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PREFACE

WHY IS THERE A FOOD CODE?

Foodborne illness in the United States is a major cause of personal distress, preventable death, and avoidable
economic burden. It has been estimated that foodborne diseases cause approximately 48 million illnesses,
128,000 hospitalizations, and 3,000 deaths each year.

Epidemiological outbreak data repeatedly identify five major risk factors related to EMPLOYEE behaviors and
preparation practices in retail and FOOD SERVICE ESTABLISHMENTS as contributing to foodborne illness:

Improper holding temperatures,

Inadequate cooking of FOODS, such as undercooking EGGS,
Contaminated EQUIPMENT,

FooD from unsafe sources, and

Poor personal hygiene

The FooD Code addresses controls for risk factors and further establishes five key public health interventions
to protect CONSUMER health. Specifically, these interventions are: demonstration of knowledge, EMPLOYEE
health controls, controlling hands as a vehicle of contamination, time and temperature parameters for
controlling pathogens, and the CONSUMER advisory. The first two interventions are found in Chapter 2 and
the last three in Chapter 3.

WHO IS RESPONSIBLE FOR FOOD SAFETY?

It is a shared responsibility of the FOOD industry and the government to ensure that FOOD provided to the
CONSUMER is safe and does not become a vehicle in a disease outbreak or in the transmission of
communicable disease. This shared responsibility extends to ensuring that CONSUMER expectations are met
and that FOOD in unADULTERATED, prepared in a clean environment, and honestly presented.

Accordingly, the provisions of the FooD Code provide a system of prevention and overlapping safeguards
designed to minimize foodborne illness, as well as ensure EMPLOYEE health, industry manager knowledge,
safe FOOD, nontoxic and cleanable EQUIPMENT, and acceptable levels of SANITATION on FOOD ESTABLISHMENT
PREMISES; and promote fair dealings with the CONSUMER.

WHAT ARE UNIFORM STANDARDS?

The FooD Code provides well-written scientifically sound, and up-to-date standards that are recognized as an
advantage by industry and governmental officials. Industry conformance with acceptable procedures is
much more likely where regulatory officials “speak with one voice” about what is required to protect the
public health, why it is important, and which alternatives for compliance may be accepted. It is useful to
business in that it provides accepted standards that can be applied in training and quality assurance
programs.

INFORMATION TO ASSIST THE USER

CHAPTER THROUGH SUBPARAGRAPH:

Foob Code provisions address essentially four areas: personnel (Chapter 2), food (Chapter 3),
equipment/facilities/supplies (Chapter 4, 5, 6, 7), and compliance and enforcement (Chapter 8). The
structural nomenclature of the document is as follows:

Chapter 9

Part 9-1

Subpart 9-101

Section (§) 9-101.11
Paragraph (1) 9-101.11(A)
Subparagraph 9-101.11(A)(1)
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INFORMATION IN ITALICS:
Portions of some sections are written in italics. The provisions are not requirements, but are provided to
convey relevant information about specific exceptions and alternative means for compliance.

CRITICAL, NONCRITICAL, AND POTENTIALLY-CRITICAL ITEM

Requirements contained in the FOOD Code are presented as being in one of three categories of importance:
CRITICAL ITEMS; POTENTIALLY-CRITICAL ITEMS (i.e., those that may or may not be critical; depending on the
circumstances); and NONCRITICAL ITEMS.

A bold, superscripted letter P after a tagline (which is the language immediately following a section number
that introduces the subject of the section) indicates that all of the provisions within that section are CRITICAL
unless otherwise indicated, as follows:

Any provisions that are POTENTIALLY-CRITICAL ITEMS are followed by the bold, superscripted letter Pf. Any
unmarked provisions within a section that has a bold, superscripted letter P tagline are CRITICALITEMS. All
provisions following a tagline that is not marked with a P are NONCRITICAL ITEMS.

DEFINED WORDS IN CAPS:

Defined words and terms are capitalized in the text of the FooD Code chapters to alert the reader to the fact
that there is a specific meaning assigned to those words and terms and that the meaning of a provision is to
be interpreted in the defined context. A concerted effort was also made to capitalize all forms and
combinations of those defined words and terms that were intended to carry the weight of the definition.

IDAHO CHANGES TO THE FOOD CODE:

Additions, modifications and deletions added by the State of Idaho are preceded by the letters IDAPA and the
section numbers from the I[daho Administrative Rules 16.02.19 - FOOD SAFETY AND SANITATION STANDARDS FOR
FooD ESTABLISHMENTS (THE IDAHO FooD CODE).
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IDAHO FOOD CODE

IDAPA 16.02.19

LEGAL AUTHORITY AND APPLICABILITY IDAPA 16.02.19.000-001
WRITTEN INTERPRETATIONS AND APPEALS IDAPA 16.02.19.002-003
INCORPORATION BY REFERENCE IDAPA 16.02.19-004

OFFICE AND CONFIDENTIALITY OF RECORDS IDAPA 16.02.19.005-006

CHAPTER 1 - PURPOSE AND DEFINITIONS

1-1 TITLE, INTENT, SCOPE PAGE
1-101 Title
1-102 Intent
1-103 Scope

1-2 DEFINITIONS
1-201 Applicability and Terms Defined

CHAPTER 2 - MANAGEMENT AND PERSONNEL

2-1 SUPERVISION PAGE
2-101 Responsibility
2-102 Knowledge
2-103 Duties

2-2 EMPLOYEE HEALTH
2-201 Disease or Medical Condition

2-3 PERSONAL CLEANLINESS
2-301 Hands and Arms
2-302 Fingernails
2-303 Jewelry
2-304 Outer Clothing

2-4 HYGIENIC PRACTICES
2-401 Food Contamination Prevention
2-402 Hair Restraints
2-403 Animals

CHAPTER 3 - FOOD

3-1 CHARACTERISTICS PAGE
3-101 Condition

3-2 SOURCES, SPECIFICATIONS, AND ORIGINAL CONTAINERS AND RECORDS
3-201 Sources
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3-202 Specifications for Receiving
3-203 Original Containers and Records

3-3 PROTECTION FROM CONTAMINATION AFTER RECEIVING
3-301 Preventing Contamination by Employees
3-302 Preventing Food and Ingredient Contamination
3-303 Preventing Contamination from Ice, Coolant
3-304 Preventing Contamination from Equipment
3-305 Preventing Contamination from the Premises
3-306 Preventing Contamination by Consumers
3-307 Preventing Contamination from Other Sources

3-4 DESTRUCTION OF ORGANISMS OF PUBLIC HEALTH CONCERN
3-401 Cooking
3-402 Freezing
3-403 Reheating

3-5 LIMITATION OF GROWTH OF ORGANISMS OF PUBLIC HEALTH CONCERN
3-501 Temperature and Time Control
3-502 Specialized Processing Methods

3-6 FOOD IDENTITY, PRESENTATION, AND ON-PREMISES LABELING
3-601 Accurate Representation
3-602 Labeling
3-603 Consumer Advisory

