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1,
Hilledrle County Ordinnnce for Mating and Drinking Estsblishments,

By virtue of the nover vested in the Brench-Hillesdale District Board of
of Health, under Act 306 of the Public Acts of 1927, =s amended by Act 198 of the
Public Acts of 1941, there is hereby nrovided the following regulation to regulate
e~ting and drinking establishments within the County of Hillsdnle, State of Michigan.
and to nrovide menslties for the violetion of such rerulations,

A resuletion nroviding for the insnection of e~ting and drinking estrblish-
ments, the issuing, susnensisn, and revoention af wmermits for the ower~tion of
such esterblishments, the enflorcement of this re,mlntion, and the fixins of
nenrlties, nnd nrohibiting the ssle of adultersted, misbronéed, or umholesone
food and drink,

Section 1. Definitions « The folloving definitions shell avoly in the
internretstion and the enforcement of this regulationt
A.  Restaurant = The term "restsurant" shall memn restsurant, coffee shop,
cafeteria, short order cafa. luﬁcheonetfe, tRVqu,sandvich atand, soda fountein
and all other esnting or drinking establishments, as well as kitchens or other
nlaces in vhich food or drink is nrepsared for srle elsewhere,

B.  Itinerant restaurant = The term "itinersnt restaurant" shall me=n one
onersting for A temmorsry meriod in connection with a fair, cernival, circus,
vublic exhibition, or other similar gathering.

C. HMrnager or Emnloyer = The term "Manager or Emmloyer" shnll mean any nerson
vwho ovms and/or onerotes a food handling establishment.

D. Ermloyee = The tern "Immloyee" shell mesn mny nerson vho handles food or
drink during nrenrration or serving, or vho comes in contnet 14th any enting or
cooxing utensils, or vho iz emmloyed in a room in vhich food or drink is prenwared

or served,



2.

¥, Utensils « "Utensils" shell include sny kitchenwsre, tableware, glassvare,
cutlery, utensils, contriners, or other ecuirment with vhich food or drink comes

in contret during stornge; nrenaration, or serving.

F, Health Officer = The term "Heslth Officer"” shall nmesn the Herlth Officer of

the District Heeslth Dépprtment. or his authorized renresentetive, .

¢, DPerson = The word "Person" shall mean npr;on. firm, cornoratién, or association,

Section 2, Permits = It shell be unlnwfﬁl for any nerenn to onerate a restaurant
in the County of HMillsd=le vho does not mossess an unrevoked nermit from the Health
Officer. Such mermit shall be nosted in 2 consnicuous nlace =2nd shall be dated and
reneved on 2n Annual bssis, Only nersons vho cormly with the reouirements of this
resulation shrll be entitled to receive and retnin such a permit, A merson con-
ducting on itinerent restrur-nt shall also Lie recuired to secure & nernit before
selling ~ny food or drink.

Such & mernit nmry e termornrily susnended by the Henlth Officer unon the
violation by the holder of nny of the terms of this ordinance, or revolzed after an
ommortunity for a hecrin;s by the District Doard of Health unon serious or repeated
violation.

"Section 3. Zxcmination and condemnation of unvholesome or adulterated food
or drink, Sammles of food, drink, and other substances may be taken And exsmined
by the health officer as often as may be necessary for the detection of unwholq—
someness or adulteration, The health officer mey condemn and forbid the sele of,
or cause to be removed or destroyed, Aany food or drink vhich is unvholesome or
adul ternted,

Section 4, The nerson onerating the restaurant shall, unon request of the
health officer, nernmit access to all narts of the establishment and shall nermit
copying any or all records of f;od nurchnrsged,

Section 5. The issuing of mermits for =11 restaurents shall be based upon the

folloving ssnitation reculrenents:
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Item 1, Floors = The flloora of 711 rooms in vhich food or drink is stored,
nrentred, or served, or in vhich utensils are vashed, shRll be of such construction
as to be ensily clerned, shell be smooth, and shall be kept clean and in good repair,

Item 2, Walls and Ceilings = Walls and Ceilings of all rooms shall be kent
clesn and in good renair, All walls and cellings of rooms in whieh food or drink
is stored or nrenared shall be finished in light color, The walls of sll rooms in
vhich food or drink is nrepared or utensils are washed shell have a smooth, wash-
eble surface un to the level reached by snlash or snray,

Item 3. Doors end Vindows = WVhen flies are nrovrlent, 21l onenings into the
outer air shall be effectively screened and doors shall be self-closing, unless
other effective mesns Are mnrovided to nrevent the entronces of flies.

