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s promised in our Arst issue, we want o keep
van npdared an chanpes in the Health Code,
ew inspection procedures and current issues
in food protecrion. We hope that this newsleiwer, which
we will send o you regulacly, will help answer many of

yvour questions. Por more information, sce the direcrory

on page 4. To suggese wpics, call the Healch Academy

ar (212) 280-9211,

Manfean. The blank spaces on
the sign must be filled in with

he lacess change an the

Healeh Code requines
restanrann owness wa have a spe- | the mame of your restauian, the
cial sign prsted conspicaously ar | business narme on your permic,
all entrances o their establishe
miene. Thiv s oo tialorm the
prblic that the mast recent

|'||=.1'Ir|5. iI'I'EP-E'L'I.'II'll'l r|.'|'||:|r|: |:-r I::.'Il\.'

the permic number and e
address af waur eseablishmenr,
All infarmarion mast be F:l.'il1l|.'nf
im & leaible moarer

restzerant can be obsained by

Yol dant have oo worey

conacting she Depariment of el : _
Al being, Brooed lor oot baviog,

Health. This requircment

PLUABING

i you know that Depard
Drrcn'; of Buildings regula-
tons reauive thal tha fretalla
fion and repdacement of plumd-
ing fikluras and squimant in
fopd sorvicae aslaskehmenis

miast be done by a licensed

rmiasier plambier? This includes
wiirh darne on BECKTOwW PreveEn-
tian devices, Taar dreins, water
ines, iras lines, wilals and

sirnks.

chis sigm hor e 15 a vinliciae tha
will b conncted in your tacal
winlariome and roee resul in

yor gt re-tnspecied,

You may reguest thal copacs
af the sign e matled v pou by
-:|]|:||1u (2120 42 Sead, Ask loe
the "lspection-Reper-Arailable
hign.”

desipned w make restaerane

iNsmection INEOCTEICLL I00Ee Rriund hore_

& rawre FlinE

accessible o the public, (Hesmau-
FAnE STers ars Noe ru'r|u|ru-:] it
Eiw_' :ian.'cl:i.l:-r. nu|:-::-rl_': g Cups-

Lnees, just oo b the sign,)

I:cpi:,:s of chis .':ign are
available au the Clvvwide Licens-
ing Center locared on the Sth
foorar 42 Broadway in Lower

Fervd Humss

How oid we do on our most recent
Healh Dapardmant inspaclian?

To ablais 1k mipeclicn repa,
pleoss ool (Z213) 4429888
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PASTEURIZIED HILK AMD CREAM |

“k.'ﬂ[ull:l‘.‘llll (AYTIETE dm
YTy famillar witli the Facr
that enly pasteurized milk

and cream are allowed 1o be

sobd in Mew York Ciry, and
that these products have an
cxpiration dace printed on
them. In Mew York Cicy, the
cxpiration date on pasteur-
ized milk and cream is 9
days from the dace of pas-
reurization, while the cxpi-
ration dare on ultr-pasteur-
ized cream is 30 days from

the date of uliea pastcuriza-

LIaKE,

Checking the expira-
tion date on these pr-u-iuq.'l:;
will |I|.'|.|.:l wau o |.'lluh.'|!|u=1.' a
produce thar is puearsresd
gafe and that vou can use up
before the safery is no
beiper puaranieod,

Also, remicmber that
milk i a
arclous foo
kepr refmiperarcd ar a tem-
peratare of 41°F or below,

tially hac-
and muse be

|

mise af wau askad for infarmation an the most common vio-
Slﬂlil:ll'l.‘:- Taund during inspeationg and how t2 correst them.
We owill address three of thase inthis issee and some othors
in 1ha nesxt,

Hot having someona with a Food Protoction Cortificata
on the premises

A lerpe numier of Taod gesvice establishments bawe been
racEiving Wiclalions o nal DAaving Somaone on b pronsses
wilh a Foad Frotection Certificaia. Tha Mew Yark Ciry Health
Code requises that samesne with a Food Protestion Certificate
SUpervise 1o0d pregaration ectivities dufrg all hours af apera
tan. In order 1@ comply with this regulation, most resiaerant
awnaers @amploy more then ane person with this certicals. In
this way, ona =pod

e T [ " SriEE
Frotection Certificate- | et el
il alwa, o
haldar wil a.'.ka.-s b i
on the: promiscs. wad
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I you meod nformi-
tinn on bow 1o rogister
fior ihis course, wau
may call tha Haalth ‘