3-7 CONTAMINATED FOOD
3-701Disposition

3-8 SPECIAL REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS
3-801 Additional Safeguards

CHAPTER 4 - EQUIPMENT, UTENSILS AND LINENS

4-1 MATERIALS FOR CONSTRUCTION AND REPAIR PAGE
4-101 Multiuse
4-102 Single-Service and Single-Use

4-1 DESIGN AND CONSTRUCTION
4-201 Durability and Strength
4-202 Cleanability
4-203 Accuracy
4-204 Functionality
4-205 Acceptability

4-3 NUMBERS AND CAPACITIES
4-301 Equipment
4-302 Utensils, Temperature Measuring Devices

4-4 LOCATION AND INSTALLATION
4-401 Location
4-402 Installation

4-5 MAINTENANCE AND OPERATION
4-501 Equipment
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4-502 Utensils and Temperature and Pressure Measuring

4-6 CLEANING OF EQUIPMENT AND UTENSILS
4-601 Objective
4-602 Frequency
4-603 Methods

4-7 CONTAMINATED FOOD
4-701 Objective
4-702 Frequency
4-703 Methods

4-8 SPECIAL REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS
4-801 Objective
4-802 Frequency
4-803 Methods

4-9 PROTECTION OF CLEAN ITEMS
4-901 Drying
4-902 Lubricating and Reassembling
4-903 Storing
4-904 Handling

CHAPTER 5 - WATER, PLUMBING AND WASTE

5-1 WATER
5-101 Source
5-102 Quality
5-103 Quantity and Availability
5-104 Distribution, Delivery, and Retention

5-2 PLUMBING SYSTEM
5-201 Materials
5-202 Design, Construction, and Installation
5-203 Numbers and Capacities
5-204 Location and Placement
5-205 Operation and Maintenance

5-3 MOBILE WATER TANK AND MOVILE FOOD ESTABLISHMENT WATER TANK
5-301 Materials
5-302 Design and Construction
5-303 Numbers and Capacities
5-304 Operation and Maintenance

5-4 SEWAGE, OTHER LIQUID WASTE, AND RAINWATER
5-401 Mobile Holding Tank
5-402 Retention, Drainage, and Delivery
5-403 Disposal Facility

5-5 REFUSE, RECYCLABLES, AND RETURNABLES
5-501 Facilities on the Premises
5-502 Removal
5-503 Facilities for Disposal and Recycling
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CHAPTER 6 - PHYSICAL FACILITIES

6-1 MATERIALS FOR CONSTRUCTION AND REPAIR
6-101 Source
6-102 Quality

6-2 DESIGN, CONTRUCTION, AND INSTALLATION
6-201 Cleanability
6-202 Functionality

6-3 NUMBERS AND CAPACITIES
6-301 Handwashing Facilities
6-302 Toilets and Urinals
6-303 Lighting
6-304 Ventilation
6-305 Dressing Areas and Lockers
6-306 Service Sinks

6-4 LOCATION AND PLACEMENT
6-401 Handwashing Facilities
6-402 Toilet Rooms
6-403 Employee Accommodations
6-404 Distressed Merchandise
6-405 Refuse, Recyclables, and Returnables

6-5 MAINTENANCE AND OPERATION
6-501 Premises, Structures, Attachments, and Fixtures

CHAPTER 7 - POISONOUS OR TOXIC MATERIALS

7-1 LABELING AND IDENTIFICATION
7-101 Original Containers
7-102 Working Containers

7-2 OPERATIONAL SUPPLIES AND APPLICATIONS
7-201 Storage
7-202 Presence and Use
7-203 Container Prohibitions
7-204 Chemicals
7-205 Lubricants
7-206 Pesticides
7-207 Medicines
7-208 First Aid Supplies
7-209 Other Personal Care Items

7-3 STOCK AND RETAIL SALE
7-301 Storage and Display

CHAPTER 8 - COMPLIANCE AND ENFORCEMENT

8-1 CODE APPLICABILITY
8-101 Use for Intended Purpose
8-102 Additional Requirements
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8-103 Variances

8-2 PLAN SUBMISSION AND APPROVAL
8-201 Facility and Operating Plans
8-202 Confidentiality
8-203 Construction Inspection and Approval

8-3 PERMIT TO OPERATE
APPLICATION FOR A LICENSE
8-301 Requirement
8-302 Application Procedure
8-303 Issuance

8-304 Conditions of Retention

SUMMARY SUSPENSION OF LICENSE

8-4 INSPECTION AND CORRECTION OF VIOLATIONS

8-401 Frequency

8-402 Access

8-403 Report of Findings
8-404 Imminent Health Hazard
8-405 Critical Violation

8-406 Noncritical Violation

INSPECTION SCORES
VERIFICATION AND DOCUMENTATION OF
CORRECTION

ENFORCEMENT INSPECTIONS

IDAPA 16.02.19.830

IDAPA 16.02.19.831

IDAPA 16.02.19.841

IDAPA 16.02.19.845

IDAPA 16.02.19.850

8-5 PREVENTION OF FOODBORNE DISEASE TRANSMISSION BY EMPLOYEES

8-501 Investigation and Control
ENFORCEMENT PROCEDURES FOR

ADULTERATED OR MISBRANDED FOODS

REVOCATION OF LICENSE
SERVICE OF NOTICE

CRIMINAL AND CIVIL PROCEEDINGS

IDAPA 16.02.19.851

IDAPA 16.02.19.860

IDAPA 16.02.19.870

IDAPA 16.02.19.890
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000.

001.

IDAPA 16.02.19

LEGAL AUTHORITY

The State of Idaho BOARD of Health and Welfare is authorized under Sections 37-121 and 39-1603,
Idaho Code, to adopt rules for the regulation of FOOD ESTABLISHMENTS to protect public health.

TITLE, SCOPE AND APPLICABILITY

01. Title. The title of this chapter is IDAPA 16.02.19, “FOOD SAFETY AND SANITATION STANDARDS FOR
FooD ESTABLISHMENTS,” and may also be known as the “IDAHO FooD CODE.”

02. Scope. The purpose of these rules is to establish standards for the provision of safe,
UNADULTERATED and honestly presented FOOD for consumption by the public. These rules
provide requirements for licensing, inspections, review of plans, EMPLOYEE RESTRICTION, and
LICENSE suspensions for FOOD ESTABLISHMENTS and FOOD PROCESSING PLANTS. Also included are
definitions and set standards for management, personnel, FOOD operations, EQUIPMENT and
facilities.

