(1) Listings for mobile food service unit and extended food service unit food vending locations shall
be maintained by the permit holder and shall be provided to the Health Authority. Permit holders shall
notify the Health Authority at least 7 days prior to any changes in food vending locations. ™

(i) The operator must provide evidence of legal access and use of the premises for food vending; and

(ii1) If applicable, permit applicants must provide documentation of compliance with another
jurisdiction’s requirements.

2. Those units functioning under permits granted to food service establishments and operating on their
premises as an extension thereof may be allowed, at the Health Authority’s discretion to meet lesser
restrictions if sanitation, temperature control, and sanitization requirements for operation of the unit

are satisfactorily met at the food service establishment.

(j) Compliance with Other Regulations. The operation must comply with all applicable regulations
and ordinances. ™

(k) Home Prepared Foods Prohibited. Home prepared foods or condiments may not be sold,
served, or used on mobile food service units.*

(2) Temporary Food Service Establishments.

(a) Operation, Permit Application, Responsibilities.

1. A temporary food service establishment means a food service establishment that operates at the
same location for a period of no more than 14 consecutive days in conjunction with a single event or

celebration. *

2. The application for a special food service permit shall indicate the inclusive dates of the proposed
operation and must be submitted at least 30 days prior to the event. ™

3. The following applies to a vendor application:

(1) Any person desiring to operate a temporary food service establishment shall make written
application for a permit on forms provided by the Health Authority at least 30 days prior to the event
and pay applicable fees at the time of application.

(i) The application shall include the name and address of each applicant, the location and type of the
proposed temporary food service establishment, a list of all menu items and the signature of the
applicant.

4. The organizer’s responsibility is the following:

(i) Ensure that only vendors permitted by the Health Authority are allowed to participate in the event,”
(i) The organizer and property owner must notify the Health Authority 30 days prior to the event

taking place and provide a list of food vendors who will be allowed by that organizer to participate in
the event. *f
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(ii1) Ensure that any unauthorized or unpermitted vendor found participating in an event shall
immediately leave the event premises and shall be charged with a violation of this Rule.®

(b) Inspections.

1. Prior to issuance of a permit, the Health Authority shall inspect the proposed temporary food service
establishment. The Health Authority shall only issue a permit to the applicant if the inspection reveals
that the proposed temporary food service establishment complies with this Rule.

2. Temporary food service inspections will be conducted as often as necessary to ensure compliance
with this Rule.

3. The permit, or copy thereof, and the current inspection report must be displayed for public view and
protected from inclement weather.

(¢) Operations.

1. A temporary food service establishment which does not comply fully with Rules .03 through .07 of
this Chapter may be permitted to operate when food preparation, service and the operation meet fully
the requirements set forth in DPH Rule 511-6-1-.08(2)(a) through (h). "

2. The Health Authority may impose additional requirements to protect against health hazards related
to the conduct of the temporary food service establishment.

3. Preparation processes for time/temperature control for safety foods will be approved by the Health
Authority based on a plan review that shows adequate holding, preparation and service facilities. **

4. For special events, foods requiring only cooking may be prepared, if served immediately, in an
outside area on the premises of a permitted food service establishment. Prior approval must be
obtained from the Health Authority. *

(d) Preparation and Service - Time/Temperature Control for Safety Foods — Prohibited Menu
Items.

1. Fixed Permitted Food Service Establishments. Any time/temperature control for safety food that has
been prepared, stored and transported under conditions meeting the requirements of this Chapter, is
stored at a temperature of 41°F (5°C) or below or at a temperature of 135°F (57°C) or above in facilities
meeting the requirements of this Chapter may be served.

2. Temporary Onsite Preparation and Service. All food prepared and served onsite of a temporary
establishment must comply with the following:

(i) Only those time/temperature control for safety foods requiring limited preparation, such as
hamburgers and frankfurters that only require seasoning and cooking, may be prepared or served; *

(i1) Once cooked, time/temperature control for safety foods shall not be touched by employee bare
hands and must be maintained at 135°F or higher until served;
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(iii) Prior to service to the consumer, commercially prepared, precooked, and prepackaged
time/temperature control for safety foods may be reheated thoroughly to at least 135°F for 15 seconds;
P

and

(iv) Time as a Public Health Control shall not be allowed in a temporary food service establishment.

3. Menu Item Prohibition. The preparation or service of the following menu items are prohibited from
service onsite of a temporary establishment:

(1) Except for paragraph 2 of this subsection, other ready-to-eat, time/temperature control for safety
foods, including pastries filled with cream or synthetic cream, custards, and similar products, and
salads or sandwiches containing meat, poultry, eggs, or fish is prohibited. ¥ This prohibition does not
apply to any time/temperature control for safety food that has been prepared and packaged under
conditions meeting the requirements of this Chapter, is obtained in individual servings at 135°F (57°C)
or above, or 41°F (5°C) or below in facilities meeting the requirements of this Chapter, and is served
directly to the consumer in the unopened container in which it was packaged. "

(i1) Home prepared foods or condiments may not be sold, served, or used in temporary food service
unit establishments. ©

(e) Equipment and Supplies Required.

1. Indicating thermometers for immersion into food or cooking media shall be of metal stem type
construction, numerically scaled, and accurate to +2 degrees Fahrenheit.

