64E-12.004 Food Service.

There shall be three levels of food service with different minimal requirements in community based residential facilities based on the number of residents in care.

(1) If food service is provided in the facility for 10 or fewer residents in care, the facility shall comply with the following requirements:

(a) Food used in the facility shall be clean, wholesome, free from spoilage and safe for human consumption.

(b) The facility shall store, prepare and serve foods in such a manner as to protect the food from dust, flies, rodents and other vermin, toxic materials, unclean equipment and utensils, unnecessary handling, coughs and sneezes, flooding by sewage, overhead leakage and all other sources of contamination.

(c) Food storage equipment shall be provided to keep all potentially hazardous foods at safe temperatures, 45ºF or below or 140ºF or above, except during necessary periods of preparation and service.

(d) At least one sink with hot and cold potable water under pressure shall be provided in the food preparation area.

(2) If food service is provided in the facility for 11 or more, but fewer than 25, residents in care, the facility shall comply with the following requirements:

(a) Rules 64E-11.002, Definitions; 64E-11.003, Food Supplies; 64E-11.004, Food Protection; and 64E-11.005, Personnel; of Chapter 64E-11, F.A.C., shall apply.

(b) The floor surfaces in kitchens, all the rooms and areas in which food is stored or prepared and in which utensils are washed or stored, shall be of smooth, nonabsorbent material and constructed so it can be easily cleaned and shall be kept clean and in good repair.

(c) The walls and ceilings of all food preparation, utensil washing and handwashing rooms or areas shall have smooth, easily cleanable surfaces. Walls shall be washable up to the highest level reached by splash or spray.

(d) Hot and cold running water under pressure shall be easily accessible where food is prepared and where utensils are washed.

(e) Handwashing facilities, provided with hot and cold running water, shall be located within the food preparation area in new residential facilities and residential facilities which are extensively altered.

(f) Multi-use equipment and utensils shall be constructed and repaired with materials that are non-toxic, corrosion resistant and nonabsorbent; and shall be smooth, easily cleanable and durable under conditions of normal use; and shall not impart odors, color or taste nor contribute to the contamination of food.

(g) All multi-use eating and drinking utensils shall be thoroughly cleaned with hot water and an effective detergent, then shall be rinsed free of such solution, then effectively sanitized as defined in Chapter 64E-11, F.A.C.

(h) A three compartment sink or a two compartment sink and a dishwasher with an effective, automatic sanitizing cycle, shall be provided. Machine sanitization may be accomplished by the use of chemical solutions, hot water or hot air. After sanitizing, utensils shall be air dried and properly stored. Other types of warewashing devices may be approved by the county health unit.

(i) Refrigeration units and hot food storage units used for the storage of potentially hazardous foods shall be provided with a numerically scaled indicating thermometer accurate to plus or minus 3 degrees Fahrenheit. The thermometer shall be located in the warmest or coldest part of the units as may be applicable and of such type and so situated that the temperature can be easily and readily observed.

(j) No live animals shall be kept or allowed in the food storage, preparation and serving area.

(3) If food service is provided in the facility for 25 or more residents it shall comply with Chapter 64E-11, F.A.C.

(4) If food is catered from outside sources, the caterer shall comply with Chapter 64E-11, F.A.C. Catered food once delivered to a community based residential facility must be adequately protected.

Specific Authority 381.006(16) FS. Law Implemented 381.006(6), (16), 386 FS. History–New 6-18-87, Formerly 10D-23.006.

