficient to conply with QAC 310: 256-7-50; and
(4) The existence of an agreenent of the l|license holder that the
facility or equipnment wll be replaced as specified under QAC
310: 256- 15-20( 7).
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-2. Preventing health hazards, provision for conditions
not addressed

(a) If necessary to protect against public health hazards, the
Departnment shall inpose specific requirenents in addition to these
rules that are authorized by | aw.

(b) The Departnent shall docunent the conditions that necessitate
the inposition of specific requirenents and the underlying public
health rationale. The docunentation shall be provided to the
license applicant or |icense holder and a copy shall be maintained
in the Departnent's records.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-3. Modificati ons and wai vers

The Departnent shall consider granting a variance by nodifying
or waiving the requirements of this Chapter if in the opinion of
the Departnment a health hazard will not result from the variance.
If a wvariance is granted, the Departnent shall retain the
information specified in OAC 310:256-15-4 in its records for the

104



TITLE 310: 256 OKLAHOVA STATE DEPARTMENT OF HEALTHE

food service establishnent.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256- 15- 4. Docunent ati on of pr oposed vari ance and
justification
Before a variance froma requirenent of these rules is approved
by the Departnent, the information that shall be provided by the
license holder requesting the variance and retained in the
Departnent's file includes:
(1) A statenent of the proposed variance of the rule citing
rel evant section nunbers;
(2) An analysis of the rationale for how the potential public
heal th hazards addressed by the relevant rules wll be addressed
by the proposal; and
(3) A HACCP plan, if required, as specified in QAC 310: 256- 15-
8(a) that includes the information specified in QAC 310: 256-15-9
as It is relevant to the variance request ed.
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-5. Confornmance wi th approved procedures
If the Departnent grants a variance as specified in QAC 310: 256-
15-3, or a HACCP plan is otherwise required as specified in QAC
310: 256- 15-8, the license hol der shall:
(1) Conply wth the HACCP plans and procedures that are
submtted and approved as specified in QAC 310:256-15-9 as a
basis for the nodification or waiver; and
(2) Mintain and provide to the Departnent, upon request,
records specified 1in QAC 310:256-15-9(4) and (5) t hat
denonstrate that the followi ng are enpl oyed:
(A) Procedures for nonitoring critical control points;
(B) Monitoring of the critical control points;
(© Verification of the effectiveness of an operation or
process; and
(D) Necessary corrective actions if there is failure at a
critical control point.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-6. Food servi ce establishnent plans
(a) A license applicant or |license holder may submt to the
Departnment plans and specifications for review before:
(1) The construction of a food service establishnent;
(2) The conversion of an existing structure for use as a food
servi ce establishnment; or
(3) The renodeling of a food service establishnent or a change
of type of food service establishnment or food operation.
(b) The Departnent shall review plans for conpliance with rules
pertaining to basic sanitation, equipnent needs, and tenperature
requirenments for potentially hazardous foods. The Depart nent
provides plan review for conpliance wth rules relating to
mechani cal, plunbing, and el ectrical codes.
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[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-7. Contents of the plans and specifications
The plans and specifications for a food service establishnment
can include the type of operation, type of food preparation, foods
prepared, and the follow ng information:
(1) Intended nenu;
(2) Anticipated volune of food to be stored, prepared, and sold
or served,
(3) Proposed | ayout, plunbing schematics, nmechanical schemati cs,
construction materials, and finish schedul es;
(4) Proposed equipnent types, nmanufacturers, nodel nunbers,
| ocations, dinensions, performance capacities, and installation
speci ficati ons;
(5) Witten standard operating procedures that reflect the
know edge specified in QAC 310:256-3-2 and inplenment the
requirenents of these rules, including indication of how
practices ensure that:
(A) The transmssion of foodborne disease is prevented by
managi ng j ob applicants and food enpl oyees;
(B) Food is received from approved sources;
(O Food is managed so that the safety and integrity of the
food fromthe tine of delivery to the establishnment throughout
its storage, preparation, and transportation to the point of
sale or service to the consuner is protected;
(D Potentially hazardous food 1is nmaintained, including
freezing, cold holding, cooking, hot holding, <cooling,
reheating, and serving in conformance wth the required
tenperature and tine requirenents;
(E) Warewashing is effective, including docunentation that the
chem cal solutions and exposure tines necessary for cleaning
and sanitizing utensils and food-contact surfaces of equi pnent
are provided;
(F) Required records are retained for inspection.
(6) Proposed program of training for the person in charge and
food enployees pertaining to protecting public health and the
safety and integrity of food.
(7) Qher information that shall be required by the Departnent
for the proper review of the proposed construction, conversion
or nodification, and procedures for operating a food service
est abl i shnent .
[Source: Added at 15 Ck Reg 4157, eff 7-29-98 (emergency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 15-8. Wien a HACCP plan is required

