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Village of Vamden Ordinsnce ror HGating and Drinking Hstablishments

The following regulations are to regulste eating and drinking
establishments within the Village of Camden, State of Michigan

and to provide penalities for the violation of such regulations.

A regnlation providing for the inspeetion of eating ana drinking

gsteblishments, the issuing, suspension, and revocatiion of permiis for
the operajion of such establishments, the entorcement of this regula-
tion, and the Tixing of penalities, and prohibiting the sale of adult-
erated, misbranded, OT unwholesome food snd drink.

Section 1. Definitions - %The following detrinitions shall apply
in the interpretation and The entforcement of this regulation:
L. Reatsurent - The term 'vestaurant' shall mean festaurant, coffee
shop, cafeteris, short order cafe, luncheonette, tavern, sanawich
stand, soda Tountain and all other eating or arinking esiablishments,
as well as kitehens OT other places in which to0d or drink is prepared

for ssle elsewhere.

B. Itenerant restaurant - The term ' itenerant restaurant’' shall mean
one operating for a temporary period in eonneetion with s fair, carnival,
eireus, public exhibition, or other similar gatherings.

¢. Manager or Employer - The term ' manager OT Zmployer' shall mean any

person who owns and/or operates a f00d handlingz establishment.

D, Zmployee - The term ' Employee' shall mesn any person whonhandles
food or drink during preparation 0T serving, or who comes in contact
with any eating OTr cooking utensils, or who is employed in & room in

whieh food or drink is prepared Or gservede.

B. Utensils - 'Utensils' shall include sny kitchenware, tablewsre, glass-
ware, cutlery, utensils, ceontainers, OT other ecunipment with which Iood

or drink comes 1in contaect during storage, preparation, O serving.
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¥, Health Oftiger =~ The term 'Health Offiger"' ‘shall mean the Health Off-
icer of the Distriet Health lepariment, or his authorized representative.
G, Person - The word 'Ferson' shall mean person, firm, corporation, or
association.

Section Z. Permite- It shall be unlawful for sny person to operate
a restaurant in the Village of Camden who does not possess an unrevoked
permit from the Health Ofrficer. Such permit shall be posted in a con=-
spicuous place =nd shall be dated and renewed on an annual bssis. OUnly
persons who comply with the recguirements of this regulation shall be
entitled to receive and retain such a permit. & person conducting an
itinersate restaurant shall also be reguired to secure a permit beiore
gselling any food or drink,

Such a permit may be temporarily suspended by the Health Officer
upon the violation by the holaer of any of the terms of this ordinance,
or revoxed after an opportunity for 2 hearing by 1lhe Dfistrict Eoard of
Heglth upon serious or repested violation.

Section 5. ALxamination and condemnation of unwholesome or adulter-
ated food or drink. Samples of food, drink, snd other substances may be
taken sndé examined by the Health Uffiger as often as may be necessary
for the deteetion of unwholesomeness or adulteration. The Heelth Officer
may condemn and forbid the ssle of, or cause To be removed Or destroyea,
any food or drink which is unwholesome or adulterated.

Section 4. The permon operating the restaurant shall, upon reguest
of the Eealth Offiger, permit sccess to all parts of the establishment
and shall permit copying any or all records oI food purchased.

Section 5. The issuing of permits for all restaurants shall be
based upon the following sanitation recguirements:

Item 1. H#loors - The floors of all rooms in whiech food or drink

is stored, prepared, or served, Or in which utensils are washeq,shall

be of such construction as to be easily cleaned, shall be smooth, and



shgll o0& kepl vlesn and in 2004 redalT.
Item £. #alls snd Ceilings - ¥Walls znd ceilings oTr sll rooms
shall be kept clesn and in good repalr. 411 wall snd ceilings of rooms

in which food or drink is stored or prepared shall pe Tinished in light

color. The walls of all rooms in which food or drink 1s prepared or
§ ntensils are wsshed shall have a smooth, washable surrace up 190 the level
reached by splash or spray.

ITtem 5. Doors snd #indoes - ithen flies are prevelent, all openings
into the outer air shall ve effectively screened and doors shall be self-

closing, unless other effective means are provided to prevent the
entrance of Tlies.

Ttem 4. Llighting - 411 rooms in which Tood or drink is gtored or
prepared, Or served, or in which uwtensils sre washed shall pe well
lightsa.

Iten 5. VYantilstion - 511 rooms in which Tood or drink is stored
prepared, or served, Or im which utensils sre wasned, shall be well ven-
tilatea.

