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© are again providing you with infarmanon char
wi hape vou will find wsetul. I you pay aren-
tion 1o the twa reminders we have included, you

will find thar ane will pratect vou againse receiving a par-

ricular vialarion and the acher will procect yvou against
scam artises, Far maore infarmartion, please see the directo-
ry an page 4, To sugpgest ropics bor hature issues of Food

Marters, call the Health Acadeny ac (212) 280-9211.

COMMON VIOLATIONS
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] il i = e % SMErATIrs e shoaver the
Proviois isss ol Faas Marrers the ten [eraners, the shoawer t
liszed thres common violations prawth of bacrers, hence, the
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feend dusing inspections and safer the fond.
discussed aow oo carrece them.
W will addizss dhoee o

romman vialarions in rhis s,

Fonds thar have a heph
procein concene e considesed
pokentzally haracdos hecise

they provide condicions suie

ahle tor the growth of micra
Violation: Holding Cold Food
Products abowe 45°F

plzry foed service ssalishmens

organisms: cxampies are milk
and milk |:-r|'-:i|:||.'|:s, s, rneat,
fish, |1|1u||r;.' aned sleellfisd.
CONCIRNE IO Feeeive vialarions There are ather foads seheeh, n
for kelding cold Feod prodoces their natusal scate. may no he

Ttk S
ahove 45'F even though risa a problem bue become posen-

wll-known scennfic facs cthas tially hamrdons once they aze
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Mo, cold remperarires cnaked: thase ane conked rice

eleawr deowers the znd conled pacaTi. Pacenrinlly

| brzardious beods are sale when

| Bepe hot or cold

| The Mew York Ciry Healrh
Coade now reguires thar poten-

[ czally hazardaus foods be kepr ar

[ E1°F or below, However, many
food service establishments have
older retrigeration equipment
designad to hold feods ar 45705
rirme is neaded 1o n'p'.;r-:' siach
|,'|,'||_|'||'||'|':_-|'||: Recauss of this. the
Code cucrendly allows cold
foeds o ke held ar 457F b
recjuires that ald squipmenr be
replzead ar npgraded o main-
rain Foads a0 4171 ar below nn

laver than July 1, 20615,
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A5°F ar belowe

% Foods chae are alrezdy ar
4% F may be matnined a2 thar
fermperiire inoa rebrperiios
thar is working, effizientdy. You
shauld monicor yaur refrpermnss
remperacure with equipment
rhermomerers placed in the
warmest par, wsually she fram
aa a higher shelll A refriperator
hezs o be calder than 45°F o

held foods ar thar cemperature.
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COMMON YIDLATIONS

of refngecator dhosrs may caise
refCIReranr CemPRrTIre, Y
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b Toao much fond, clesgly
packed, and any hining on the
shelves of 2 refrigecaer can
recluce azr circulanan and pre
WEIIT ETEr ::::-::-lil'.-l'_ af fonel.
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them e sedripemtos,

B Foods displayved on
cold halding unas for sell-see-
vice inal be ar 45°F or below

I"i.'l‘i.'lll.' I:li.'i.'l:i.i |'||il.l\.\'.d. il '.EI\'.'

Mm ATTERS

CCONTIMUEDRX
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Areattion w the above
will kesp cold lod safe and

crsare fewer violations.

Violation: Thermometers Mot
Provided or Mot Lisad to
Evaluata Temparaturas of
Potantially Hazardous Foods
Mumerens food sepvice oab-
[ishmiems are cived for not
providing or using appopri-
aely sealed mietal semevepe
therminmeters o moniver the
remperatures of potentially
hazzrdous fonds during cook-
ing. |'|'||'||I"|S. n'i1.-.||i||_-_- arid
storage,

The anly sure way o
dersrmine thar Foosds ars ar
the requirsd remperacune is by
the wse of an approved ther-
mameses The himerallic bay-
aner sryle thermometer with a
cial face scale ranging from
GF ea ZE20°F is che more pop-

wlar anstrumen. Ir s cheap,

The Larest fond-relar=d
Health Code change cxrends
ich
lera-pastennmed mallc and
milk products may be pos-

the peniod during w

sesse] and =old from ﬂ'iin;].'
to forty-five days afer the
datz of wlira-pasteunzation,

This change docs nog
affect pasteurzed millkk and
nther p.:l.-rm:riu'd milk

products such as low sodi-

um milk, ko fat mille,
slrimowed milk, crenm or half
and half. All ofF thess '|1r|.1|.'|a
ucts still have an expiration
date oF nine days after che

date of pasteurization.

Checking the expim-
tion eate will help you por-
chas=a |'I-:I'I.'-Il|.1|:l‘.l‘]'til: s safe
and one thet you can use up
during the periodin which
its safety is puamnieed,

severs dents
mefar

aveunaie, casy 1w calibraee and
i% cacellont lor mosonng e
teimperaire af fomds e or
pnaste anches ek s also 2n
incxpensive sabstitwie For the
imere crpensive thermaoouple
teermomseter whick is cxodlon
for measering thin foods swcl:
a5 hamburger pacies. Bail
these instriwments have (o be
wied cooonding w the mranubie-
rurer’s specificacions and mus
be sanirized before and after

eaCh use,

Mershe having thermemeners
i III-:' |'\II:'I!1' He] [ ol & IULI!.'JI.
Al fand warkers muse be
erained 10 use them and will be
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Violation: Swollan; Leaking,
Rusted or Saverely Dented
Cansg of Food.