Acadermy at (2120
2E05211,

Insocts and varmin
anolher frequently cited wiolation is the prosence of insacls
and warmin in food service esiablishments, Gnoat care and
savinus efforl areg necced o control inscost and veomin, G takes
the combined Mg of yau and Your pest contral aperalor ta
manags this problem. & reliable pest control operatar, while a
valuanke ansel, 05 jusl ana part of the solution, You have
respansibilities, oo, Ckening wp spilksd
e, staring Taod itemes in sesurely closed
confairdss, payng spacial allention o he
diggasal of garbage and using ash cang
with tghi-filling cavers can all help contral
ingact and vermin by culting off their fond
SOuUrce,

Srofing supplies aad equipmeant off ke Naor
ard away Tram walls remaes @ popular hid
ing place for rats ared mice, This will conbro

radlants by renwsing Lhedir “homes,”




INSFECTEION GUIDELINES

Hot holding hot foods at 140°F or higher.

Some food servige DREFATOrs, concerned that the food wil dry
out and Become vnattrastive, keep foods hot enaugh to serve
bt red hat enegh to prevant germs from frowing, |is very
impartant 1o remember, though, that hot foods most be sopk
hot bz prevent germs fram multiplying and causing ilincss, A
1407F and abowe, the gorms asually found in food o nat
sland a chanee-lhey are Killed by the heat, Food-service per-
o amest keep bt foods at 140°F ar hotlar sothat any
garms that were nol killisd during aooking and any germs that
that mighl have besn inlraducad afler cooking cannol anultiply
and fauss cestomans t Eecame ill,

Thasa are several ways 1o ansure [Bat hnt feads ame kepl bl

§ Prepare foad as close as possinle 1o the lime of ser
vlc2 30 that there is no
nesd 1o hold for later
sErvicE,

¥ Kesp fopd on the
stove arin the owen with
the heoat low to ewvold tha
fopd pumning or arying
aut,

¥ Ensure that the
water in tha halding wnit is vary hot befcee setting out travs of
iopd,

¥ Chock tho temperatura of all food temns regularly with
vour thormometern Do ok rely on the thermestat on the hold-

ing unit.

o L

b Use smaller amounis of food onowaur staam tabla, 1t
will finish Faster anag con bBe replaced with fresh, bot food from
LhE st or o,

¥ Avsid everdilling traws, This will cowse the faod in the
uppss parfion, which s expnsed o
Aair, 1o lose haat,

¥ Sl soups, stews and othor
such Meads & reasoneiie inlervals
50 thied tThe temiperature of tho food
is the same in e bop of [he anmain-
er as 1na holtom.

b Hesp food aeverad whien nat
in use 1o help retain aal,

(||

b Eollowing puidelines
Tnn: previche:d to keep you
indormed zlnmae the Health
Dwpiremment’s activicaes as chey
adlect your operations and 1o
explain the role of our

INEPLELOs,

¥ In Detalier 19, ihe
Depagiment of Health created
H R Dt L'Il:l;l. l'_'ll .:I'Ii-].'\'.\'.'!(lr:
wliode job 3 1o inspect
food-service citablish-
mients diering weekends
and in the evenings.
Therefore, you should
net be surprised i o Deepare-
mens of Flealth inspeciar
sagwes up during these times
[0 INSPECT YOuUT Bremises,

¥ [nspecrors are provided
wish mwe forms of sdencifica-
tien: a phoro identification
cace and a small meal shield,
o have & righe ta be shown
both of thess iremis and 1o
refuse ACoess T PIUT PrEmiss
if they are net preduced.
(Hiweweer, inspecians ane nor
requered i hand sver thesr
iclentification w0 you or meme

4
bers of vour safl}

¥ Inspecears, when
||.'|.'|uu'.t|.'-:|. ImsL _|_j.'.'|.' vou the
telephbione mumler of ther
supervisaer znd the addness of
their feld office. You miay
then call wid conlinm char the
individual is an emiplayes of
the |:||.'|.l:|:rI|:||.:|'.l ol Health 2nd
15 b vous extablshment o

conduwer efeial buasiness.

¥ lnsprcioes ame aucho-

sized by the Comunissione: of

=

Health ra perform rheir duzies.
Lincer the law, they muse be
allowed an pour premisss o
conduct an InspEchan or
other ivestigation ar any rime
warur establishment 1 tnoaper
arann, whiecher ar nos o iz
open to ihe public for the sere

vice of food.