Item 6, Yoilet tacilities -- Zvery restaurant ghall be provided
with adecuate and conveniently located toilet racilities dor 11s em=-
ployees, conrorming with the ordinances of the city in which loeastled Or
otherwise existing state or local regulations. <he doors OF all toilet

kept
roome shall bs selr-closing. tollet rooms shall be eeer in a c¢lean con-
dition, in good repsir, snd well lighted and ventilated. Hand-washing
¢iens shall be posted in each {oilet room used by employees. In case
privies or esrth closetls =2Tre permited =nd used, They ghsll be separate
from the restaurant builéing, snd shall be of see-idiekirer & Ssnitary type.
constructed and operated in conformity with the stsndards of the dichigen
Department of Health.

Ttem 7. #ater Supply - Sunninz water under pressure shall be essily
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secessible to all rooms in which Tood ig preparsd or utensils sre washed,
and the water supply-shall ve adecuate, ana of a esre, senitary guality.

liem 8. Lavatory ifszcilities - adeguate anu couveRienl Danawasiilno

U

fsgllities snall pe orovided, -including bot snd cold running water, s0ap,
approved s=anitary iowels. Yhe use of a common towel is prohibited. Vo em-
rloyee shall resume work after using the toilet room withont first wasn-
inz his hande.

ftem 9. GCorstruction or Utensils and Sgulpment- 411 multi-use
stensils snd s1l show snd display caced or windews, counters, shelves,
tables, refrizerating egunipment, sinks #nd other eguipment or utensils
need in copnsetion with the opsratiom 0f a restsurant shall be s0 cgon-

ctyucted a8 to pe easily vleasned anc skall pe kept in Zo0d repair.vten=

&)

sils contszinine or plated with cadiam or lead shsll not ve used; +‘roviaed
tirat solder gontaininz lead may pe used ror jolnting.
Ltem 10, GClesning sna bactericlaal lrealment oL utensils anoe gquip-

uipment, inciuding display cases or winoows, counters, - §

ment. - 211 e

~

snalves, tzsples, refrigerstors, sioves, hoods, =no ginks, shall pe xKedi
clean anc free oL aust, alrt, ingectls, and other contaminating materiai.

411 clothes uted by waliers, ctels, and OolasT employses spall ps elsan.

[
=

ngle-service contalners eprall ope used only once.

411 mmlti-nse eating and crinking utensils soall os thorouzhly
cleansd and stfrectively supjscted To an aplroved paetericiaal orocess, as
regommendec by the wleikizan =tatse ggalth uapﬁrtment}after esch ugaze, 211
palti-nge utensils ased 1n ihe sreparation or serving oI oot and dring
chsll be thorouznly cleaned and eftfectively subjected O 57 approved

+ollowing the day's operation. Hrying

eclotks, 1¥ ussd, shall be clesn and shall be used for Mo 0Ther parpisSe.
Yo article, polish, or oiher cupstance counisining sny cyenide pre-

other poisonous matesrial shall pe ueeq Torthe cleansing OT

peratlon oOT

polighing of utensils.
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Ttem 11. Storaze ana hsnaling or nisnsils

goulpment ~ siter

paaTericical ireatmzent, utersils srnall pe gtorsc in a glearn dry plage,
protectec Tfrom rlles, oust ane ovher conlaminstlon, and strtall pe handlsa

in sueh a8 manner as to prevent contamination as Ia

s.‘"l

=8 practicable.
Single-service utensils skell be purchased only in sanitsry contalners,
shall be stored therein in a clean, dry place until used, and shall be
hanaled in & Ssnitery manner.

Ttem 12. Pispossl of wastes -~ 811 wastes shall be nroverly dlsposed

of snd all zarbsze and trash skell be Zepl In suitable recepticlss, 1n

gueh menner s not to beeome & nuisance.
Item 1%. GRefrigeration - 411 readily perisheble Tood and ink shnall

he kept =t or below 50°¥,., except when being prepared 0r Berved. dhi
ehall includs all deiry products, vastiries that are of the cream-~rfilled

2

type, a1l meats incluaing hame, salsd dressings, and oTher Toods Teguir-
54 by the District Eealth Utficer. Waste water Trom rerrizeration eeudp-
sent shell be woronerly disposed of.

Tten 14, #holesomenes ¢ a¥ rtood ang drink - =11 Food and drink

(‘a

srall e clesn, wWholesowme, ITSe ITOMW epoilsze, and 0 prepared as 0 0e

s.7e Tor human consunption. &Ll milik, Tliid wilk products, ige~gresm, ana

other “romen Gesssrtls skall ps ITOM APProved s0UTCES. wilk suvo rluild-

2ilk products shall be served in inaividuoal orizinal contalners 1in wiiich

they were recelved Irom the aistrioator 0x from a bulk container egulp-
ing device- Provided that this