Ancther commenly cired
violation is the presence of
defecrive canned fond prod.
peey, Drefecs in comns can be

gither crivical, major or minar

A critiead detfec s when a
can has lose s hermernic seal or
whan there is evidenes of
micrazial growth, Hales, punc-
rares and Jeaking contents are
all evidencs of lass of szl whils
micrbial l_l|r|'u.'|-';ll results in the

production of gas causing

slight rust
gfnor

L e g £ ol e
SITILET ILE O 0TH SRS of 4

=
can o swell

A mgfer defecy &5 one thar
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| ol brermenc seal even II'II'II.IL-;I'.

there is me visible sign of aech
2 loss A ddene pnoany one of
tliz tliree seams (tap, Gasam
ar sicdel 15 a majos defecs: the
sanee ig eriee for severe dents
Iracturing the side pancl and
sovere sl tal cucse pining

an e siface ol a cin.

A reirar delect iy slight

=

rizsr that can be eleanesd off
withal !l.'ﬁ'.'EuE HEIRY |:li‘.:i.'|5 of
adent o the side pasel widh

no evidence of rionere.

Cans witly gicher erivical
or majar defects must be
removed From circulation, &
can with a minor defect may
b unsightly and difficuls o
Erﬂl'l-i |'|||r r|'.|,' SO LR N T
safe, It is 4 good practice w
inspeer all canned food prod-
vees: preferably ar the dime of
receipt and 1o sepasate aut
any that are |'||_'|l.-i{-||'§.|:|' defec-
rive for pesurn te the supplics
or far destiction, Since i s
sometimes difficult o decide
berween an acceprable can
and & defecrive can, a gaod
pule o fellaw 15 “Wlen in
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FOODRORNE DISEASE OUTBREAKS

Pl.‘ll’.ld safely comtiongess o bhe

an simpoisant public kealdh

concern. The Dhegrarernins of
Healtly comducss a sharouph
Lvestigation ol each reparied
foadbome autbreak io onde o
detenimine s magnitede and
COusE &0 i 10 prevent others
from beceaing il Swnnzsioed
i this CRCEIPD A5 51 fetw audt-

bresks daar che Healdy Depan-

A - i
Pehal ks i rq':.l.|__::|l.l_'|J LI I:l'.

An Qulbreak of Scombroid
Flsh Pﬂimﬁlﬂg.
Appraximaely 40 people
aitenching a lunchean expen
enced symproms consistens
with Scombrowd Fish passon

ing. These include hives, red-

dening of the oz and
exeremities and ivching. Hix
i:ldi'l'il]'.lil:s I:IIII.I ris I:IE r:.l".-: | N e}
|||.i.' CISICT BRTICY T, -Iu.'ll.'
investigiiie oy the 2eow York
ity Dlepariosent ol Health
derermined thar the consunp-
tion of 4 tiea and oushooonn
dish served ar the luncheon
wias the cause of illisess. Labo-
raeory analvsis of die food
revealed high levels of hista-
i Cotamimation, as inuc as
00 pars per millien, (A level
greater than 30 pars pes mil-
lian is enough o couse an

alth r-:;.l,l:J,

acombioid [ish poisoning
is caused by inadequane refrig-
eration of certain vacieies of
fish, IT these fish ace nos kl.'|:ll
eelvigeraved from e e they

dlc Lill.l:_;l'.l. :1|Jid I.liIL'.L_.iiIE

growth may seeor consimg, the
degrchician of fsh f=h which
i turn resules iz chemicnl
reacnian permising rthe pro.
duction of hismine in the

fish. This 15 whae mpse hlely

happened in this curbreals,

This mzthreal: could have
Lieeez prevvenoeed of olse fid served
was adequaidy refrigeraed
fram the tme 10 was cuzphn
until it wis propared fos serdos
e the pueses.
Responzbnliny
toe the oue-
brseak sinclizdes
i chain ol peo-
pley from the
Food service operator o the
supplier t the fisherman, Asa
faad service nperatar vour
Firsr responsibilioy s oo par-
chase vaur supplies fram a
r|:|'-||r.'||.'|'.:-, reliable 5|,||'|:_'|:i|_';'.
and then o refrigerate the fish
ar o helow E1E

An Qutbroak of Hopatitis A
at a Corporate Cafebori.

