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ur fourth Foed Marters newsletter addresses three
common vielations found during inspections.
W reuse thar alve ||':|_|;:'1:-__rI I||i'- 155 oL '.'..|: ||_
able to avold these violadons, For more tnformation, |1'_|_;|5.'|_-
s the |.:.:I'-.'|.'.I|'E-I'_'.' an _'.'I:l.!;'L' 4. W will |;..__- ||:||:!|:\-. 141 :'1|_';|| par il
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CORMMDN VWIOLATIONS

Violatlon: Ventilation systam not
provided, impropery Installad or
In disrapalr.

This lack of Ly Len i bl 16
“-L_-J.l‘illi.'l‘-h :L'lll |.||-'i.'i.'|::|.'i'.i‘|.|_"‘||||.':ll"\-
and deach.
Floo warer heavers, like all
| gas-fired equipment must be
|'connected o the owrside b
way of vent or flus pipes, Thess
pipes carry the carbon menos-
idde ro the owcer air whers icis

Aoy Winner Heavers

An abundant supply of hot
water is a necessiny in a food ser-
vice gatablishment, This is wsually
produced by ane of oo oypes of
hor warer heaters in common use. | dilured and no longer poses a
D s powered by elecrricin and | problem. An effective vent pipe
the ather by narural gas. The 2as- | st have no holes or sust, be
rigid and serar an upward angls
o che anczide, This ||F-w:1r|_|

fired hearer, while cheaper o
OPCEATE, Poses 4 greater fisk
hecanse the comboston of nar-
al mas produces carbon monoxide.
This carban monaxide is

:1n!_5_|::, also referred ro as [esi-
Ve |1Err.|'|. 0 irL'.gn:'r.anr SRS
ha air cises namrally and must
be channeled upwards
Anorher pmhlﬂﬂ ASEOCIAT-

exrremely dangerous, [riz an
oderless, tasteless and coloiless
gas which readily combines with
the red colls in our bloosd and
prevents Gofmsi fresim .'\'.'-J.'.'Ili:IE

eol with g.as-:'i.r:,-n.‘l bsor waser
heaters is the presence of a

“hack drafy”.

I|'.;.' IL“."\.:.lt'\. Brain and masele,

since these hearers are con-

neceed o the ausside, there is
always the possibilio: thar a
srrong gust of wind from the
aurside may pass through the
vanr pips and exring'l.l.':h the
pile lighe. Wich che pilar
extinguished, mareal gas can
accwmulace aned crease porential
for a fire. & back draft can be
dezecred by heldieyg a plece of
thin totler tissue mext o che
winsd divereer butle b the
veat pipe. IF the e Blows
away Froms ile wind diverser,
then there s a problam with
Lk drate.

Mowaier heater should be
inscalled Ll_'.' a lzcended |::|.|:||'.|:l|.'r
and checked repgulacly o cimsure
that there is mo back deain and
thar the vent pipes ave in good
Conmdilion.
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COMMON VIDLATEDNS

Vialatlom Effs found dirty,
cracked; lquld or powdarad
effs not pasteurized,

A Liag as thew are ban-
|J|q'_.J_ '::||:.|1;_'||__|.' L] L) HE[aH] II'||'|HF
thi oot putritious foeds an
carst and sive af the safess
saurces ol animal prowein, Epgs
are apotentially hazardous
faod, Al _r'.*:'..:l'rim|_1' mEEaronns
foods, including cgus, suppan
Ll
micconrzanisms and therefare,
pnist be fandled carsfully.

Ihe bacneria Safmens

el ol infecrions

1
IR rERe 15 I'r\-.-||u-.'|'.'.'.:.' aAsSICHL-
odd with raw or undercocked o
ardl fencts coneaining mw o
Uhe fallowing prodelines
can help oo redoee the inci-
dence af Fraddborme il

:-.'\IZI.'I'I :Il$1'

Purcliase:
B Perchase fram nep-

prahle supplizrs whe deliver

Because we all have dis-
AN, CT
o1 118, we {peaple) pose the
grearest threat to food safe-
ry. In order to control the
contamination of food and
food-relared equipment,
CYETVOILE TNALST Practice

s ANLIETE

poad personal hygisne,
Here ane some simple miles

ta follow in order to ensure

good personal hypienc:

CCANTIMUEDXY

cinis L pehragerired ficss,

B Turchiose CLEEnTe:
sicaded Tag s h: r
moelod lo fd more LGl T

wwicks A time.

