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ORDINANCE NO. 1029,

FOURTH SERIES
An Ordinance Regulating Food Han-
dling Establishments in the City of
Sacramento; Defining the Same;
Providing for the Issuance of Per-
mits From the Health Officer; Pro-
viding for the Revocation, Suspen-
sion and RKenewal oi Said Permits;
Repealing Afl Ordinances or Parts of
Ordinances in Confiict Herewith;
. Providing Penalties for Violations
Thereof; and Making This Ordi-
. nance an Emergency DMeasure .to

Take Eftect Immediately.

" BE IT ENACTED BY THE COUNCIL
OF THE CITY OF SACRAMENTO: .

Section 1: POOD BANDLING
ESTABLISHMENTS. DEFINTTIONS.. - -

A “Food Handling Establishment,”
ag referred to io this crdinance, shall
mean and include every bakery, con-
fectiopery, cannery, packing house,
slaughter house, grocery, meat mar-
ket, restaurant, public school lunch
room, tea room, soda fountain, buffet,
grill room, lunch counter, sandwich
stand, dining room, coffee shop, pub-
lic boarding house, hotel, club, beer
parlor, cocktail lounge and every
other place in the City of Sacramento
used for the production, preparation
for sale, manufacture, packing, stor-
age, sale or distribution of any food.

A “Public Eating Place,” as referred
to in.this ordinance shall mean.and
include every restaurant, public
school, lunch -room, - tea room, soda
fountain, buffet, grill. Toom, lunch
counter, sandwich stand, dining room,
coffee shop, %ubllc boarding house,
hotel, club, eer parlor, cocktail
lounge and every other place where
food or drink is prepared and sold,
to be consumed. on the premises, and
all kitchens, commissaries.and other
rooms - appurtenant thereto- or con-
nected therewith All places- where
sandwiches, lunches, box lunches, etc.,
are prepared for sale -to the public
shall also be ciassified 'as public.eat~
ing places. i e e a N

“Food” shall mean and be taken to
be any substance-consumed for nour-
ishment or refreshment of the body,
whether such food is-in storage, .in
process of preparation.or ready--to
serve. L R PR ‘A.:A.\o

An “Operator” as used in this ordi-
nance shzll mean any person-or owner
engaged in the dispensing of, or as-
- sisting In the preparation -of food, or
8 person - otherwise employed in a
Food Handiing Establishment..

The term “Owner” or “Owners” as
used Herein shall mean those persons,
partnerships or corporations who are
financially interested in the operation
of a Food Handling Establishment.

Section 2: APPLICATION AND
PERMITS FOR FPOOD HANDLING
ESTABLISHMENTS.

Any person, firm or corporation
now operating a food handling estab-
lishment without & permit, or intend-
ing - to operate any food handling
establishment shall make an applica-
tion to the Health Officer upon a
form provided by such Health Officer,
glving thes names of the owner or
owners, manager or managers thereof,

the location, type of ventilation,
method of vermin and fly control,
facilities for refrigeration, lavatory
and toilet facilities, dressing room ac-
commodations, dishwashing equip-
ment, method of sterilization of uten-
sils and equipment, and such other
information as the Health Officer
may require for the administration of
this ordinance and State Health Laws.

This application shall include &
signed statement that such applicant
will observe the provisions of this or-
dinance, the rules and regulaticns of
the City Health Officer, the- State
Heealth Laws, and the rules and regu-<
lations- of the State Department of
Public Health.,,,. 3 e EeT e

-Following receipt- of such- applica<
tion by- the Health Officer,  he shalk
make or cause-t0 be made.an inspec-
tion of the. premises, and .if the pro-
visions of this. ordinance, the rules
and regulations of .the Clty Health
Officer, State Health Laws, and the
rules and regulations of the State
Department ot Public Health have
been complied with, he shall so cer<
tify that fact to the applicant and
within ten (10) days issue a permit
to operate. If the food handling estab-
tishment does not conform to the pro-
visions of this ordinance, or the rules
and regulations of the City Health
Officer, or the State Health Laws, or
the rules and regulations of the State
Department of - Public: Health, .the

_Health Officer shall not issue a per<

mit.
‘“+Section:3: PERMITS. + » .. - il
~The Certificate of .Compliance Is-
sued by the ‘Health .Officer shall be

. eonsidered the Permit to operate un-

der the provisions of this ordinance.
No permit -t0° operate such place of
business shall be issued to any person
until all-of the provisions of this.or-
dinance, the rules and regulations. of
the Health Officer of the City,.the
State Health Laws, and the rules and