2. Enough potable water shall be available at the event for consumption and in the establishment for
food preparation, cleaning, and sanitizing utensils and equipment, and for handwashing.

3. Ice shall be handled as follows:

(i) Ice that is consumed or that contacts food shall be made under conditions meeting the
requirements of this Chapter, *

(i) The ice shall be obtained only in chipped, crushed, or cubed form and in single-use safe plastic or
wet strength paper bags filled and sealed at the point of manufacture,”

(ii1) The ice shall be held in these bags until it is dispensed in a way that protects it from
contamination, ¥ and

(iv) Storage of packaged or wrapped food in contact with water or undrained ice is prohibited.

4. Temporary food service operations shall provide only individually wrapped single-service articles
for use by the consumer. ™

5. A heating facility capable of producing enough hot water shall be provided on the premises. ™'
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6. Equipment shall be located and installed in a way that prevents food contamination and that also
facilitates cleaning the establishment. ™

7. Food-contact surfaces of equipment shall be protected from contamination by consumers and other
contaminating agents. Effective shields for such equipment shall be provided, as necessary, to prevent
contamination.

8. Facilities for cleaning and sanitizing utensils and equipment shall be provided at the temporary site
or permitted base of operation. Such items shall be cleaned and sanitized at least daily or more often if

prescribed by the Health Authority. ™'

9. When food is prepared on the site, a system capable of producing enough hot water for cleaning and
sanitizing utensils and equipment shall be provided on the premises. Such systems shall consist of:

(1) a water heater properly sized according to the needs of the establishment as established by
interpretative and guidance manuals referenced within DPH Rule 511-6-1-.02(8); ™" or

(ii) a gas or electric stove or burner with a container of water; " or

(iii) other means as determined by the Health Authority. "

10. A convenient handwashing facility shall be available for employee handwashing. This facility shall
consist of, at least, a catch bucket, a pressurized or gravity fed supply of warm water, soap, and

individual paper towels at the service site. "

(f) Liquid Waste. All sewage including liquid waste shall be disposed of as specified under DPH
Rule 511-6-1-.06(4)(h) and (i)."

(g) Construction.

1. Floors within food preparation and display areas shall be constructed of concrete, asphalt, tight
wood, or other similar material, and shall be kept clean in good repair.

2. Doors to food preparation areas shall be solid or screened and shall be self-closing or as otherwise
approved by the Health Authority.

3. Screening material used for walls, doors, or windows shall be at least 16 mesh to the inch.
4. Air curtains shall be properly designed and installed, and approved by the Health Authority.

5. Ceilings shall be made of wood or other material that protects the interior of the establishment from
the weather. ™"

6. Walls and ceilings of food preparation areas shall be constructed in a way that prevents the entrance
of insects.

(h) Protection from Contamination.
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1. Approved means of excluding insect and vermin from food preparation, service areas and from
waste storage areas must be provided commensurate with the type and scope of food service permitted.
Pf

2. Counter-service openings shall not be larger than necessary for the particular operation conducted.

3. Counter-service openings shall be provided with effective means to restrict the entrance of flying
insects.

4. Counter-service openings shall be kept closed when not in actual use, except that these openings
may remain open if air curtains are provided as deemed adequate by the Health Authority.

5. All food preparation and food display areas shall be adequately protected from dust, contamination
by patrons, and from insects by provision of walls, ceilings, shields, screens or other approved barriers
or devices. "'

6. Open, unprotected display or service of food is prohibited. "
(i) Exceptions to Compliance. This Rule shall not apply to temporary food services which:

1. Are sponsored by a political subdivision of this state or by an organization exempt from taxes under
0O.C.G.A. Section 48-7-25(a)(1) or under Internal Revenue Code Section 501(d) or paragraphs (1)
through (8) or paragraph (10) of Section 501 (c) of the Internal Revenue Code;

2. Last 120 hours or less; and

3. When sponsored by such an organization, is authorized by a permit issued by the municipality or
county in which it is conducted.

(3) Incubator Food Service Operations. A permit holder or a permit applicant may seek a variance
from the provisions in DPH Rule 511-6-1-.02(1)(a)4.in order to operate an incubator food service
establishment only if, as an alternative to DPH Rule 511-6-1-.02(1)(2)4., the permit holder or permit
applicant provides a written management plan along with the necessary supportive documentation that
specifies standard operating procedures (SOP) in detail to the satisfaction of the Health Authority as to
how active managerial control of risk-factors and public health interventions for foodborne illness
along with maintenance of equipment and facilities will be maintained to the requirements of this
Chapter. * Incubator food service operations shall comply with other requirements of this Chapter in
addition to the requirements of one of the following business models: *

(a) Business Model A. The permit holder must ensure the following:

1. Submit to the Health Authority for review and approval a written management plan that contains a
Standard Operating Plan (SOP) and supporting documents that adequately provides: managerial
oversight of contractual employees activities, control of risk factors for foodborne illness,
handwashing policy, employee health policies, the prevention of any potential cross-contamination of
equipment and food resulting from multiuse of food service equipment and utensils, and the ability for
the Health Authority to conduct trace back in the event of a foodborne illness involving the
establishment. The written managerial plan or SOP must include the following minimum items:

140