Storage:

¥ Refmperace onmediniely
an reespr at ar blow 23 °F

¥ Drocoice 2 “Figse o,
Firsr oo™ polioy of romting

r sk,

'I"||_-p:1 ratinmn:

¥ Useanly clear caps
withaur crachs.

] |.ir|||||'| anid |1|1'.k'-:|.-.'r'.':{
epgs st be pastewrized.

b Lhensils used
seramble epgs aca bl should
be washed, rised o -
rixel every 30 mnuzes.

# Hald at romin tanper-
arwres only enoupls oo e
cann b ased weadhizn an loue

Cooking:

¥ Coak epas choraughly
e 1495°F ar unril Airm

|,||_|_|-_|-'-_'-|'u'||_|r_. Ilawever, an

FERSONAL

mdvadual ciscomer may
resguaese and be sald ey pre-
pared ar fower than 145°E

¥ Huold cold I.'j"El\'.H\I'.L‘!' A1
bl 414 F

# Flald o ceg dighes a1
alove 120°F

b e liguid, pasteuiized
epgs bprepacing loods char are
seeved] witloat l.'l.ll.lk.il'.!.'., ar ane
ligghoely cooked. Examples af
thiese are Cocsar salad dressing,
Hollandaise and other sauces.
crpnog, foo oream and eg-for-
citied beverapes,

Bervices

b Seove Feads amade witk
e rneditely adier cooking
ar cool them rapidly for ke

sUrVInI.
3

HYGIENE

1. Bathe daily and keep hair
cletn and meac..

2. %ear clean, washable
pUlEr SATMCnLS,

3. Wear a hair restraint to
keep hair out of food and
hands from towching your
h L

4. Wear a clean bandage and
disposable plove over a
fresh wound.

5. Wash hands thoroughly
and often:
hefore Fultinﬁ on ;5|.|Z|-'|.'1"_'i.
before stacting wodk.
after eating, smoking or
drnking.
after soeering or congh-
ing.
after touching mw fhod.
after touching your hair,
nioss, ears, neck or other
body parts.

Violation: Resuscitation
oquipmant oot provided;
sign about equipment not
posted.

Lacsd faae §2, Reswrcitairon
tguipens

M Yorl: Cicy Local
Lz 12 requires all eavens
andd resrauranes char sl fomd
far an-sine conswmpiian have
cardiopulmoany resuscition
copuipment, alao known s
CPR ki, onthe promisos,

The sesuscization squip-
ment includes: 1 adil exhaled
1ir reswscitation mask; | opedi-
atrie exlaled air cesusciiarion
mask; 2 pairs of laes gloves

The masks must be cern
lid for use by the L5, Food
aid Drrugs Adminisreacion, All
l_"-q_'l_l |_'|_'|I_I||'||'|'|:'I'|I: mliss |1|.'
|||\|:|'||,::!!,' I.‘Ii::\.'.'ll'lll'l:l .1:Il:|
replaced.

Cos1amiess muse e aoii-
fiest thar rhe resusciracion
cruiipment is availzble nnd he
intarmed where o ois availzble
and where they cin learn TR
This infarmarion can be pro-

vicled am a s oor on che e,

Resusditmfion musks onl ke ghvis
e cvainck of;

Lacra €PE. Forirfamztion, cozsacl
fa fmascnr fed Ok

.k-JJJ.:,n b Sire

Meither the owner of the
establishment nar the saff ane
.-I'-IZ_._-J,'.I i wse the S| UpmEn?
i !_-f_-.-n_- inedical assisrance 1o oa
YLELi.

For fercher informarton.,

please call (2121 670 LA




MAaD COW DISEAZE,

Rl.".".'n' publictey abeus
“alad Cimwe Dhisease”, the
pregnilar mime for bocvae
spaveprform envepdnifepathy or
Bak. has lead to some oon-
cenms abou the saleiy wf o
food sl The Unaed
Suies Dlepastiment ol Agricul-
e (USRI and the Fool
and Dhrug Admindsceation
CEa have fnstiounsd o num-
ber of increasingly stringen
[IPOECCTIvE Peasires i|".'|1|'.'in;
IMparranion rearricrions, feed
regitlacions and bans, and
quaara |||i||i|1; and desrmicrion
of farm animals when neces-
sary, w0 prevenr BsE fram
entering the United Srares.
The Mew Yorl: Ciry Healrh
e -_.-.~.|r||1'|!'|'||:'-: role and yvour
respansibilioy in procecring the
pubtlic fram BSE &5t make
sure thar all meats are
exbizined fom an approned
souee gl bane an TS0