_regulations ‘'of the State Department

of Public Health, as well as all other
ordinances of the City of Sacramento
in relation to proper location,' con-
struction and equipment of food
handling ' establishments shall- have
been complied with. Any permit is-
sued under these provisions shall not
be transferable to any other person
or any other location. No permit shall
be valid for a longer period than ten
(10) days following date of its issue
unless the operator, owner or manager
procures a license from the Assessor-
Collector to operate such place of
business. The Assessor-Collector shall
issue no license to operate a food
handling establishment, as defined
herzin, until a permit shall have been
issued by the Health Officer. -

Section 4: A permit shall be
granted only on the express condition
that it shall be subject to revocation:
or suspension by the Health Officer,
upen & showing satisfactory to -sald
Health Officer of the violation by the
holder of such permit, hls employee,
servant, or agent, or any other per-
son acting with his consent or under
his authority, of any provision of this
ordinance, or any law of the State
of California, or any Tule or regula-
tion of the Health Officer of the City
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of Sacramento, or any rule or regula-
tion of the State Department of Pub-
lic Health regulating food handling
establishments.

section 5: Any permit issued pur-
suant to the provisions of this ordi-
nance, or Ordinance No. 48, Pourth
Series as amended, may be rgvoked
or susgended, but only as hereinafter
provided.

No such permit shall pe revoked
or suspended until a hearing upon
written notice to the permittee shall
have been held by the Health Officer.
Written -notice of such hearing shall
be served upon the germltt.ee either
by personal delivery to the person to
be notified, or by deposit in the
United States Mall allx:t ad?rNEddE%;
velope, tage prepaid, a e558
sucrfepeg:)sn to be notified at his last
known .business or residence addresé
as the same appears In the records of
the Health Department of the-City of
Sacramento. . ¢ [ N

Such notice shall state: » .
- (a) The grounds for complaint or
reasons for the proposed. revocation
or suspension 1n clear and concise
language.

(b) The time when and the place
where such hearing is to be held.

Such notice shall be served.or given
to the permittee at least ten (10) and
not more than.fifteen (15) days prior
t0 the date set-for such hearing. ! aj
- After-conducting such hearing and

a finding.of cause: for revocationj or-

suspension of such permit as provided
in Section 4 herein,. the-Health- Offi--

cer may suspend or revoke-such per---

mit :upon-such "terms and. conditions
as, in the - exercise of. ar reasonable
and - sound . discretion, -he ~shall- de=
termine; or-may- dismiss-the-
Ings.. » v el Lo

A e

i

y per-

- Tt -shail~ be-Uniawtul <for

son, firmx or. corporation- owning, con- -

trolling;“leasing, acting as agent for;
conducting; ~ operating. or-‘managing
any food :handling establishment in

the - City. of Sacramento, . to. conduct”

or operate, or: cause or permit- to, be

conducted - or operated, such- food.

handling establishment without a per=
mitto -operate- the same, -or during

the time -of -suspension of such per-.
mit, or after:‘the revocation of such-

permit, notwithstanding the fact that
such person, firm or corporation holds
a valid and:-subsisting license fronmy-
the City of Sacramento to..conduct
such-business., -- ;o0 s seg ot
- Section 6: The Health- Officer

the City of Sacramento shall have the

right to make. reasonable-rules and
regulations governing the conduct of
food handling establishments, as de-

fined herein, for the purpose of en-

forcing the- provisions of this -ordi-
nance. A copy of such rules.and regula-
tions shall be furnished to each per-
mittee - herein - within ten (10) days
after - the - promulgation -or - amend-
ment of such: rules and: regulations.
Each- permittee-shall- keep a- copy of
this ;. ordinance --and. - the rules. and
regulations of the Health Officer In &
eonvenient -place on the  premises
where. such- -business is -operated,
which place shall be readily accessible
10 all.employees. . Por the purposes of
this ordinance; such riles and regula-

preceed=’

tions and amendments thereto shall
be effective only atter approval of the
City Council.

Section 7: Any person, firm or cor-
poration whose permit is revoked or
suspended pursuant to the provisions
of this ordinance may appeal to the
City Council by filing a request for
a hearing of such appeal with the
City Clerk within ten (10) days after
the decision of the Health Officer
that such permit be suspended or re-
voked. The City Council shall at the
next regular meeting after the-filing
of the request for hearing on such

appeal with the City Clerk, set the -

matter for hearing not less than five
(5) and not more than ten (10) days.
The City Council meay at such hear-
ing sustain, reverse or meodify the de-
cision of the Heealth . Officer respect-
ing the suspension or revocation -of
such permit, The fillng of such ‘re~
quest for hearing of-an appeal shall
not stay the effect of the order sus-
pending or ‘revoking such permit
pending the hearing of such matter
before the City Council.