Before engaging in an activity that requires a HACCP plan, a
license applicant or |icense holder shall submt to the Departnent
for approval a HACCP plan if:

(1) Subm ssion of a HACCP plan is required according to | aw,

(2) A variance is required; or

(3) The Departnment determnes that a food preparation or

processing nmethod requires a variance based on a plan submttal,
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an inspection finding, or a variance request.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-9. Contents of a HACCP pl an
A food service establishnment that is required to have a HACCP
pl an shal | indicate:
(1) The types of potentially hazardous foods that are specified
in the menu and of other foods as specified by the Departnent;
(2) A diagram showi ng specific food or category type identifying
critical control points and providing information on the
fol | ow ng:
(A Ingredients, materials, and equipnent used in the
preparation of that food; and
(B) Formulations or recipes that delineate nethods and
procedural control neasures that address the food safety
concerns invol ved.
(3) A food enployee and person in charge training plan that
addresses the food safety issues of concern;
(4) A statenent of operating procedures including:
(A) Each critical control point;
(B) The critical limts for each critical control point;
(© The nmethod and frequency for nonitoring and controlling
each critical control point by the food enpl oyee desi ghated by
t he person in charge;
(D The nmethod and frequency for the person in charge to
routinely verify that the food enployee is follow ng operating
procedures and nonitoring critical control points;
(E) Action to be taken by the person in charge if the critical
limts for each critical control point are not net; and
(F) Records to be maintained by the person in charge to
denonstrate that the HACCP plan is properly operated and
managed; and
(5) Additional scientific data or other information, as required
by the Departnent, supporting the determnation that food safety
is not conprom sed by the proposal
[Source: Added at 15 Ok Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-10. Trade secrets

The Departnent shall treat as confidential information that is
identified as and neets the criteria under law for a trade secret
and is contained on inspection report forns and in the plans and
specifications submtted as specified in QAC 310: 256-15-7 and QAC
310: 256- 15- 9.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-11. Pre-operational inspections

The Departnent shall conduct one (1) or nore pre-operational
i nspection(s) to verify that the food service establishnment is
constructed and equi pped in accordance wth the approved plans and
approved nodi fications of those plans.
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[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256- 15-12. Prerequisite for operation

A person shall not operate a food service establishnment w thout
a valid license issued by the Departnent.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-13. Form of subm ssion

A person desiring to operate a food service establishnment shal
submt to the Departnent a witten application for a license on a
form provided by the Departnent.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256-15-14. Qualifications and responsibilities of applicants
An applicant shall be an owner of the establishment or an
officer of the legal entity; agree to permt access to the food
service establishnent and to provide required information; and pay
the applicable license fees at the tine the application 1is
subm tted.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-15. Application
The application shall include:
(1) The nane, nailing address, telephone nunber, approxi mate
nunber of enployees, and signature of the person applying for
the license and the name, nailing address, and |ocation of the
food service establishnent;
(2) Information about the legal entity for the establishnent
and
(3) Information about the type of food service establishnent.
[Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 15-16. New, converted, or renodel ed establishnments
The Departnent shall issue a license to the applicant after:
(1) A properly conpleted application is received;
(2) The required fees are received,
(3) The plans, specifications, and information, if applicable,
are revi ewed; and
(4) A pre-operational inspection shows that the establishnent
meets the Departnent's criteria for a |license.
[ Source: Added at 15 Ck Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-17. Exi sting establishnents, license renewal, and
change of ownership