Higpeciical sl

It s thewghe tha B3E

wirs cased when canle were

fed meat-and-Treme meal tlea
b becn contammaced by the
apcait thiai caeses thes Forme af
disease [koown as a4 wwansms-
stble spongiform encephalins)

in shezp, The pren oy

ol alfected catele are from
Brzizin, ::||J'.-::-:|:1|1 catel= fram

Ao ::-:|:4.'r F.'.Ir-C:I:lL'JI'. I'..'llil!:I'_'I

WHAT YOU SHOULD ENOW

have been affecied. BSE has
nat been detected among cat-
rle i rhe Linired Seaces, The
Rl epidemic in carle in
Biritain peaked in 1993 and s
novwe declining,

oo atter the denifica-
e of BAE in carrle, apies
rooanes wiore Talses s oo owhecher
or nos thay disease could affec
humans, There s evidence
that smne Eaeal cuses of pro
presave, depeneranive nero-
lgie discase in humans may
hive oo cused by dhe saone
valeetios apent that aoses
BRE, possibdy because of con-

sarnstion by bavaces of food

consunamzed with the BSE
aenl. Ly luntans, this neaco-
lagic discase 1s kinown s a
st ol Crenneleldi-lakob
|_|i'.;_':|:-|_' [ :fll:l'l i '||.I;||_' an
ST cases chat had been
confirmed as of Movember
2000, 87 have ocourred in the
I iged Hil'!q-_n,lnm._ ane in I

Lard and mve i Franee,

Alchough the nacune of
che infecrizis agent thar caus-
s 1A s ner cerrain, in s
believed ra by 3 moditied
torm of 4 nermal cell procein
kniown as & prion. Irions are
not vinuscs, bacteria or pasi-
gies, o PROpeT £ H"'"\.iI'IF. and

freeing and sterilization ol

contaminated mear or irems
rhar rnme i conracr wirh
contaminated mear will rar

eliminare the zgenr,

Aince caaking, frecring.
har halding or cold halding
pracesses do ror kil rhe agent,
our first line of defense 15 m
ersure rthar 2l mess come
from an approved source, Mew
Yeork Ciey Healeh Crade Sub
secraon BLOF] and Mew Yook
Srare Saninary Code 14-1.31d
revpuire b esablsbmes o
altans 2l foods, meluding
maeats, breanan appooved
somzee, Al Leeds st be puar-
chazcd o commereral sup-
plices wizder regulaagny connal,
USDA rezulies 2l men gresd-
s amed londs q.ll.'ll.lillill;_:

et procuces, Al neeas and

Ciarlic-in-ail and fresh
beras-inm-nil mixteres ane con-
sitered |1n|;:_-|1',':;|||-,' hazardaus

A% r|1|".' AT W IIlZI BCive T che

Er-c:-'.t'rh of the Claseridinn bor-

ulimm haczerin chas canse e
feadbere itlness Barslism.

|:-::I r| el b I |'||:r|.|:-. HE L= NJIC!

P
uers of the soil. Storage of s
lie 2nd herbs in an armerobic
ervammment, which s proved
ed b the sil, encourage che
pravweh of e bone
Sz Founed narurally i soil,

I.":I:ll:l I'.1I\.J'-\'.'i.l..|' L r'.'|:-.'.n'n| I1'.i:'.

tures are acziéihed o [rrevent
the 1-p:r.-.'||1 ol this rni:rn::-rll',J.l:.
iz ozl are sale.

[E j_:;lr|5n'.' in-oil and bresh
leerbe-io-ml mexeures are [rre
|:-.'|r|.u| in i Frzsbservice
ssrablishiment, be sure o ake
the I::|'||-:|-.-.'i.'|g: STEps 0 mzhe

them szfe:

load conining mer seld in
the Unated Sies aie required

i bemar Ll seal of LIS0OMA

::r.i.'.lll.' LECHICLL II."\.'I |.| [H}

Crepurment of Heahih nepec-
tors comsides food that 5 not
obiaied lrom an approved
source o public hed bazaid
.r".ll:r Food freim for whicls the
source cannot be identified is
considered adulteraned
[reparcment of Hlealh inspec-
tois will embargo, discacd o
close an esahlishment iF adel-
verased food is found, inerder
rov pravect the pohlic's hesldh.
Your cooperatlen in assanng
thar the food purchased by
vorr establishmens is from an
sseahlished soorce will make
such an acoinn unnesessary

.EI'lI.‘I I|"I|| |1r-.|l:q.'q.: I:I:Il\. Fli.llll:i\'.'.