03. These Rules Apply to FooD Establishments. FOOD ESTABLISHMENTS as defined in Section 39-
1602, Idaho Code, must follow these rules. Those facilities include but are not limited to the
following:

a. Restaurants, catering facilities, taverns, kiosks, vending facilities, commissaries,
cafeterias, mobile FOOD facilities, TEMPORARY FOOD FACILITIES; and

b. Schools, senior centers, hospitals, residential care and treatment facilities, nursing
homes, correctional facilities, camps, FOOD banks, and church facilities; and

C. Retail markets, MEAT, FISH, delicatessen, bakery and supermarkets, convenience stores,
health FOOD stores, and neighborhood markets; and

d. Foob, water and BEVERAGE processing and bottling facilities that manufacture, process
and distribute FOOD, water and BEVERAGES within the state of Idaho, and are not
inspected for FOOD safety by a federal agency.

04. These Rules Do Not Apply to These Establishments. These rules do not apply to the
following establishments as exempted in Idaho Code.

AGRICULTURAL MARKETS as exempted in Section 39-1602, Idaho Code.

b. Bed-and-breakfast operations that prepare and offer FO0D for breakfast only to guests.
The number of guest beds must not exceed ten (10) beds as defined in Section 39-1602,
Idaho Code.

Day care facilities regulated by Sections 39-1101 through 39-1119, Idaho Code.

d. LICENSED outfitters and guides regulated by Sections 36-2101 through 36-2119, Idaho
Code.

e. LOW-RISK FOOD ESTABLISHMENTS, as exempted in Section 39-1602, Idaho Code, which offer
only non-TIME/TEMPERATURE CONTROL FOR SAFETY (NON-TCS) FOODS.

f. FARMERS MARKET vendors and ROADSIDE STANDS that only offer or sell NON-
TIME/TEMPERATURE CONTROL FOR SAFETY (NON-TCS) FOODS or COTTAGE FOODS.

g. Non-profit charitable, fraternal, or benevolent organizations that do not prepare or
serve FOOD on a regular basis as exempted in Section 39-1602, Idaho Code. FooD is not
considered to be served on a regular basis if it is not served for more than five (5)
consecutive days on no more than three (3) occasions per year for FOoDs which are not
TIME/TEMPERATURE CONTROL FOR SAFETY FOODS. For all other FOOD, it must not be served
more than one (1) meal per week.

h. Private homes where FOOD is prepared or served for family consumption or receives
catered or home-delivered FOOD as exempted by Section 39-1602, Idaho Code.
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002.

003.

004.

i. COTTAGE FOOD OPERATIONS, when the consumer is informed and must be provided
contact information for the COTTAGE FOOD OPERATIONS as follows:

1. By aclearly legible label on the product PACKAGING; or a clearly visible
placard at the sales or service location that also states:

2. The FooD was prepared in a home kitchen that is not subject to regulation
and inspection by the REGULATORY AUTHORITY; and

3. The FOOD may contain allergens.

05. How to Use this Chapter of Rules. The rules in this chapter are modifications, additions or
deletions made to the federal publication incorporated by reference in Section 004 of these
rules. In order to follow these rules, that publication is required. (Note: that publication is
incorporated in this document). Changes to those standards are listed in this chapter of rules
by listing which section of the publication is being modified at the beginning of each section of
rule.

WRITTEN INTERPRETATIONS

In accordance with Section 67-5201(19)(b)(iv), Idaho Code, the DEPARTMENT has no written
interpretations that apply to rules of this chapter.

ADMINISTRATIVE APPEALS AND CONTESTED CASES

01. Administrative Appeals. Administrative appeals including compliance conferences are
handled by the REGULATORY AUTHORITY. See Sections 860 and 861 of these rules for compliance
and revocation issues.

02. Contested Cases. DEPARTMENT contested cases and appeals are governed by provisions in
IDAPA 16.05.03, “Rules Governing Contested Case Proceedings and Declaratory Rulings.”

INCORPORATION BY REFERENCE

The DEPARTMENT is adopting by reference the “Foob Code 2013 Recommendations of the United
States Public Health Service, Food and Drug Administration,” Publication PB2013-110462. A certified
copy of this publication may be reviewed at the main office of the DEPARTMENT of Health and Welfare.
It is also available online at:

www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm374275.htm.

This publication is being adopted with modifications and additions as follows:

01. Chapter 1, Purpose and Definitions. Additions and modifications have been made to this
chapter. See Sections 100-199 for these rules.

02. Chapter 2, Management and Personnel. Modifications have been made to this chapter. See
sections 200-299 of these rules.

03. Chapter 3, Food. Modifications have been made to this chapter. See sections 300-399 of
these rules.

04. Chapter 4, Equipment, Utensils, and Linens. This chapter has been adopted with no
modifications.

05. Chapter 5, Water, Plumbing and Waste. This chapter has been adopted with no
modifications.

06. Chapter 6, Physical Facilities. Modifications have been made to this chapter. See sections
600-699 of these rules.

07. Chapter 7, Poisonous or Toxic Materials. Modifications have been made to this chapter.
See sections 700-799 of these rules.

08. Chapter 8, Compliance and Enforcement. Modifications have been made to this chapter.
See sections 800-899 of these rules.

09. Annexes 1 through 7 are excluded. These sections have not been adopted.
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005.

006.

007.
050.

051.

OFFICE - OFFICE HOURS - MAILING ADDRESS - STREET ADDRESS

01.

02.

03.

04.
05.

Office Hours. Office hours are 8:00am to 5:00pm, Mountain Time, Monday through Friday,
except holidays designated by the State of Idaho.

Mailing Address. Idaho Department of Health and Welfare, Food Protection Program, P.O.
Box 83720, Boise, ID 83720-0036.

Street Address. Idaho DEPARTMENT of Health and Welfare is located at 450 West State Street,
Boise, I[daho 83702.

Telephone. (208) 334-5500
Internet Website. http://www.healthandwelfare.idaho.gov.

CONFIDENTIALITY OF RECORDS. Any disclosure of information obtained by the DEPARTMENT is
subject to the restrictions in Title 9, Chapter 3, Idaho Code. Restrictions contained in Section 39-610,
Idaho Code, and the Idaho DEPARTMENT of Health and Welfare Rules, IDAPA 16.05.01, “Use and
Disclosure of Department Records,” must be followed.

01.

02.

03.

04.

Contested Hearing and Appeal Records. All contested case hearings are open to the public,
unless ordered closed at the discretion of the hearing officer based on compelling
circumstances. A party to a hearing must maintain confidentiality of discussions that warrant
closing the hearing to the public.

Inspection Report. A completed inspection report is a public document and is available for
public disclosure to any PERSON who requests the report as provided in Idaho’s Public Records
LAw, Title 9, Chapter 3, Idaho Code.

Medical Records. Medical information given to the DEPARTMENT or REGULATORY AUTHORITY will
be confidential and must follow IDAPA 16.05.01 “Use and Disclosure of DEPARTMENT Records.”

Plans and Specifications. Plans and specifications submitted to the REGULATORY AUTHORITY as
required in Chapter 8 of the 2013 FooD Code referenced in Rule 004 of these rules, must be
treated as confidential or trade secret information under Title 48, Chapter 8, Idaho Code.