The Departnment shall renew a license for an existing food
service establishnment or shall issue a license to a new owner of an

existing food service establishnent after a properly conpleted
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application is submtted, reviewed, and approved, the fees are
paid, and an inspection shows that the establishnent is in
conpliance with the applicable rules.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-18. Denial of application for |icense, notice
If an application for a license to operate is denied, the
Departnent shall provide the applicant with a notice that includes:
(1) The specific reasons and rule citations for the |icense
deni al ;
(2) The actions, if any, that the applicant nust take to qualify
for a license; and
(3) Advisenent of the applicant's right of appeal and the
process and tine frames for appeal that are provided under |aw.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-19. Responsibilities of the Departnent

(a) The Departnent shall provide to the |icense holder a copy of
the rules so that the |icense holder is notified of the conpliance
requi rements and the conditions of retention that are applicable to
the |icense.

(b) Failure to provide the information specified in (a) of this
section does not prevent the Departnment from taking authorized
action or seeking renedies if the license holder fails to conply
with these rules or an order, warning, or directive of the
Depart nent.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496 eff 6-25-99]

310: 256- 15-20. Responsibilities of the |icense hol der

The |icense hol der shall:

(1) Post the license in a conspicuous location in the food

servi ce establishnent;

(2) Conply with these rules;

(3) If a food service establishnent is required to operate under

a HACCP pl an, conply with the plan;

(4) Imredi ately discontinue operations and notify the Departnent

if an imm nent heal th hazard exists;

(5) Alow the Departnent's representatives access to the food

servi ce establishnent;

(6) Replace existing facilities and equi pnent with the required

facilities and equi pnent if:
(A) The Departnment directs the replacenent because the
facilities and equi pnent constitute a public health hazard or
no longer conply with the criteria upon which the facilities
and equi prent were accept ed;
(B) The Departnent directs the replacenent of the facilities
and equi pnent because of a change of ownership; or
(© The facilities and equipnment are replaced in the nornal
course of operation

(7) Conmply with the Departnent's directives including tine
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frames for corrective actions specified in inspection reports,
notices, orders, warnings, and other directives in response to
public health concerns; and

(8) Be subject to suspension, denial, nonrenewal, revocation or
summary suspension of the food |icense, admnistrative fines, or

other admnistrative, civil, injunctive, and crimnal renedies
aut hori zed under law for failure to conply with these rules or a
directive of the Departnent, including tine frames for

corrective actions specified in inspection reports, notices,
orders, warnings, and other directives.
[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2456, eff 6-25-99]

310: 256- 15-21. Licenses not transferable

A license shall not be transferred from one (1) person to
anot her person, fromone (1) food service establishnment to anot her,
or fromone (1) type of operation to another if the food operation
changes fromthe type of operation specified in the application.
[Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-22. Establishing inspection interval [RESERVED|
310: 256- 15-23. Performance and ri sk-based [ RESERVED]

310: 256- 15-24. Al lowed at reasonable tines after due notice

After the Departnent presents official credentials and provides
notice of the purpose of, and an intent to conduct, an inspection,
the person in charge shall allow the Departnent access to the
establishnment, inspection, and provide information and records
specified during the food service establishment's hours of
operation and at other reasonable tines.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-25. Refusal, notification of right to access, and fi nal
request for access
If a person denies access to the Departnent, the Departnent
shal | :
(1) Informthe person in charge that:
(A) The license holder is required to allow access to the
Depart nent ;
(B) Access is a condition of the acceptance and retention of a
food service establishnent |icense to operate; and
(O If access is denied, an inspection order will be issued by
t he appropriate authority; and
(2) Make a final request for access.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-26. Refusal, reporting

After the Departnent presents credentials and provides notice
explains the authority upon which access is requested, and nakes a
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final request for access, if the person in charge continues to
refuse access, the Departnent shall docunment the denial of access
on an inspection report form
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 15-27. I nspection order to gain access