Iten 4, Lighting = All rooms in vhich fooé or drink is stored or nprenered,
or in vhich utensils are ivmsghed shall be uell lishted.

Item 5. Ventilation = All rooms in vhich food or drinlt is stored, mrensred,
or served, or in vhich utensils are wnshed, shall be vell ventilsted.

Item 6. Toilet freilities - Every resteurmnt shall be nrovided with ndecuate
and conveniently loceted toilet facilities far its ermmloyees, conforming with the
ordinances of the city in vhich located or otherwise existing state or local
reguiations. The doors of 211l toilet rooms shall be self-closing., Toilet rooms
shall be kent in A clesn condltion, in good repair, snd well lighted and ventilated.
Hend=washing signs shall be nosted in each toilet room used by emnloyees. In case
nrivies or earth closets Aare vermitted and used, they shall be senrrate from the
restaurant dbuilding, and shall be of » sernitary tyne constructed and onerated in
conformity with the standards of the Michigsn Department of Health,

Item 7. Water Suoply - Running water under nressure shall be ensily accessible
to 211 rooms in vhich food 13 nrenared or utensils are washed, and the water suoply

shall be adecuate, and of a safe, sanitary quality.
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Item 8, Levatory frcilities = Adequate and convenient nendwashing facilities
shnrll he nrovided, including hot and ecolé running wrter, soen, and anroved
arnitary towvels, The use of n comron tovel is »rohibited., o employee shall resume
woric after using the toilet room vithout first vrghine his hends,

Iten 9, Construction of Utensils ond Zoui-nent = All multi-use utensils and
nall shov and disml~y c~ses or vindovs, counters, shelves, tnbles, refrigerating
equinment, sinits and other ecuinnent or utensils used in connection vith the
onerntion of a restaur=nt shmrll be so constructed as to be emsily clerned and shall
be kent in good repnir. Utensils contrining or nlated with cadium or lesd shall not
be used: Provided, thnt solder containing lead may be used for jointing.

Item 10, Clesning aAnd bactericidsl treatment of utensils and eguinment, -~ =
All eouinnment, including disnlay cases or windows, counters, shelves, trbles
refrigerntors, stoves, hoods, and sinks, shall be kent cle=n ané¢ free from dust,
dirt, insects, and other contrminating mnterial. All cloths used by weiters, chefs
and other emmloyees sh2ll be clean, Single-service containers shall be used only

once,

All multi-use eating and drinking utensils sha2ll be thoroughly cleaned and 7
AL RE com Mawgen - ToE ST
effectively subjected to an ammroved bactericidal ﬂrocessf;fter each usage, All
ml ti-use utensils used in the =reparation or éerving of fond and drink shall be
thorourhly clenned and effectively subjected to ~n sprmroved bactericidrl nrocess
immedintely follovings the dny's oner~tion. Dryin: cloths, if used, shall be clonn
and ghall bLe used for no other »urmnse.

Yo srticle, polish, or other substence contrining rny cyanide preparstion or

other nokonous materinl shall be used for the clenneing or nolishing of utensils,
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Ttem 11, Storage and handling of utensils and equipment - After bactericidal
treatment, utensils shall be stored in a clean, dry place, protected from flies,
dust and other contemination, and shall be handled in such a manner as to prevent
contamination as far as practicable., Single-service utensils shall be purchased
only in sanitary containers, shall be stored therein in & clean, dry plsce until
used, and shall be handled in a sanitsry manner.

Ttem 12. Disposal of Vastes -~ All wastes shall be properly disposed of, and
all garbege &nd trash shall be kept in suiteble recepticles, in such menner as not
to becéme a2 nuisance.

Ttem 13. Refrigeration - All readily perishable food and drink shall be kept
at or below 50° F,, except when being prepared or served. This shall include all
dairy products, pastries that are of the cream=-filled type, 2ll meats including
hams, salad dressings, and any other foods required by.the District Health Officer.
Viaste %ater from refrigeration equipment shall be properly disposed of.