- 049. (RESERVED)

TRAINING AND INFORMATIONAL MATERIALS. The DEPARTMENT is authorized under Section 56-
1007, Idaho Code, to establish a reasonable charge for training and informational materials that are
provided to the public.

- 049. (RESERVED)
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IDAHO FOOD CODE

CHAPTER 1 - PURPOSE AND DEFINITIONS

PARTS
1-1 TITLE, INTENT, SCOPE
1-2 DEFINITIONS

1-1 TITLE, INTENT, SCOPE

SUBPARTS 1-101 Title
1-102 Intent
1-103 Scope

IDAPA 16.02.19.100 PURPOSES AND DEFINITIONS
Section 100-199 will be used for modifications and additions to Chapter 1 of the 2013 Foob Code as
referenced in Section 004 of these rules.

IDAPA 16.02.19.110 DEFINITIONS AND ABBREVIATIONS -- A THROUGH K.
The definitions defined in this section are modifications or additions to the definitions and terms provided in
the 2013 Food Code.

TITLE

1-101.10 FOOD CODE
These provisions shall be known as the FooD Code, hereinafter referred to as “this Code.”

INTENT

1-102.10 FOOD SAFETY, ILLNESS PREVENTION, AND HONEST PRESENTATION
The purpose of the Code is to safeguard public health and provide to CONSUMERS FOOD that is safe,
UNADULTERATED, and honestly presented.

SCOPE

1-103.10 STATEMENT

This Code establishes definitions; sets standards for management and personnel, FOOD operations, and
EQUIPMENT and facilities; and provides for FOOD ESTABLISHMENT plan review, PERMIT issuance, inspection,
EMPLOYEE RESTRICTION, and PERMIT suspension.

1-2 DEFINITIONS
SUBPARTS 1-201 Applicability and Terms Defined

APPLICABILITY AND TERMS DEFINED

1-201.10 STATEMENT OF APPLICATION AND LISTING OF TERMS

(A) The following definitions apply in the interpretation and application of this Code. The definitions shown
as IDAPA 16.02.19.110 and IDAPA 16.02.19.111 are modifications or additions to the definitions in 2013
Foob Code.
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(B) Terms Defined. As used in this Code, each of the terms listed in §1-201.10(B) shall have the meaning
stated below.

ACCREDITED PROGRAM

1) “ACCREDITED PROGRAM" means a FOOD protection manager certification program that has been
evaluated and listed by an accrediting agency as conforming to national standards for
organizations that certify individuals.

2) "AcCcCREDITED PROGRAM" refers to the certification process and is a designation based upon an
independent evaluation of factors such as the sponsor's mission; organizational structure; staff
resources; revenue sources; policies; public information regarding program scope, eligibility
requirements, re-certification, discipline and grievance procedures; and test development and
administration.

3) "ACCREDITED PROGRAM" does not refer to training functions or educational programs.

ADDITIVE
1) "Foob ADDITIVE" has the meaning stated in the Federal Foop, Drug, and Cosmetic act, §201(s)
and 21 CFR 170.3(e).
2) "CoLOR ADDITIVE" has the meaning stated in the Federal Foop, Drug, and Cosmetic Act, §201(t)
and 21 CFR70.3(f).

ADULTERATED
1) "ADULTERATED" has the meaning stated in the Federal Foop, Drug, and Cosmetic Act, § 402.

AGRICULTURAL MARKET - IDAPA 16.02.19.110.01
1) Any venue where fixed or mobile retail FOOD ESTABLISHMENT can engage in the sale of raw or
fresh fruits, vegetables and nuts in the shell. It may also include the sale of factory SEALED non-
TIME /TEMPERATURE CONTROL FOR SAFETY FOODS. AGRICULTURAL MARKET means the same as “FARMERS
MARKET” or “ROADSIDE STAND.”

APPROVED
1) "APPROVED" means acceptable to the REGULATORY AUTHORITY based on a determination of
conformity with principles, practices, and generally recognized standards that protect public
health.

ASYMPTOMATIC

1) "ASYMPTOMATIC" means without obvious symptoms; not showing or producing indications of a
disease or other medical condition, such as an individual infected with a pathogen but not
exhibiting or producing any signs or symptoms of vomiting, diarrhea, or jaundice.

2) "ASYMPTOMATIC" includes not showing symptoms because symptoms have resolved or subsided,
or because symptoms never manifested.

1) "aw" means water activity which is a measure of the free moisture in a FO0D, is the quotient of
the water vapor pressure of the substance divided by the vapor pressure of pure water at the
same temperature, and is indicated by the symbol Aw.

BALUT
1) "BALUT" means an embryo inside a fertile EGG that has been incubated for a period sufficient for
the embryo to reach a specific state of development after which it is removed from incubation
before hatching.

BEVERAGE
1) "BEVERAGE" means a liquid for drinking, including water.

Board - IDAPA 16.02.19.110.02
1) The State of Idaho BOARD of Health and Welfare as established in Section 56-1005, Idaho Code.
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BOTTLED DRINKING WATER
1) "BOTTLED DRINKING WATER" means water that is SEALED in bottles, packages, or other containers
and offered for sale for human consumption, including bottled mineral water.

(NATIONAL SHELLFISH SANITATION PROGRAM) CERTIFICATION NUMBER
1) "CERTIFICATION NUMBER" means a unique combination of letters and numbers assigned by a
shellfish CONTROL AUTHORITY to a MOLLUSCAN SHELLFISH DEALER according to the provisions of the
National Shellfish Sanitation Program.

CFR

1) "CFR" means CODE OF FEDERAL REGULATIONS. Citations in the Code to the CFR refer sequentially to
the Title, Part, and Section numbers, such as 40 CFR 180.194 refers to Title 40, Part 180, and
Section 194.

2) "Code of Federal Regulations" means the compilation of the general and permanent rules
published in the Federal Register by the executive departments and agencies of the federal
government which:

a) Is published annually by the U.S. Government Printing Office;
b) Contains FDA rules in 21 CFR, USDA rules in 7 CFR and 9 CFR, EPA rules in 40 CFR, and
Wildlife and Fisheries rules in 50 CFR.

CIP
1) "CIP" means cleaned in place by the circulation or flowing by mechanical means through a
piping system of a detergent solution, water rinse, and SANITIZING solution, onto or over
EQUIPMENT surfaces that require cleaning, such as the method used, in part, to clean and SANITIZE
a frozen dessert machine.
2) "CIP" does not include the cleaning of EQUIPMENT such as band saws, slicers, or mixers that are
subject to in-place manual cleaning without the use of a CIP system.
COMINGLE

1) To combine SHELLSTOCK harvested on different days or from different growing areas as identified
on the tag or label, or

2) To combine SHUCKED SHELLFISH from containers with different container codes or different
shucking dates.

COMMISSARY - IDAPA 16.02.19.110.03

1) A COMMISSARY is a place where FOOD containers or supplies are stored, prepared, or PACKAGED for
transit, sale, or service at other locations.

COMMINUTED

1) "CoMMINUTED" means reduced in size by methods including chopping, flaking, grinding, or
mincing.