¥ Miake just -:-|'n||_u||
char can be ussd up daily and
discard any lefiovers,

b lefr

rre Ehanr I:'R'-'l' IT LT )=

e rthe mix

erated for mnre than 2 houss,

¥ Should you necd o
|,'|:|_|,"::I|’r_' HE PR b [ N |:':|' micnz
rl'l;l"l [N |,|:|_.. :--:-.| ﬂ-q,x'\-:l T
have a Cerified Foad Tech-
nolegisn prepare o HACCE
plan sutliving the prepar-
ticn of the producn, You
pust adbese serictly wochis
plan and Fave it available foo
Dreparoment of Health

A peCions

ShionzhE v havee shilficualey
fesdlerviang: che alawe seepe,
viatn shiolst
IL5E COATTET
ctally prepared

!
privivers,




WAHTED: FOR COMTAMIMATING HUMAN FOOD |

Mlace of Bartl:

Manure, iulr':ali:u or othir

solt, rL-I.l:;.I1t!; subarnnce.
Prelermed Foacds:

Iloise, sweer maresnial.
Flies muse Bogueby salid foods
with saliva before caing,

To provent harboring

tuis vermuin:

= Reep doses anad sindows
closed at all tianes. If this b
il mosside, sl seresas
o Nl curans

= Repair o seplce danged
AT,

* Keep condoer gartrage con-
rxiners tphely closed, Empry |
indoar ard eurdoce e
caniners frequenitly,

= Macs ourdoor garbage con-
rainers as far a5 possible
from building enrrances

Ta Coaprre ghis Chiclaws

= Blecrranic rraps ar sticky
Ay paper can be used:
hrwewver, they may nar be
insralled over fond prepa-
FILEN &reas.

* Electranic rags maust be
desgmed s thar the cap-

tured fly srays in che trap
ics bely pares canenr be
sprayed anre fad, squip-
et or wiensils,

v Clean coaps frequenly.

Sourgs FOOD TALR Waneze 2000

Chver the pase several
yezrs. the Deparemenc of
Health kas been developing a
prrexgraan oo asse hamelleld
carnputers b recand Fod
wispections This system s

Tl rl.'-'ll.‘l:r’ Ll I:ll.' i:I1E|:2I:I1.!'.'I'.I:L'|.‘I.

During wi inspectian, the
anspeciar will walk aasd

weith o compuner and mpaet all

COAFUTERIZED IMSPFECTION SYSTEN

the findings, Ar the end, you
will e shown the inspection
report on the compurer and
asked for your signature ar the
harmam of the screen. The
mspectar will then prine 5
clzzr, legible copy of the

sr s g I‘;.-.-r }'I’.\I:.

This repore wall e differ-

ent dram previous anes, bae i

will have the samie and more
inbarmarian an ir, & new sec-
riag clledd ™ Hor Topics” will
geve vou informarian an e

Tenc |'|I.I|.1:ii.' |'|q:.|3r|1 i:-i'IIII.'F-

MYO DEPARTMENT OF
16 WEST

MEW YORE, NY Indl5

lar STREET,

HEALTH

EM. 101

o

I Fyomn have questions or
commziis rgiding s
newslerven, please il rhe
tirean af Lnspecrions or th
Heeltls Aczdemy The e
phone aumbers e lisced

I'l:;ll'll.'.

i you wish to contact:
ADMTNISTEATIVE
TRIOLIMAL

15 fohn Streer | Ut fone,
B, MY 10033

AL 3061- 1000

NUREALT OF

[MSPECTIONS

253 Beoadway, E2ch fleor,

B CA5HA, MY, WY 1007
=AZI2] aFG-1000

CITYWITE
LICENSING CENTER
42 Broadway, ik Bonc
Bk A A R D

= (212) £H¥-r430

HEALTH ACADIEMY
Lol Wesr 1000 Srree,
MY NY IO02S

i [JE2) IRMO2] ]
Iaspecior Genvral
K MizZden Lane,
M, WY IS

= {212) 4152141
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