Section 8: FLOORS, WALLS AND
CEILINGS,

In all food handling establishments
the floors shall be of gocd non-ab-
sorbent material, and shall be kept in
a clean and sanitary condition at all
times. The walls and ceilings shall be
smooth, sound and cleanable, and
shall be kept painted with oil paint.
or. other approved finishing material
and maintained in a clean and sani-’
tary condition, The walls in the:prox="
imity of sinks; mixers, stoves, range
or’ other -equipment where water}
grease, or other matter is likely to be-
splashed oo the walls, shall be flashed"
with “metal, . tile or other -approved
flashing- of 'sufficient height to -
tect thoroughly said walls. - - W%

‘Section -9: LIGHTING. -~ =~ ¥ ‘iz
““In all food handling establishmentd
adequate natural or artificial -light
shall be furnished- when the e$tab<
lishment is open- for business..; - *7--

‘Sectton 10: VENTILATION. - . 5

Adequate. mechanical

ventilation- -
must be supplied- whenever natural
ventilation- is -inadequate in food
handling establishments, - %302l
-~ Section 11: PLY CONTROL. °

The doors, windows and other open<:
Ings of every food handling estab-
lishment. shall'-be “fitted “ with .sta-
tionary - or."self~closing -‘ecreenx ‘doors
and " wire window- ‘screens of not-
coarser - than~ fourteen .mesh wire
gauge whichr shall be kept - in - good
repair at all times. Other methods of
fly control; satisfactory to the Health
Officer may be substituted. . -

Saction 12: CLEANSING, STORAGE
AND HANDLING OF UTENSILS-AND

' EQUIPMENT. -~

" In food handling establishments -all
machinery, utensils, slicers, mixers,
tools or other equipment shall ‘be
kept in a clean and sanitary condition
at all times. - AT Rt 15

“After proper -cleansing  treastment,
utensils shall be stored in a clean,
dry ‘place protected  from-. flies,. dust
and other contamination; ‘and- shalt
be hanrdled in such a manner as to
prevent contamination as far as prac-
ticable. Single-service utensils- shal}

G b e
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be purchased only in sanitary con-
tainers, shall be stored therein in a
celan, dry place until used, and shall
be handled in a sanitary manner. - -

Section 13: WATER.

Every public eating place must
have an adequate -supply. of running
hotv and cold-water at'all times. <2 .-

- Seetion 14: In. all-food  handling
establishments all' dishes, glasses,.
drinking glasses, agateware, enamel-
ware, cups, saucers, knjves, forks and:
spoons or other utensils or articles
used for table service, or used in the
preparation of food shall be kept in-
a clean and sanitary condition and in
good repsir. Dishes, glasses, drinking-
glasses, cups or other utensils becom-~
ing cracked, chipped or otherwise
damaged shall not be used in, food
h_gndlmg estabushments,. R

i Py AP R A w0
~‘Section: 15: CLEANING -AND BAC-
TERICIDAL TREATMENT OF UTEN-
SILS AND EQUIPMENT. DA
“In :public eating places all multi-
use- eating and drinking utensils in-
cluding glasses, cups, dishes, knives,
forks, spoons, and other eating and
drinking utensils, shall be thoroughly
cleaned ‘and :effectively. subjected- to
an-approved bactericidal -process after
each  usage.-- AlX multi-use- utensils-
used. In the preparation-or serving- of
food: and -drink:rshall: be -thoroughlys:

-" cleaned and:.effectivelyisub jected-to-:

an~approved- bactericidal process:im=-+
mediately following“the:day’s ‘operas.-
tlon. Drying:cloths;:1f used, “shall’ ber-
clean-and shall be used for ng, other.:
purpose, <ofs 0t A B .‘\*J"’" -
J (AYWASBING A ND® CLEANING:
The washing and. cleaning shall be

accomplished . by .the, use. of hot~or ;
warm' water . containing. an. adequate :
amount of an effective soap or deter-.-
gent~-tp’‘ remove “'grease ‘and. solidsZ”
The soapy- wash water shall "be -

- changed. at . sufficlently. frequent,in- -

tervals. to kéep 1t reasonably clean.., .