2) "COMMINUTED" includes FISH OR MEAT products that are reduced in size and restructured or
reformulated such as gefilte FiSH, gyros, ground beef, and sausage; and a mixture of 2 or more
types of MEAT that have been reduced in size and combined, such as sausages made from 2 or
more MEATS.

CONDITIONAL EMPLOYEE
1) "CONDITIONAL EMPLOYEE" means a potential FOOD EMPLOYEE to whom a job offer is made,
conditional on responses to subsequent medical questions or examinations designed to identify
potential FOOD EMPLOYEES who may be suffering from a disease that can be transmitted through
food and done in compliance with Title 1 of the Americans with Disabilities Act of 1990.

CONFIRMED DISEASE OUTBREAK
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1) "CONFIRMED DISEASE OUTBREAK" means a FOODBORNE DISEASE OUTBREAK in which laboratory analysis
of appropriate specimens identifies a causative agent and epidemiological analysis implicates
the FOOD as the source of the illness.

CONSENT ORDER - IDAPA 16.02.16.110.04
1) A CONSENT ORDER is an enforceable agreement between the REGULATORY AUTHORITY and the LICENSE
HOLDER to correct violations that caused the actions taken by the REGULATORY AUTHORITY.

CONSUMER
1) "CONSUMER" means a PERSON who is a member of the public, takes possession of FOOD, is not
functioning in the capacity of an operator of a FOOD ESTABLISHMENT or FOOD PROCESSING PLANT, and
does not offer the FooD for resale.

COREITEM - IDAPA 16.02.16.110.06
1) Modifications to Section 1-201.10(B) by amending the term “CORE ITEM” to mean the same as
“NON-CRITICAL ITEM.”

CORROSION-RESISTANT MATERIAL
1) "CORROSION-RESISTANT MATERIAL" means a material that maintains acceptable surface cleanability
characteristics under prolonged influence of the FOOD to be contacted, the normal use of
cleaning compounds and sanitizing solutions, and other conditions of the use environment.

COTTAGE FOOD OPERATION - IDAPA 16.02.16.110.06
1) A COTTAGE FOOD OPERATION is when a person or business prepares or produces COTTAGE FOOD
PRODUCTS in the home kitchen of that person’s primary residence or other designated kitchen or
location.

CoTTAGE Foop PRoDUCT - IDAPA 16.02.16.110.07
1) COTTAGE FOOD PRODUCTS are NON-TIME/TEMPERATURE CONTROL FOR SAFETY (NON-TCS) FOODS that are
sold directly to a consumer. Examples of COTTAGE FOODS may include, but are not limited to:
baked goods, fruit jams and jellies, fruit pies, breads, cakes, pastries and cookies, candies and
confections, dried fruits, dry herbs, seasonings and mixtures, cereals, trail mixes and granola,
nuts, vinegar, popcorn and popcorn balls, and cotton candy.

COUNTER-MOUNTED EQUIPMENT
1) “COUNTER-MOUNTED EQUIPMENT” means EQUIPMENT that is not portable and is designed to be
mounted off the floor on a table, counter, or shelf.

CRITICAL CONTROL POINT
1) "CRITICAL CONTROL POINT" means a point or procedure in a specific FOOD system where loss of
control may result in an unacceptable health RISK.

CRITICAL ITEM - IDAPA 16.02.16.110.08
1) A provision of this code that if in noncompliance, is more likely than other violations to
contribute to food contamination, illness, or environmental health hazard. A critical item
includes items with a quantifiable measure to show control of hazards such as but not limited
to, cooking, reheating, cooling, and hand washing. Critical item means the same as "priority
item." Critical item is an item that is denoted with a superscript (P).

CRITICAL LIMIT
1) "CRITICAL LIMIT" means the maximum or minimum value to which a physical, biological, or
chemical parameter must be controlled at a CRITICAL CONTROL POINT to minimize the RISK that the
identified FOOD safety HAZARD may occur.

CuT LEAFY GREENS
1) "Cut LEAFY GREENS" means fresh leafy greens whose leaves have been cut, shredded, sliced,
chopped, or torn. The term "leafy greens" includes iceberg lettuce, romaine lettuce, leaf lettuce,
butter lettuce, baby leaf lettuce (i.e., immature lettuce or leafy greens), escarole, endive, spring
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mix, spinach, cabbage, kale, arugula and chard. The term "leafy greens" does not include herbs
such as cilantro or parsley.

DEALER
1) "DEALER" means a PERSON who is authorized by a shellfish CONTROL AUTHORITY for the activities of
SHELLSTOCK shipper, shucker-packer, repacker, reshipper, or depuration processor of MOLLUSCAN
SHELLFISH according to the provisions of the National Shellfish Sanitation Program.

DEPARTMENT - IDAPA 16.02.19.110.09
1) The Idaho DEPARTMENT of Health and Welfare as established in Section 56-1002, Idaho Code.

DIRECTOR - IDAPA 16.02.19.110.10
1) The Idaho DEPARTMENT of Health and Welfare as established in Section 56-1003, Idaho Code.

DISCLOSURE
1) "DISCLOSURE" means a written statement that clearly identifies the animal-derived Foops which
are, or can be ordered, raw, undercooked, or without otherwise being processed to eliminate
pathogens, or items that contain an ingredient that is raw, undercooked, or without otherwise
being processed to eliminate pathogens.

DRINKING WATER
1) "DRINKING WATER" means water that meets criteria as specified in 40 CFR 141 National Primary
DRINKING WATER Regulations.
2) "DRINKING WATER" is traditionally known as "potable water".
3) "DRINKING WATER" includes the term "water" except where the term used connotes that the water
is not potable, such as "boiler water," "mop water,” "rainwater, '
water.

"o

wastewater," and "nondrinking’

"nn "

DRY STORAGE AREA
1) “DRY STORAGE AREA" means a room or area designated for the storage of PACKAGED or
containerized bulk FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD and dry goods
such as SINGLE-SERVICE items.

EASILY CLEANABLE
1) "EASILY CLEANABLE" means a characteristic of a surface that:
a) Allows effective removal of soil by normal cleaning methods;
b) Is dependent on the material, design, construction, and installation of the surface; and
c) Varies with the likelihood of the surface's role in introducing pathogenic or toxigenic agents
or other contaminants into FOOD based on the surface's APPROVED placement, purpose, and
use.

2) "EASILY CLEANABLE" includes a tiered application of the criteria that qualify the surface as EASILY
CLEANABLE as specified in Subparagraph (a) of this definition to different situations in which
varying degrees of cleanability are required such as:

a) The appropriateness of stainless steel for a FOOD preparation surface as opposed to the lack
of need for stainless steel to be used for floors or for tables used for CONSUMER dining; or

b) The need for a different degree of cleanability for a utilitarian attachment or accessory in
the kitchen as opposed to a decorative attachment or accessory in the CONSUMER dining area.