If denied access to a food service establishnent for an
aut hori zed purpose, the Departnent shall issue, or apply for the
i ssuance of, an inspection order to gain access as provided under
| aw.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-28. Docunenting informati on and observati ons
The Departnent shall docunent on an inspection report form
(1) Adm nistrative information  about the food service
establishnment's legal entity, street and mailing addresses, type
of establishment and operation, inspection date, and other
information such as type of water supply and sewage disposal
status of the license, and personnel certificates that are
required; and
(2) Specific factual observations of conditions or deviations
that require correction by the license hol der including:
(A) Failure of the person in charge to denonstrate the
knowl edge of foodborne illness prevention, application of
HACCP pri nci pl es;
(B) Failure of food enployees and the person in charge to
denonstrate know edge of their responsibility to report a
requi red nmedi cal condition;
(O Itens which relate directly to factors which lead to
f oodborne il ness;
(D Failure of the appropriate food enpl oyees to denonstrate
know edge of, and ability to perform in accordance with, the
procedural, nonitoring, verification, and corrective action
practices required by the Departnent;
(E) Failure of the person in charge to provide records
required by the Departnment for determning conformance with a
HACCP pl an; and
(F) Non-conformance with critical limts of a HACCP pl an.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-29. Specifying tinme frame for corrections

The Departnent shall specify on the inspection report form the
time frame for correction of the violations.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15- 30. I ssuing report and obtaining acknow edgnment of
recei pt

At the conclusion of the inspection, the Departnent shal
provide a copy of the conpleted inspection report and the notice to
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correct violations to the license holder or to the person in
charge, and request a signed acknow edgnent of receipt.

[Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 15-31. Refusal to sign acknow edgnent
The Departnent shall:
(1) Inform a person who declines to sign an acknow edgnent of
recei pt of the inspection findings that:
(A An acknow edgnent of receipt does not indicate an
agreenent with findings;
(B) Refusal to sign an acknow edgnent of receipt wll not
affect the I|icense holder's obligation to correct the
violations within the tine franmes specified;
(O Arefusal to sign an acknow edgnent of receipt is noted in
the inspection report and conveyed to the Departnent's record
for the food service establishnment; and
(2) Make a final request that the person in charge sign an
acknow edgnent of receipt of inspectional findings.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-32. Public information

The Departnent shall treat the inspection report as a public
docunent and shall nake it available to any person who requests it
under | aw.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-33. Ceasi ng operations and reporting

(a) Except as specified in (b) of this section, a license hol der
shall immediately discontinue operations and notify the Departnent
if an immnent health hazard exi sts because of an energency such as
a fire, flood, extended interruption of electrical or water
service, sewage backup, msuse of poisonous or toxic materials,
onset of an apparent foodborne illness outbreak, gross unsanitary
occurrence or condition, or other circunstance that shall endanger
public health.

(b) A license holder need not discontinue operations in an area of
an establishnment that is unaffected by the i mm nent heal th hazard.

[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15-34. Resunption of operations

| f operations are discontinued due to an inm nent health hazard,
the license holder shall obtain the Departnent's approval before
resum ng operations.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 15-35. Tinely correction

(a) Except as specified in (b) of this section, a license hol der
shall at the time of inspection correct a critical violation and
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i npl enent corrective actions for a HACCP plan provision that is not
in conpliance with its critical limt.

(b) The Departnent nmay agree to or specify a longer tine franme, not
to exceed ten (10) calendar days after the inspection, for the
license holder to correct critical violations or HACCP plan
devi at i ons.

[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-36. Verification and docunentation of correction

(a) After observing a correction of a critical violation or
deviation, the Departnment shall enter the violation and information
about the corrective action on the inspection report.

(b) After receiving notification that the |icense holder has
corrected a critical violation or HACCP plan deviation, or at the
end of the specified period of time, the Department shall verify
correction of the violation, docunent the information on an
i nspection report, and enter the report in the Departnent's
records.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256-15-37. Tinme frame for correction

(a) The license holder shall correct non critical violations by a
date and tinme agreed to or specified by the Departnent but no |ater
than ninety (90) cal endar days after the inspection.