¥ Verbal abuse of an
inspctor or obstruct-
i = inspetor foon
l\'.'J.II._'!-'iII._I:_ out s ar lec
duties alter propen
ideciification has been
shows s puishable by the
suspension or cancellation of a
permitswhich can also includs
ﬁn-l:huh-:pm closire

b Irspecnars are mos
aurthorized, sade Ry VPR
rrersen 10 collece monsy on
behalf of the Departmene of
Healrh. Ay artemipr mo aheain
money fram FOIL 05 against the

E.‘l'ﬂ' .1II-\.': .EI'.I_'|I|||:| ;.'If ||_'Fll,'l:|;,"'€.]

immediately o vour lecal
peabice precines or the Office
af the Inspecror General for
the Depacrment of Health ar
(12 A2 2140

¥ “Wherker vau are an
indivicluzl mwnar, parcner ar
officer of 2 corporaton, the
i, ; :
Dreparement will hald vou
respansitle far vialzrions or
fizr aces commicred by FOr

EITI.IJII!I:f'L'I.'!-i r .'Ii_-'llll'lﬂ.

Please call (212} 6761600 iF
vou have any questions abor
inspections. W are happy ra
znswer them.




GREASE IMTERCEPTORS

¢ | Yhe Wew Yark City Depar-
ment of Envisenmerral

Pr.'ll:ttl:il'.ll'll: SEP ] recjuesls tliai

we pive you the Eallawing infor-

MAEINN G prese INTerceponr.

CaTedse Intercepiors, o
“prease traps” as they ace
cotmmsnly kunoswn, serve the
puspese af preventing prease,
Cais aned wils frum clagpang
the sewer system, which could
case back up of sewage intw
the baseroens of buildings.
The darmape ciussd by sewer
back-ups is wnhealthy and
|.'H|'||"I'|¢i'|.'\-q,' o r|_-|1.air.

M ATTEWRS

The Depactinet of
Envirewmental Proteceion 1=
]'i.'."r-l:".'llltil.'llf EUE EI:Iili.I:Il.u'liI:Iil'.j-f|
che Cinds sewer aysiem and
has regulations thac prohibic
the disposal of grease, L
and ails thiougl it Fesau-
pants and other busineses ae
required o have a prezse
IMECTCCTIar OF “Erease wap’ Lo
[ITEVEND greaae, fars ane ails
from encering and clogging
sewer lines,

vour establishment and inscall
it 5o thae it works correctly,
Howsver, ir is your responsi-
ilicy 1 clean ir aur cach
week znd dispnse of the
grease praperly thraogh a far
renderer or arher greass fecy-

Ll.ilii'_ I.'I:ll1i.|:|.=|'|;|'.

A licensad plumber can
determine the size af the

|_|;r\-u:.':|.' i.'ll-ﬂrl:ur.'lil'lr I'Idl.'lilﬁ.‘l :'-nr
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DEP has inspectors
whase job 35 o ensune tha
these interceprors are of ade-
epeare size znd are warking

and maintained FI:I'-:'!J'!-:-TI'.-'.

[
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Winlaczons can resulr in seri-
o finess o aveid rhese,
please ensmire thar vaor eseah-
lishmene has the cormect]y

h

sized equipment and rhar i s

mainsunel propesly.

For infesmation about
the Sewer Use Regulations,
call DEPS Compliance Engi-
nesring Secrion:

= (FI8) 505- 4731,

Toe repore sewer back-ups
0 1o gk assistance wimh sewer,
waler, air or npiss problems,
call DERM: 24-hour hatline:
= (TLE) 337- 4347,

MYC DEPARTMENT OF HEALTH

125 WOERKTH STREET
TN 59A
NEW YORE, MY 10013]

‘[r-}'{!-ll have questions ol
conunenes regarding this
newslerrer, please call the

Buigean -;;.|-[||:|.l|.';.'li|.l|1: ar the
Healch ..-'|.|;1.-:|.cm:.-'. The rele-
phone nambers ace lisged

I:".'I'.'I'u'l-'.

Ir you wisl to conlact:

ADMIMISTRATIVE
TRIRLINAL

2 Lafayere Sareer, L4ih floos,
[ o

(212 B7e-2020

BLIREALI O F
IMSTECTIOMNS

253 Broadway, 12ch e,
Hre M55, MY, WY 1007
[ B B e ety T

CIYywiDE
LICEMSING CENTER
42 Girasdw iy S o,
R, BY 10004

[212) 487-%434

HEATTH ACADERY
140 st L00ch Sreer,
MY, NY 10025
(A1 2B021T

IESPECTOR GENERAL
B0 Maideis Lans

BY, MY LOBOS

(212} B25-204]

FIRST-CLASS MAIL
IF.5. Posiage Paid
Mew York, WY
PERMIT MO, 3287