EASILY MOVABLE
1) Portable; mounted on casters, gliders, or rollers; or provided with a mechanical means to safely
tilt a unit of EQUIPMENT for cleaning; and
2) Having no utility connection, a utility connection that disconnects quickly, or a flexible utility
connection line of sufficient length to allow the EQUIPMENT to be moved for cleaning of the
EQUIPMENT and adjacent area.

EGG
1) “EGG" means the shell EGG of avian species such as chicken, duck, goose, guinea, quail, RATITES or
turkey.
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2) "EGG" does not include:
a) A BALUT;
b) The EGG of reptile species such as alligator or
c) An EGG product

EGG PRODUCT
1) “EGG PRODUCT” means all, or a portion of, the contents found inside EGGS separated from the shell
and pasteurized in a FOOD PROCESSING PLANT, with or without added ingredients, intended for
human consumption, such as dried, frozen or liquid EGGS.
2) “EGG PRODUCT” does not include FOOD which contains EGGS only in a relatively small portion such as
cake mixes.

EMBARGO - IDAPA 16.02.19.110.11
1) An action taken by the REGULATORY AUTHORITY that places a FOOD product or EQUIPMENT used in
FOOD production on hold until a determination is made on the product's safety.

EMPLOYEE
1) "EMPLOYEE" means the PERMIT HOLDER, PERSON IN CHARGE, FOOD EMPLOYEE, PERSON having supervisory
or management duties, PERSON on the payroll, family member, volunteer, PERSON performing
work under contractual agreement, or other PERSON working in a FOOD ESTABLISHMENT.

ENFORCEMENT INSPECTION - IDAPA 16.02.19.110.12
1) Aninspection conducted by the REGULATORY AUTHORITY when compliance with these rules by a
FOOD ESTABLISHMENT is lacking and violations remain uncorrected after the first follow-up
inspection to a routine inspection.

EPA
1) "EPA" means the U.S. Environmental Enforcement Agency

EQUIPMENT

1) "EQUIPMENT” means an article that is used in the operation of a FOOD ESTABLISHMENT such as a
freezer, grinder, hood, ice maker, MEAT block, mixer, oven, reach-in refrigerator, scale, sink,
slicer, stove, and table, TEMPERATURE MEASURING DEVICE for ambient air, VENDING MACHINE, or
WAREWASHING machine.

2) "EQUIPMENT" does not include items used for handling or storing large quantities of PACKAGED FOODS
that are received from a supplier in a cased or overwrapped lot, such as hand trucks, forklifts,
dollies, pallets, racks, and skids.

EXCLUDE
1) "EXCLUDE” means to prevent a PERSON from working as an EMPLOYEE in a FOOD ESTABLISHMENT
entering a FOOD ESTABLISHMENT as an EMPLOYEE.

FARMERS MARKET - IDAPA 16.02.19.110.13
1) Any fixed or MOBILE RETAIL FOOD ESTABLISHMENT at which farmer producers sell agricultural
products directly to the general public. FARMERS MARKET means the same as “AGRICULTURAL
MARKET” and “ROADSIDE STANDS.”

FDA
1) "FDA" means the U.S. Food and Drug Administration

FisH
1) "FisH" means fresh or saltwater finfish, crustaceans and other forms of aquatic life (including
alligator, frog, aquatic turtle, jellyfish, sea cucumber, and sea urchin and the roe of such animals)
other than birds or mammals, and all mollusks, if such animal life is intended for human
consumptions.
2) "FisH" includes an edible human FooD product derived in whole or in part from FIsH, including
FISH that have been processed in any manner.
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FooD
1) "FooD" means a raw, cooked, or processed edible substance, ice, BEVERAGE, or ingredient used or
intended for use or for sale in whole or in part for human consumption, or chewing gum.

FOODBORNE DISEASE OUTBREAK
1) "FOODBORNE DISEASE OUTBREAK" means the occurrence of two or more cases of a similar illness
resulting from the ingestion of a common FOOD.

FooD-CONTACT SURFACE
1) A surface of EQUIPMENT or a utensil with which FOOD normally comes into contact; or
2) A surface of EQUIPMENT or a utensil from which FOOD may drain, drip, or splash:
a) IntoaFooD, or
b) Onto a surface normally in contact with FOOD.

Foop EMPLOYEE
1) "FooD EMPLOYEE" means an individual working with unpacked FOOD, FOOD EQUIPMENT or UTENSILS,
or FOOD-CONTACT SURFACES.

FooD ESTABLISHMENT
1) “Foob ESTABLISHMENT" means an operation that:

a) Stores, prepares, packages, serves, vends FOOD directly to the CONSUMER, or otherwise
provides FOOD for human consumption such as a restaurant; satellite or catered feeding
location; catering operation if the operation provides FOOD directly to a CONSUMER or to a
conveyance used to transport PEOPLE; market; vending location; conveyance used to
transport people; institution; or FOOD bank; and

b) Relinquishes possession of FOOD to a CONSUMER directly or indirectly through a delivery
service such as home delivery of grocery orders or restaurant takeout orders, or delivery
service that is provided by common carriers.

2) "Foob ESTABLISHMENT" includes:

a) An element of the operation such as a transportation vehicle or a central preparation facility
that supplies a vending location or satellite feeding location unless the vending or feeding
location is permitted by the REGULATORY AUTHORITY; and

b) An operation that is conducted in a mobile, stationary, temporary, or permanent facility or
location; where consumption is on or off the PREMISES; and regardless of whether there is a
charge for the FoOD.

3) "Foob ESTABLISHMENT" does not include:

a) An ESTABLISHMENT that offers only pre-PACKAGED FOODS that are not TIME/TEMPERATURE CONTROL
FOR SAFETY FOODS;

b) A produce stand that only offers whole, uncut fresh fruits and vegetables;

c) IDAPA 16.02.19.110.14(a) - Modification to Section 1-201.10 “FooD ESTABLISHMENT” by
deleting (3)(c)

d) A kitchen in a private home if only FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD, is prepared for sale or service at a function such as a religious or charitable
organization's bake sale if allowed by LAW and if the CONSUMER is informed by a clearly visible
placard at the sales or service location that the FOOD is prepared in a kitchen that is not
subject to regulation and inspection by the REGULATORY AUTHORITY;

e) Anarea where FOOD that is prepared as specified in Subparagraph (3)(d) of this definition is
sold or offered for human consumption;

f]  Akitchen in a private home; such as a small family day-care provider; or a bed-and-breakfast
operation that prepares and offers FOOD to guests if the home is owner occupied, the number of
available guest bedrooms does not exceed 10 breakfast is the only meal offered, the number of
guests served does not exceed 18, and the CONSUMER is informed by statements contained in
published advertisements, mailed brochures, and placards posted at the registration area that
the FooD is prepared in a kitchen that is not regulated and inspected by the REGULATORY
AUTHORITY; or

g) A private home that receives catered or home-delivered FOOD.