(b) The Departnent may approve a conpliance schedul e that extends
beyond the tinme limt specified if a witten schedul e of conpliance
is submtted by the license holder and no health hazard exists or
will result fromallow ng an extended schedul e for conpliance.

[ Source: Added at 15 Ok Reg 4157, eff 7-29-98 (energency); Added
at 16 kK Reg 2496, eff 6-25-99]

310: 256- 15- 38. Gotaining information: personal history of and
control illness, nedical exam nation, and speci nen anal ysi s
The Departnent shall act when it has reasonabl e cause to believe
that a food enpl oyee has possibly transmtted di seases, is infected
with a disease in a communicable formthat is transm ssible through
foods, is a carrier of infectious agents that cause a di sease that
is transmssible through foods, or is affected with a boil, an
i nfected wound, or acute respiratory infection, by:
(1) Securing a confidential mnedical history of the enployee
suspected of transmtting disease or making other investigations
as deened appropriate; and
(2) Requiring appropriate nedical exam nati ons, I ncl udi ng
collection of specinens for |aboratory analysis, of a suspected
enpl oyee and ot her enpl oyees.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 Ok Reg 2496 eff 6-25-99]

310: 256- 15- 39. Restriction or exclusion of food enployee, or

summary suspension of |icense _ _
Based on the findings of an investigation related to an enpl oyee
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who is suspected of being infected or diseased, the Departnent may
issue an order to the license holder instituting one or nore of the
follow ng control neasures:
(1) Restrict the enployee's services to specific areas and tasks
in a food service establishment that present no risk of
transmtting the disease;
(2) Exclude the enployee froma food service establishnent; or
(3) dosing the food service establishment by summarily
suspending a |icense to operate.
[ Source: Added at 15 Gk Reg 4157, eff 7-29-98 (energency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-40. Restriction or exclusion order: warning or hearing
not required, information required in order
Based on the findings of the investigation to control disease
transmssion, the Departnent may issue an order of restriction or
exclusion to the license holder without prior warning, notice of a
hearing, or a hearing if the order:
(1) States the reasons for the restriction or exclusion that is
or der ed;
(2) States the evidence that the |icense holder shall provide in
order to denonstrate that the reasons for the restriction or
excl usi on are elim nat ed,
(3) States that the license holder shall request an appeal
hearing by submtting a tinely request as provided under |aw,
and
(4) Provides the nane and address of the Depart nent
representative to whom a request for an appeal hearing shall be
made.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]

310: 256- 15-41. Rel ease of enployee fromrestriction or exclusion
The |icensee may request fromthe |icense holder the rel ease of
an enployee from restriction or exclusion according to the
foll ow ng conditions:
(1) An enployee who was infected with Salnonella typhi if the
enpl oyee's stools are negative for S typhi based on testing of
at least three (3) consecutive stool specinmen cultures that are
taken not earlier than one (1) nonth after onset; at |east
forty-eight (48) hours after discontinuance of antibiotics; and
at least twenty-four (24) hours apart;
(2) If one (1) of the cultures is positive, repeat cultures are
taken at intervals of one (1) nonth until at least three (3)
consecuti ve negative stool specinen cultures are obtained;
(3) An enployee who was infected with Shigella spp. or
Escherichia coli OL57:H7 if the enployee's stools are negative
for Shigella spp. or E. coli Ol57:H7 based on testing of two (2)
consecutive stool specinen cultures that are taken not earlier
than forty-eight (48) hours after discontinuance of antibiotics
and at |east twenty-four (24) hours apart; or
(4) An enployee who was infected with hepatitis A virus if
synptons cease or at least two (2) blood tests show a decrease
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liver enzynes.
[Source: Added at 15 Gk Reg 4157, eff 7-29-98 (emergency); Added
at 16 &k Reg 2496, eff 6-25-99]
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