Exhibit A 
Proposed Revisions to Article III - Temperature changes from 140ºF to 135ºF
 
Article III page 2.  Section 302.1	Food Protection – General  

At all times, including while being stored, prepared, displayed, served, dispensed, packaged, or transported, food shall be protected from cross-contamination between foods and from potential contamination by insects, insecticides, rodents, rodenticides, unclean equipment and utensils, unnecessary handling, flooding, draining, and overhead leakage or condensation, or other agents of public health significance. The temperature of potentially hazardous food shall be maintained at 41°F or below, or 140°F 135°F or above, at all times, except as otherwise provided in this Article. 


Article III page 4.  Section 303.4B Food Storage – Hot Storage  

The internal temperature of potentially hazardous food requiring hot storage shall be 140°F 135°F or greater. 


Article III page 6. Section 304.3C Cooking Potentially Hazardous Food 
Fruits and vegetables that are cooked for hot holding shall be cooked to a      temperature of at least 140°F. 135°F


Article III page 6. Section 304.4B Cooling Potentially Hazardous Food     
	
	In all cases potentially hazardous food shall be cooled from 140°F 135°F to 70°F or      below within two (2) hours and from 70°F to 41°F in an additional four (4) hours for a     total cooling time not to exceed six (6) hours. If internal food temperatures do not      	    reach 70°F in 2 hours the total cooling time from 140°F 135°F to 41°F shall be 	    reduced to 4 hours. Foods shall be left uncovered while cooling.

	Article III page 7.  Section304.5B Reheating  
     Commercially canned, intact packaged foods shall be reheated to a minimum of 	   140°F 135°F unless otherwise ordered by the Director.



	Article III page 9.  Section 305.1.A Food Display and Service 
Potentially Hazardous Food – Potentially hazardous food shall be kept at an internal             temperature of 41°F or below or at an internal temperature of 140°F 135°F or above during display and service, except that roast beef may be held for service at a temperature of no less than 130°F. 

Article III page 11. Section 306.1 Food Transportation – General 
The requirements for storage, display, and general protection against contamination, as contained in this Article shall apply in the transporting of all food from a food facility to another location for service or catering operations. All potentially hazardous food shall be kept at 41°F or below, or 140°F 135°F or above, during transportation. Adequate and approved equipment must be used for maintaining food product temperatures. 

















Proposed Revisions to Article III - Certification of Food Protection Managers




Article III, page 40.  Section 336.2.C.  Issuance of a Certification for Food Protection Managers

Persons who qualify under Section 336.2 are required to reapply for certification every 3 5 years and must meet the training and educational requirements of the Department for recertification.






































Proposed Revisions to Article III - No Bare-hand Contact with Ready-to-eat Food



Article III page 4.  Section 304. Food Preparation - General 

A. Food shall be prepared with minimal hand contact, with suitable utensils, and on surfaces that prior to use have been cleaned, rinsed and sanitized to prevent cross-contamination.

B. Food employees shall not contact exposed, ready-to-eat food with their bare hands, and shall use suitable utensils, such as deli tissue, spatulas, tongs, single-use gloves or dispensing equipment.  

C. Each time there is a change in processing between raw meats, poultry, and seafood, or between raw and ready-to-eat foods, each new operation shall begin with food-contact surfaces and utensils which have been cleaned, rinsed, and sanitized. 




























Proposed Revisions to Article III - Update Food Safety Definitions

Article III page 44.  Section 338 - Definitions
     	Remove ”Critical Violations” definition.