Page 18



h) IDAPA 16.02.19.110.14(b) - Modification to Section 1-201.10 “FooD ESTABLISHMENT” by
adding subparagraph 3(h) to clarify that a COTTAGE FOOD OPERATION is not a FOOD
ESTABLISHMENT.

FooD PROCESSING PLANT
1) "FooD PROCESSING PLANT" means a commercial operation that manufactures, packages, labels, or
stores FOOD for human consumption and does not provide FOOD directly to a CONSUMER.
2) IDAPA 16.02.19.110.15 - Modification of Section 2-201-10 "FOOD PROCESSING PLANT” by
deleting subparagraph (2) of the term “FOOD PROCESSING PLANT” in the 2013 Food Code.

GAME ANIMAL

1) "GAME ANIMAL" means an animal, the products of which are Fo0D, that is not classified as cattle,
sheep, swine, goat, horse, mule, or other equine in 9 CFR Subchapter A - Mandatory MEAT
Inspection, Part 301, as POULTRY in 9 CFR Subchapter C - Mandatory POULTRY Products
Inspection, Part 381, or as FISH as defined under Subparagraph 1-201.10.

2) "GAME ANIMAL" includes mammals such as reindeer, elk, deer, antelope, water buffalo, bison,
rabbit, squirrel, opossum, raccoon, nutria, or muskrat, and nonaquatic reptiles such as land
snakes.

3) "GAME ANIMAL" does not include RATITES such as ostrich, emu, and rhea.

GENERAL USE PESTICIDE

1) "GENERAL USE PESTICIDE" means a pesticide that is not classified by EPA for restricted use as
specified in 40 CFR 152.175 Pesticides classified for restricted use.

GRADE A STANDARDS

1) "GRADE A STANDARDS" means the requirements of the United States Public Health Service/FDA
"Grade A Pasteurized Milk Ordinance" with which certain fluid and dry milk and milk products
comply.

HACCP PLAN

1) "HACCP PLAN" means a written document that delineates the formal procedures for following
the HAZARD analysis and CRITICAL CONTROL POINT principles developed by the National Advisory
Committee of Microbiological Criteria for FooDs.

HANDWASHING SINK

1) "HANDWASHING SINK" means a lavatory, a basin or vessel for washing, a wash basin, or a PLUMBING
FIXTURE especially placed for use in personal hygiene and designed for the washing of the hands.
2) "HANDWASHING SINK" includes an automatic handwashing facility.
HAZARD
1) "HAZARD" means a biological, chemical, or physical property that may cause an unacceptable
CONSUMER health RISK.
HEALTH PRACTITIONER
1) "HEALTH PRACTITIONER" means a physician LICENSED to practice medicine, or if allowed by LAW, a

nurse practitioner, physician assistant, or similar medical professional.

HERMETICALLY SEALED CONTAINER
1) "HERMETICALLY SEALED CONTAINER" means a container that is designed and intended to be secure
against the entry of microorganisms and, in the case of low acid canned FOODS, to maintain the
commerecial sterility of its contents after processing.
HIGH-RISK FOOD ESTABLISHMENT - IDAPA 16.02.19.110.16
1) A HIGH-RISK ESTABLISHMENT does the following operations:
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a) Extensive handling of raw ingredients;

b) Preparation processes that include the cooking, cooling and reheating of TIME/TEMPERATURE
CONTROL FOR SAFETY (TCS) FOODS

c) Avariety of processes requiring hot and cold holding of TIME/TEMPERATURE CONTROL FOR
SAFETY (TCS)FOODS.

HIGHLY SUSCEPTIBLE POPULATION
1) "HIGHLY SUSCEPTIBLE POPULATION" means PERSONS who are more likely than other people in the
general population to experience foodborne disease because they are:
a) Immunocompromised; preschool age children, or older adults; and
b) Obtaining FOOD at a facility that provides services such as custodial care, health care, or
assisted living, such as a child or adult day care center, kidney dialysis center, hospital or
nursing home, or nutritional or socialization services such as a senior center.

INTERMITTENT FOOD ESTABLISHMENT - IDAPA 16.02.19.110.17
1) An INTERMITTENT FOOD ESTABLISHMENT is a FOOD vendor that operates for a period of time, not to
exceed three (3) days per week, at a single, specified location in conjunction with a recurring
event and that offers TIME/TEMPERATURE CONTROL FOR SAFETY (TCS) FooDSs to the general public.
Examples of a recurring event may be a FARMERS’ or community market, or a holiday market. An
INTERMITTENT FOOD ESTABLISHMENT does not include the vendor of farm fresh ungraded EGGS at a
recurring event.

IMMINENT HEALTH HAZARD
1) "IMMINENT HEALTH HAZARD" means a significant threat or danger to health that is considered to
exist when there is evidence sufficient to show that a product, practice, circumstance, or event
creates a situation that requires immediate correction or cessation of operation to prevent
injury based on:
a) The number of potential injuries, and
b) The nature, severity, and duration of the anticipated injury.

INJECTED
1) "INJECTED" means manipulating MEAT to which a solution has been introduced into its interior by
processes that are referred to as "injecting," "pump marinating," or "stitch pumping".

JUICE
(1) "JuicE" means the aqueous liquid expressed or extracted from one or more fruits or vegetables,
purees of the edible portions of one or more fruits or vegetables, or any concentrates of such
liquid or puree.
(2) "JuicE" does not include, for purposes of HACCP, liquids, purees, or concentrates that are not used
as BEVERAGES or ingredients of BEVERAGES.

KITCHENWARE
1) "KITCHENWARE" means FOOD preparation and storage UTENSILS.

LAaw
1) "LAw" means applicable local, state, and federal statutes, regulations, and ordinances.

LINENS
1) "LINENS" means fabric items such as cloth hampers, cloth napkins, table cloths, wiping cloths,

and work garments including cloth gloves.

LICENSE - IDAPA 16.02.19.111.01

1) The term "LICENSE" is used in these rules the same as the term "PERMIT" is used in the 2013 Foob
Code.

LICENSE HOLDER - IDAPA 16.02.19.111.02
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1) The term "LICENSE HOLDER" is used in the rules the same as the term "PERMIT HOLDER" is used in
the 2013 Food Code.

Low-RISK FooD ESTABLISHMENT - IDAPA 16.02.19.111.03
1) A LOW-RISK FOOD ESTABLISHMENT provides factory-SEALED, pre-PACKAGED, non-TIME/TEMPERATURE
CONTROL FOR SAFETY (NON-TCS) FOODS. The ESTABLISHMENT may have limited preparation of non-
TIME/TEMPERATURE CONTROL FOR SAFETY (NON-TCS) FOODS only.

MAJOR FOOD ALLERGEN
(1) “MAjoR FOOD ALLERGEN” means:

a) Milk, EGG, FiSH (such as bass, flounder, cod, and including crustacean shellfish such as crab,
lobster, or shrimp), tree nuts (such as almonds, pecans, or walnuts), wheat, peanuts, and
soybeans; or

b) A FooD ingredient that contains protein derived from a FOOD, as specified in SubparagrapOh
(1)(a) of this definition.