7 {B)<STERILIZATION.. After clear~"
Ing,. all'suth .utensili :shall ;be .sub-
Jected"to one or more of the following;"
approved bactericidal processes:

- -1 Immersion’ for at least. 2 minutes:.
in clean,:hot water ‘at:a. temperature -
of at:least-170°~F.; of. forl% minute -
in- bolling water: Unless actually boil=
ing-water is'-used; an::approved. thers’-
mometer shall be:available convenient::
to--thervat2. The rpouring - ofiiscalding’

. water over washed utensils shall not:"

be accepted as satisfactory..compli- «
amce. Tt oAy Tymo

2. ]'.mm:zrsim;ufor’at‘ legst’ 4 'minutes
in a chlorine rinse containing at least
50 ppm. of available chlorine if hypo-
chlorites are used, or a concentration
of equal bactericidal strength if chlor-
amines are used. The rinse should be
made up at a strength of 100 ppm. on
more -gf*hypochlorites and shall not
be- used after its strength has been%
reduced to 50 ppm. . . STt g

3..Oriany other sterilization method
that is approved by the. City Health -
Offlcer. . ~. 5 4 Lt

No such glass, cup, dish, knife, fork,
spoon; or ‘other eating or drinking
vessel -orcutensils, after use by~ one-
patron fn’eating or drinking, shall be -

H , ‘ o 'f" )

I3 o —

offered or permitted to be used by
any other patron without such glass,
cup,. dish, knife, fork, spoon, or other
eating or drinking vessel or utensils
being first thoroughly washed and
cleansed by any of the foregoing
methods. . -

- Section 16: SINXS. . . -~ . -
Each public. eating place must have
and ' maintain adequate sinks, drain.
boards constructed of solid .metal or.
tile,. or other impervious . material.
Wood drain boards are prohibited.

Section 17: TOILETS, LAVATORIES,
DRESSING ROOMS. A
. Every building. room.. basement, ot
cellar occupied or.used for the.prep-
aration, manufacture, packing, can-.
ning, - sale or .diswibution- of foods, -
shall have -a convenlent. - toilet-. or -
toilet rooms, separate -and apart from
the room or rcoms used for the proc- -
ess’ of the preparation, production,
packing, canning, selling, or distribu~
tion of food. The floors of such totlet
rooms shall be of cement, tile laid in
cement, vitrified brick, or other non-
ahsorbent material and shall be
washed and scoured-daily.-The plumb-
ing- shall be made - to- comply with
the plumbing ordinances of the City.
of Sacramento -and the iregulations
adopted _.by the Health Officer pur-
suant thereto.-Lavatoriés- and'-wash -
rooms shall, be -adjacent - to- toilet-:
rooms-‘and - §hall -be- supplied with -
soap, running water -and towels, and:
shall be kept-clean -at--all-times- to-
the satisfaction ‘of the Health Depart-:-
ment. Operators, employees, clerks and- -
all ‘persons who handle- the -material-
from: which food is prepared.:or the:
finished ' product, before : beginning::
work! and -immediately after visiting:
a toilet or lavatory, shall wash their'-
hands and -arms-thoroughly_.and. .in .
clean water.z '\ o o fage
- Cuspidors for. the. use. of. operators, -
employees, ' clerks “and ~other - persons. -
shalll be. provided and ‘each” cuspidor
shalli be emptied  and" washed ~out™
dally.with a disinfectant solution and:
not; less -than  five ounces.  of. such’
solution.-shall-"be left in-each,cus
dor.-while In use. No .Operatc¥;, e .
ployee, . clerk,, or _other" person .shau;'
expectorate,” or " discharge any “sub!
stance from. his nose or. mouth upon;
the Tloor or-interior 'side walls of any:?
bui;dln%, “foom, basemeént, or cellar,”
where the .production, 'manufacture,,”
packing, ‘storing, preparation ‘or sale,-
~t..any. food products is “conducted,’
nor- shall such " operative, 'clerk, or
person, indulge in the use of tobacco,”
In.any form. In any place where food, "
or foodstuffs Is being prepated, manu-
factured, sold or distributed. 1- o

Section 18: REFRIGERATION, ~

‘All refrigerators and ice chests shall"
be kept {n a.scrupulously clean con-
ditlon and in 'good repair at-all times.