' - 1
An I:lII.I|1I'|.':I.-C il :|-e-|:-.'..r|'.|:=

[ A aecurred among caployees
uof 2 licge corporation wh are
it the corparate calereria, All
foud workers were texed for
il |1 ||.'.'|:l.'=|i|i5. i :.|1r'|.'|.'|:i-:||'.
aned ane way found oo e pos
v The infected fomd worlsers
dutics tacluded prepamzion of
roicvero-c cold sandwiches,
Io was deterzouaed thae this
titlzeted oo sworker, thraugh
poor peranal hygiene {thae s,
ot wishing hazeds afrer wse of
thee osileond, was resprensible For
tlee direct contaminannn nf
the kood, cold sandwachaes,
which are noc subjecr o hear

TrEarmene nr'n'r |'|r\-.' | r.';rii:: i

thraugh conaet wirth

Thiz authraal could have e iz cured 2nd no |n:|g-_'r 1
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winrloer was exclided from work = )
P R . Furiher, when preparing
while he was ill, Public Health

3 : reaclyoreear foods (rhar is,
lawe prohibis aneone from
| h

o o Faicls thar are nine gaing
warking in a Frodd establish- ;
T receive any furher hear rrear-
ment wha haz a kail, infeced
wonnd ar diarrhes, or wha is
dizgnossd with an infection ar
illness from 2 arganism rhar

menr) care must be raken mor
1o canch them with Bare
hands. Glawves, ngs, dedi

paper aned orher harriers mnss
can b transmirred rheauch . ; y
i ; i w2 be used when handling resdy-
snnde. fuch conditions inclode : ) ]
= ) ma=car foads. And, of courss,
chaler, dysenrenn |'|:_'p.'||: ris A, R

2 gl prersonal hegiene s

eyphoid, and diarrhes from £ :
L

craly THor '.'r.'.:|||1||.' E el 0NS7:HTIL
Persors who are diagnosed
with soine tlinesses thar

can bie toosmied

pesphicibery droplets o
contuct with respiratory
secections {or cample,
tubercadoszs s diph-
theria) ane also prohils-
ited deom warking,
.-'l.l'l:--::l!-'.' witls such an

ill et s o b emmelidend
from o food service
establishment winil 2
dactar deteimines thar

RFEMINDER HUMBER 1: CERTIFICATE HOLDERSZ

Faod Pracesimn Cernficare
¥ E'd:ll:-l-:h.r mrast b presens

duning the enone time in whsch

ferond o5 prepansd amad served.
Some felks sezll beliove thar as
Loy, as she cerrifieare 15 chers,
they dont need oo be present.
This ts o cruez 2 15 2 vinlackon
uf the Healeh Code if the cer

talicate halider s o an che

premiases. The inennian of the
i g
Health Cade ts 1 have snme
oz who i eraned te fead safeny
2 i s
vversee the acoaveries af food
wirthers, The cernificare has nin

valie 1 imz awner = nor rhare,




_M A TTERS

ANIMALS IN ES

ive andinalz Hl.'l'll.':u.""\-' Are
I_nml alloswed in food see-
vice establishments. This
mgans that vou cannae have
cars to coniral s, dops o
protect azainst thisves o
birds o sirertain custoiners,

Dipps howwever, are
allowed in customer arsas
when they are providing 2
service ta thelr owiers in any

of the fellowing wavs:

1. Sewing eve dogs sccompa-

I'I_'!-'I.'Il\;:: A .'IIEI'I'.:'.'I" I'Il'."{l!ll'..

[

- Hearing or service dops
accomipanying and assisr-

g chsahled persans,

TABLISHMENT 5

4. Parral -:l-::-g': rln:cnn'upnn}'il'.-_g

|:||:.|':|_-|_- oficers.

Animals are baing
tratied 1 several differene
ways to help dasabled indi-
vidhizls. Thas means char we
have o be careful wo differen-
tine benween which ane 15
imerely o pet accampanying
its owner and which is gro-
vidding a service ta a Sisabled
persre [F the handler of 2n
e seanes e i i o ser-
vice animal and mancs the
legirintars service provided,
such animal noust be allowed
wor oot psisy thie hasdder trto
the establishment, Mowever,

! o
uLr

G |

if'lhl.' andinal 18 l|1:q:.||n'.'|;.i1|i'_ ar

apgressive o oiler patnoas or
'i.'l:ll"l'-l:l'!.".'b. |.I'|L' I'lil:ldl'.'r :|1i|:|" :.l!.'
askeod vo remove it ooy the
establishment,

Fish, shellfish, crabs ar
lohsters may be kept in an
S A 5 decoration of
iremis an the meni.

REMIHDER

he 'i'_'-il.] wide L:.{L'I'IEEIIE

Center locaed at 42
Lirzadway, Sch floos, in Man-
harean is where you apgply foo
a mew permir, renew an ald
permic, register for the Food

HUMBER 2:

PAYWENT OF FEES

R

Protection Course and pay
fizies. These crnsictions roguine
the pavimeit of fees for which
yort will be Bssued an offucil
receipr on the spor. When you
pay for a permic, it will e

processod aned sene v von
anly tooaph the U5, Pasial
Service. Your pernit will never
e gent b L by corier, Cash
an Delivery {that is, with a
desmnd Ut you pay casls 2
the tiiee it s delivered o vaul).
Auvy dersand for cash at the
vime of delivery is illegal and
vou showld refise e deliver
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:[f vt lave quesiiens or
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Healeh Acadeny, The tele-
o s e sl
helaw,
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