ped witn an approved gispencedk enezevea-£8¥- ~pueh-SePTESE, reguirsment

sksll not anply to cream, which may be served from the originsl bottle

or from a Gleoenear apyroved Lor sucn Sarvice, A11 oysters, glams, and

musgels sghall be ITrom gpnroved sources, =NG if snucked, spall bs kept

nntil uwesd in the contalner in which they were placed al +tpe shucking

~+

Ttem 15. Storage, display, and serving o food and arink - 411




Food ano darink spall pbe &0 sTovse, wisplayesa, and Sgvvew 2% 10 be protect~
ed rros aust, rlies, vermin, gspredation and pollution ¥y rodents, UINEGE.-

ssarv handaling, droplet infectiom, overhesd leaksze, ana other contamin-

Y

)

ation. Jo animsls, including cogze, cats, ano fowls shall o6 Xepl OT 811~

i

owed in any room in which food or drink ig preparea or stored. 411 mezns
necessary Tor tne elinlnastion of flies, rosches, and rodenis gshall pe
used.

Item 16, Ulesnliness of employees -- 411 employees shall wear clean
puter gzsrments anc shell keep their hsnds clean at 211 times while en-
zazed in pandliuny Tood , drink, utensils, or eculpmentT. amployees shall
not expectorate oOr use tobacce in any form in roome in which rood is
prepared.

Ttem 17. #igcellsneous -- Lhe premiges oI all restaurants skall be
kept clean and free of litter or Tubbish. Yone of the operations con-
negted with 2 restavrant shall be conducted in %QEITOOB used ag living
or sleepinz gusrters, “dequale lockers or dressing rooms shall bDe provide&
1or employees’ clothing end shall be kept eclean. =ollsd linens, coats,
and anrong snall be kept In contziners provided Tor this purpose.

Itinerate restaurants - ftinerate restsurants shell be consirucised
and operated in an approved MENNETr.

Sagtion 6. Seinstatemsnt OI permlts Any restsurant, the vermlt 0%
which hs® besen suspendsd, may at any time mexe application TOor reinstate-~
ment 0f the permnit.

dithin one week atter the recelpT OT & sstistactory spplication,
seccompanied by a statement signed by the applicant to the eIfect toat
tre violsted provision or provisiong of tiig rezulation have Deemnm cON-
formed with, the Health Uffiger shall mske = reinspection, and there-
after as many additional reinspections as he may Geem necasSsary 1O 2Esure
himself&bat the spplicant is agaln gomplying with the reguirements, ana

r

in cszse the findings inale=ats compliance, shall reinstate the perm%t.
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Section 7. Visease Control - Mo person wno is arfecied with any
contaglious disease in a communigable stage, or is a carrier Or such dis-
esse shall work in any restasurant, and no restaurent shall empnloy any
sgeh Cerson Or any person suspected of pelrng aftected with any contagious
disesse in & communicable stage, or oI being a3 carrier oI such disesse,
I+ the restaurasnt mesnager suspects that any employes has a contaglous
disesse in = communicable state, or is =2 garrier of sSuch alsease, he
shall notify the Heslth YUffiger immediately.

Seetion 8. Frocesedures when a communicable diseasse is suspecled--

on arisss a8 to the possibility of = communicsble disesse

e

ihen susplic
from any Testsursnt employee, the Health Offiger is authorizec to re-
guire sny or sll BT the rollowing measures: (1} tne immedisie exclusion
and isolatiom, if necessary, oi the employee from the restiaurant; (2] the
immediste cloginz of ths restsursnt concerned until ne Turther danger OL
disease outbreak exisgts, in the opinion o the Hegalth Ufficer; () ad-

ngicated.

}'wl.

gcuate medical and laporatlory axaminations as may be

Section 9. anforcement interpretstion -- Yhis regulation shall be
entorced by the Heslth 0fficer in accorasnce with the interpretisiions con-
teined in the 1945 eaition or the U.3, Fublie Egalth Servigce Code Hegu-~
lsting =ating smd Urinking #stsblishments, a certified copy 0T wnigh
shall be on file at the County Clerk's Uffica.

Section 10. <fenalities -- &ny person who viclstes any oprovision of
this regulstion shall oe guilty of = pnigdemeancr snd upon convicilon
thereof shall pe punished by = Tine of not more than #100.00 or by im-
prisonment in the county jail for a period not exceedinz 90 days or by
voth such fine and imprisonment at the discretion of the court having
jurisdiction. &ach and every violstion of The provisions of this regu-
1stion Shall constitute g sepsrate offence.

Ssetion 11. This regulation, &s amended, skall pe in Tull roTce




and effeet commencing on

Section 12. Unconstitutionslity clsuse -- Should any section,
paregraph, sentence, clsuse, or phrase of this regulation be declarea
uneconstitutional or invalid for any reason, the remsinder oI saiac
reculation shall not be affected therepy.

Amended this /s “aay of ,2p~A«C 1962, by the Camden Village Couneil.
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