- Refrigeration for ‘all perishable food -

shall be constantly maintained at 50
degrees F. or lower, and- refrigeration
shall be of a capacity so as to ellmin-,
ate congestion of food stored. . ' .
' Section '19: STORAGE “AND DIS::.
PLAY, OF FOOD AND DRINK. 7 ~*

““"ORDINANCE No._2Z1
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All food handling establisnments
shall store food or ingredients mixed
with food in such receptacles as to
prohibit the contamination by dust or
dirt, insects, rodents or vermin, In

- all public eating places all sada

straws shall be kept in a fly-tight,
dust-proot container, and all food dis-
played for sale shall be Kept protect-
ed, behind either glass, or other suif-
able material, so as.to prevent han-
dling or contamination of said food by:
the public, and shall be .inaccessible
to anyone except employees of :the

establishment . . ,r
‘In all public eating places. & case.
shall be provided for all pies, pastries
and other prepared tood and shall be
constructed- of glass or other suitable
material to- prevent flies, - dust or
other contamination from coming-in-
contact with sald ples or pastries or
PR AL

other prepared foods.- - = -
" All sugar dispensers used "in” public
eating places shall be equipped with
screw tops. Common sugar bowl pro-
hibited, . . ’ )

No tin can or other such container
shall be used for the purpose of Cook-
ing or preparing food stuffs. . o

It shall be unlawful to sell or offer
tor sale any unwholesome--or. adulter-
ated food -or food products... - . .;:

Section - 20: -DISPOSAL,'OF GAR-
BAGE AND WASTE. ¢ (von  qwers

All garbage.shall be -classified® and.
disposed -of as provided for- in’ the
City of Sacramento according.to their,
existing ordinance relative »thereto.
All garbage -cans-shall be tight metal
receptacles ,with. close. fitting metal.
covers and shall be kept in a clean
condition and in good repair. The
garbage cans must be-Kept covered
at all times. . > ;.0 ome oo lobn

‘Section -21¢{  CLEANLINESS ‘AND'
HEALTH OF EMPLOYEES, -~ @ %~

All operators coming - in‘“contact
with food.. food products or equip~
ment of food handling establishments
shall wear clean oOuter garments.
Operators shall keep their hands,and
-fingernails clean at all -times while
thus engaged. Shaving, hair brushing
and’ combing shall not be permitted
except in a tollet room, wash room or
dressing room. There shall be a warn-
ing sign in - all toilet rooms and/or
lavatories warning food handlers to
wash hands with soap and water fol-:
lowing each visit to the toilet. Oper-
ators or operator, or other  per-
sons shall not discharge any sub-
stance from the nose, mouth or any
other part of the body upon the floor
or walls. The use of tobacco by oper-
ators in any room oOr compartment
where food 1s prepared, cooked or
stored is expressly prohlbited. It shall
be unlawful for any food handler to
work in a food handling establish-

ment if the person is ill ‘or has any - )

communicable disease.

Section 22: No room of any food
handlinig establishment where food 1is’
prepared, produced, manufactured,
served or sold, shall be used in any
manner for sleeping purposes, and
no couches, beds, cots or other acces-

sories which may be used for sleeping
purposes shall be maintained or xept
in any room of such food handiing
establishment where food is prepared,
manufactured, served or sold.

Section 23: No dogs, cats or other
animals shall be harbored or permit-
ted in a public eating place. e

Section 24: All stoves installed in
public eating places, after. the effec-
tive date of this. ordinance, shall be
azi}east 12 inches distance from .the.
wall. ., . . - e : <

_ Section 25: It shall be unlawful for
any person, firm -or corporation to
maintain or operate a food handling;
establishment in a manner cootrary
to the, provisions and requirements
of this ordinance. ; - . ...

(N LENPUN
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Section 26:. Any .person, firm. or:
corporation, whether as principal, or
agent, employer,” or employee,  .who
violates any of the provisions.of this
ordinance, or the rules and regula-,
tions of the Heaith Officer established
pursuant to the provisions of this
ordinance, shall be guilty of a mis-
demeanor, and each day that condi-
tions or actions in violation -of this
ordinance shall continue shall .be
deemed to ba a separate and distinct
offense, and for each offense, upow
conviction, he shall be punished by
a fine of not exceeding Five Hundred:

(8500.00) Dollars, or by imprisonment

in -the-City Jail for- a term not .ex-
ceeding six' (6) months, or by both

_such-fine and imprisonment. I .. .:

Section 27: If any section or any:
part. of any section of this ordinance
is for any reason held to be invalid or.
unconstitutional by the decision of

‘any court of competent jurisdiction,.

the remainder hereof not thereby
invalidated shall remain in full force
and effect.”. e S s e

“Section- 28: Ordinance No.” 48,
Fourth Series, - passed January" 12;
1922, and Ordinance No, 164, Fourth,
Series, passed May 8, 1924, are hereby.
repealed. : Ll Lo
- Section 29: This ordinance is here-
by.declared to be an emergeney meas-
ure and shall take effect immediately;:
such emergency being that the pro-
tection of the health of the people of.
the City of Sacramento requires that
this ordinance become . effestive: im-~
mediately, e A -

PASSED: November 27, 1944, *.
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.. City Clerk. .
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