(2) “MAjoR FooD ALLERGEN” does not include:

a) Any highly refined oil derived from a FOOD specified in Subparagraph (!)(a) of this definition
and any ingredient derived from such highly refined oil; or

b) Any ingredient that is exempt under the petition or notification process specified in the FOoD
Allergen Labeling and CONSUMER Protection Act of 2004 (Public LAwW 108-282).

MEAT
1) "MEAT" means the flesh of animals used as FOOD including the dressed flesh of cattle, swine,
sheep, or goats and other edible animals, except FISH, POULTRY, and wild GAME ANIMALS as specified
under Subparagraphs 3-201.17(A)(3) & (4).

MECHANICALLY TENDERIZED
1) “MECHANICALLY TENDERIZED" means manipulating MEAT with deep penetration by processes which
may be referred to as "blade tenderizing," "jaccarding,” "pinning," "needling," or using blades,
pins, needles or any mechanical device.

2) "MECHANICALLY TENDERIZED" does not include processes by which solutions are INJECTED into MEAT.

MEDIUM-RISK FOOD ESTABLISHMENT - IDAPA 16.02.19.111.04
1) "MEDIUM-RISK FOOD ESTABLISHMENT" includes the following:
a) Alimited menu of (1) or (2) main items;
b) Pre-PACKAGED raw ingredients cooked or prepared to order; or
c¢) Raw ingredients requiring minimal assembly; or
d) products are cooked or prepared and serviced immediately; or
e) Hotand cold holding OF TIME/TEMPERATURE CONTROL FOR SAFETY (TCS)F0ODS is restricted to
single meal service.

MG/L
1) "mg/L" means milligrams per liter, which is the metric equivalent of parts per million (ppm).

MOBILE FOOD ESTABLISHMENT - IDAPA 16.02.19.111.05
1) A Mobile FOOD ESTABLISHMENT is a FOOD ESTABLISHMENT selling or serving FOOD for human
consumption from any vehicle or other temporary or itinerant station and includes any movable
FOOD SERVICE ESTABLISHMENT, truck, van, trailer, pushcart, bicycle, watercraft or other movable
FOOD service with or without wheels, including hand-carried, portable containers in or on which
FOOD or BEVERAGE is transported, stored or prepared for retail sale or given away at temporary
locations.

MOLLUSCAN SHELLFISH
1) "MOLLUSCAN SHELLFISH" means any edible species of fresh or frozen oysters, clams, mussels, and

scallops or edible portions thereof, except when the scallop product consists only of the shucked
adductor muscle.

NON-CONTINUOUS COOKING
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1) "Non-Continuous Cooking" means the cooking of FOOD in a FOOD ESTABLISHMENT using a process
in which the initial heating of the FOOD is intentionally halted so that it may be cooled and held
for complete cooking at a later time prior to sale or service.

2) "Non-Continuous Cooking" does not include cooking procedures that only involve temporarily
interrupting or slowing an otherwise continuous cooking process.

NON-CRITICAL ITEM - IDAPA 16.02.19.111.06
1) "NON-CRITICAL ITEM" is a provision of this Code that is not designated as a CRITICAL ITEM or a
POTENTIALLY-CRITICAL ITEM. A "NON-CRITICAL ITEM" includes items that usually relate to general
sanitation, operation controls, sanitation standard operating procedures (SSOPs), facilities or
structures, equipment design, or general maintenance. NON-CRITICAL ITEM means the same as
CORE ITEM.

PACKAGED
1) "PACKAGED" means bottled, canned, cartooned, bagged, or wrapped, whether PACKAGED in A FOOD
ESTABLISHMENT or A FOOD PROCESSING PLANT.
2) "PACKAGED" does not include wrapped or placed in a carry-out container to protect the FOOD during
service or delivery to the CONSUMER, by a FOOD EMPLOYEE, upon CONSUMER request.

PERMIT
1) "PERMIT" means the document issued by the REGULATORY AUTHORITY that authorizes a PERSON to
operate a.

PERMIT HOLDER
1) "PERMIT HOLDER" means the entity that:
a) Islegally responsible for the operation of the FOOD ESTABLISHMENT such as the owner, the
owner's agent, or other PERSON; and
b) Possesses a valid PERMIT to operate a FOOD ESTABLISHMENT.

PERSON
1) "PERSON" means an association, a corporation, individual, partnership, other legal entity,
government, or governmental subdivision or agency.

PERSON IN CHARGE
1) "PERSON IN CHARGE" means the individual present at a FOOD ESTABLISHMENT who is responsible for
the operation at the time of inspection.

PERSONAL CARE ITEMS

1) "PERSONAL CARE ITEMS" means items or substances that may be poisonous, toxic, or a source of
contamination and are used to maintain or enhance a PERSON’S health, hygiene, or appearance.

2) "PERSONAL CARE ITEMS" include items such as medicines; first aid supplies; and other items such
as cosmetics, and toiletries such as toothpaste and mouthwash.

pH
1) "pH" means the symbol for the negative logarithm of the hydrogen ion concentration, which is a
measure of the degree of acidity or alkalinity of a solution.
2) Values between 0 and 7 indicate acidity and value between 7 and 14 indicate alkalinity. The
value for pure distilled water is 7, which is considered neutral.

PHYSICAL FACILITIES
1) "PHYSICAL FACILITIES" means the structure and interior surfaces of a FOOD ESTABLISHMENT including
accessories such as soap and towel dispensers and attachments such as light fixtures and
heating or air conditioning system vents.

PLUMBING FIXTURE
1) "PLUMBING FIXTURE" means a receptacle or device that:
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a) Is permanently or temporarily connected to the water distribution system of the PREMISES
and demands a supply of water from the system; or

b) Discharges used water, waste materials, or SEWAGE directly or indirectly to the drainage
system of the PREMISES.

PLUMBING SYSTEM
1) "PLUMBING SYSTEM" means the water supply and distribution pipes; PLUMBING FIXTURES and traps;
soil, waste, and vent pipes; sanitary and storm sewers and building drains, including their
respective connections, devices, and appurtenances within the PREMISES; and water-treating
EQUIPMENT.

P0OISONOUS OR TOXIC MATERIALS
1) "PoisoNous OR ToxiC MATERIALS" means substances that are not intended for ingestion and are

included in 4 categories:

a) Cleaners and SANITIZERS, which include cleaning and SANITIZING agents and agents such as
caustics, acids, drying agents, polishes, and other chemicals;

b) Pesticides, except SANITIZERS, which include substances such as insecticides and rodenticides;

c) Substances necessary for the operation and maintenance of the ESTABLISHMENT such as
nonFoo0D grade lubricants and PERSONAL CARE ITEMS that may be deleterious to health; and

d) Substances that are not necessary for the operation and maintenance of the ESTABLISHMENT
and are on the PREMISES for retail sale, such as