Ttem 1. . Vholesomeness of food snd drink - All food and drink shall be clean,
wholesome, free from spoilage, and so prepared as to be safe for human consumption.
411 milk, fluid milk products, ice cream, and other frozen desserts shall be from
approved sources. Nilk and fluld milk products shall be served in the individual
origiﬁal containers in which they were received from the distributor or from a
bulk container equipped with an‘approved dispensing device: Provided that this
requirement shall not apply to cream, which may be served from the original bottle
or from a dispenser approved for such service. A1l oysters, clams, and mussels
shall be from approved sources, and if shucked, shall be kept until used in the

container in which they were placed at the shucking plant.
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Item 15. Storage, displey, end serving of food and drink =-- All food and
drink shall be so stored, displayed, and served as to be protected from dust, flies,
vermin, depredation and pollution by rodents, unnecessary handling, droplet infection,
overhead leakage, and other contamination, No animals, including dogs, cats, and
fovls shall be kept or allowed in any room in which food or drink is prepared or
stored, All ﬁeans necessary for the elimination of flies, roaches, and rodents
ahali be used.

Item 16. Cleanliness of employeeé -~ All employees shall wear clean outer
garments and shall keep their hands clean at &ll times while engaged in handling
food, drink, utensils, or equipment. Employees shall not expectorate or use tobacco
in any form in rooms in which food 1s prepared.

Item 17. Niscellaneous -- The premises of all restaurants shall be kept
clean and froe of litter or rubbish. HNone of the operations connected with a
restaurant shall be conducted in any room used as living or sleeping quarters.
Adequate lockers or dressing rooms shall be provided for employees' clothing and
shall be kept clean. Soiled linens, coats, and aprons shall be kept in containers
provided for this purpose.

Itinerant restaurants -- Itinerant resteurants shall be constructed and
operated in an approved manner.

Section 6. Reinstatement of permit: Any restaurant, the permit of vhich has

_been suspended, may at any time make application for reinstatement of the permit.

Within one week after the receipt of a satisfactory application, accompanied
by a statement signed by the apnlicant to the effect that the violated provision
or provisions of this regulstion have been conformed with, the Health Officer
shall make a reinspection, and thereafter as many additional reinspections as he
may deem necessary to assure himself that the applicant is again complying with
the requirements, and, in case the findings indicate compliance, shall reinstate

the permit.
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Section 7. Disease Control -- No person who is affected with any contagious
disease in a communicable stage, or is a carrier of such disease ghall work in any
restaurant, and no restaurant shall employ any such person or any person suspected
of being affected with any contagious disease in a communicable stage, or of being
a carrier of such disease. If the restaurant manager suspects that any employee has
a contagious diseesse in a communicable stute, or is a carrier of such disease, he
shall notify the Health Officer immediately.

Section 8. Procedures vhen a communicable disease is suspected -- Then
suspicion arises as to the possibility of a commnicable disease from any restaurant
employee, the Health Officer is authorized to require any or all of the following
measures: (1) the immediate exclusion and isolation, if necessary, of the employee
from the restaurant; (2) the immedizte closing of the resteurant concerned until no
further danger of diseace outbreak exists, in the opinion of the Health Officer; (3)
edequate medical and laboratory examinatlions as may be indiczted.,

Seetion 9. Enforcement interpretation =- This regulation shall be enforced
by the Health Officer in accordance with the interpretations contained in the 1943
edition of the U, S. Public Health Service Code Regulating Eating and Drinking
Establishments, a certified copy of which shall be on file at the County Clerk's
Office.

Section 10. Penalties == Any person who violaﬂes any provision of this
regulation shall be guilty of & misdemeanor and upon convicticn thereof shall be
punished by a fine of not more than £100.00 or by imprisonment in the county jail
for A pericd not exceeding 90 days or by both such fine and imprisomment at the
diseretion of the court having jurisdiction. Each and every violation of the
provisions of this reguletion shall constitute a separate offense.

Section 11, This regulation, as amended, shull be in full force and elfect

commencing on lMay 1, 1949.



: S
Section 12,

sentence, clause, or phrase

invalid for any reason, the remain

thereby.

194

Amended this 11th day of April,

Bosrd of Health.

declared uwnconstitutional or

said regulation shsll not be affected

9, by the Branch-Hillsdale Distriect

Chairman
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