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Agenda

A Food Code Updates
I Authority
I Allergen Signage
A Special Event Application
I Summer Festival Certificates
A Festivals Inspected 2019
A 2019 Inspection Findings
I Inspection Report
I Common Food Code Sections for Reference

A Tips for Vendors

A Instructor Information

I Class Content Requirements

I Application/Renewal Process

Brief Review of Class Slides (The Book)
Marilyn Plunket
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CHICAGO DEPARTMENT OF PUBLIC HEALTH

TERMS
= "Potentially Hazardous Foods (PHF)" has been changed to
“Time/Temperature Control for Safety Foods (TCS Foods)"
*  "Critical Viclation" has been changed to “Priority (P) Violation"
* "Seripus Violation" has been changed to "Priority Foundation (PF)
Violation"
+  "Minor Violation" has been changed to "Core (C) Violation"
* "Corrected During Inspection (CDI)" has been changed to "Corrected on
site (COS)"
REQUIRED WRITTEN DOCUMENTS
mmsmm)s  Health Policy: Food service establishments must (1) develop a written
health policy; (2) train employees on the health policy; and (3) keep a
record that the employees have been trained on the health policy.
mmssmmm)s  Cleaning procedures: All food service establishments must (1) develop a
written procedure (2) provide the necessary materials, for cleaning after a
patron or employee experiences vomiting and/or diarrhea.

FOOD SAFETY TRAINING

=  Food Safety Knowledge: A “Person in Charge” must be designated, have a
valid City of Chicago Food Service Sanitation Certificate, and perform the
duties as required by the rules.

* Allergen Training: In a Category 1 restaurant, the person who has the City
of Chicago Food Service Sanitation Certificate must also have completed
Illinois Department of Public Health-approved allergen awareness training.

FOOD SAFETY

*  Food Labeling: All packaged food must be labeled as required.

*  Disclosure Statement: All animal-derived foods which are or can be
ordered raw or under-cooked must be clearly labeled as such.

* Date Marking: Refrigerated ready-to-eat TCS Foods held in an

establishment for more than 24 hours must be clearly marked with the

date by which the food is to be sold, discarded, or consumed.

*  Food Allergens: All food packaged in a location that has milk, eggs, fish,
tree nuts, wheat, peanuts, or soybeans must be labeled as such.

+ Hot and Cold Holding Temperatures: Hot foods can be held at 135°F or
hotter, down from the previous minimum temperature of 140°F. Cold foods
can be held at 41°F or colder, up from the previous maximum of 40°F.

INSPECTION REPORT
+  Number of Viclations: The number of violations has increased from 46 to
63.
*  Marking of Violations: Most violations will now be marked as being either
in or out of compliance.

VARIANCES
*  The following no longer require a variance:
o Time Only as a Public Health Control (TPHC)
o Juicing/Manual Capping of Bottles
* Variances are required for:
o Some processes that require HACCP Plans
o Bare-hand contact with ready-to-eat food

EQUIPMENT COMPLIANCE
s »  Hand sinks: Are required in, or immediately adjacent to, all bathrooms,
dishwashing areas, food dispensing, and food preparation areas (including
bar areas).

*  Food Preparation Sink: A sink for food preparation is required in food
preparation areas, based on menu and food service operations.

*  Toilets: Toilets for public/customer use must be located to be accessible
from a public portion of the food establishment.

*  Existing equipment: Equipment installed prior to 7/1/2018 will be
considered in compliance provided it is in good working condition and not
negatively impacting food safety. New or replacement equipment installed
on or after 7/1/2018 must meet applicable requirements.

ENFORCEMENT OF NEW CODE
+ Compliance with New Requirements: During the first inspection after
2/1/2019 no citation will be issued for a violation of any new requirement.
However, operators will be required to address these violations within 30
days unless the violation is linked to an imminent public health threat, in
which case it must be addressed immediately.

312-747-9884 | www.cityofchicago.org/health




NOTICE TO CONSUMERS

Please communicate any food allergies to
an employee of this establishment and
that employee shall communicate that food
allergy information to the Person In Charge
or Certified Food Protection Manager on
duty at this establishment.
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This notice is mandated by FA 101-0495 (HE3018) 410ILCS 625,/3.08.
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Application

Multiple Event Permit

OFFICE OF THE MaYoOR
CITY OF CHICAGO
FOR IMMEDIATE RELEASE
April 15,2015

CONTACT

Mayor's Press Office

(312) 744-3334
@cityofchi

BACP - Mika Stambaugh
(312) 744-5365

CITY COUNCIL APPROVES ORDINANCE TO STREAMLINE LICENSE AND PERMIT PROCESS
FOR SEASONAL, SPECIAL EVENTS
Ordinance Provides Cost-Effective and Flexible Tiered Pricing

Today, City Council approved the Special Event Food and Itinerant Merchant license to allow
seasonal, outdoor food vendors that operate at multiple special events or neighborhood festivals to
purchase a business permit for longer periods of time, coinciding with the outdoor special event
season.

“Chicago offers a wealth of outdoor festivals, special events and gatherings that naturally create
business opportunities for small businesses, but our licensing process doesn’t reflect the current
landscape of such events,” said Mayor Emanuel. "This ordinance will allow small businesses that
operate at multiple events to get longer term permits so that they do not have to constantly get re-
permitted during a single season.”

Now small businesses can capitalize on the cost-effective and flexible tiered pricing by participating
in several events at a more affordable price. Food vendors may choose from a 5-day, 10-day, 180-
day or 1-year permit term as opposed to the current term of 10-days with a fee of $125. Also, only
one application and menu review is required, which minimizes processing and multiple or

AR

T reviews, eliminating the need to submit an application and menu for each special event.

“I am excited to see food vendors take advantage of this so they can be a part of multiple events at
one set price, especially since we are hosting weekly and monthly food truck fests,” said Maria
Guerra Lapacek, Commissioner of the Department of Busi Affairs and C Protection
(BACP). “These savings add up for small business owners and these cost saving initiatives really
help businesses bottom line.”

121 NORTH LASALLE STREET, ROOM 507, CHICAGO, ILLINOIS 60602

Proposed food vendor options:

o Seday single special event food license 375

o 10=day single special event food license $125
o 180-day multiple special events food license $250
o 1-year multiple special events food license 3500

The ordinance also provides a tiered term and structure to itinerant merchants that conduct
general non-food, retail sales or provide non-regulated services, on a temporary basis (less thana
year).

A participating merchant may chose the following terms and participate in as many events as
possible with-in a desired time period:

o For a 14-day license $25
o For a 30-day license 50
o For a 90-day license $150

More information about business licenses can be found on the City of Chicago Department of
Business Affairs and Consumer Protection website at www.citvofchicagoo
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10-8-335 OUTDOOR SPECIAL EVENTS

Unless the special event ic to be conducted in January or February, applications must be filed in the calendar year in which the event ic to
take place. If the event is to take place in January or February, the application must be filed no earlier than one year prior to the event. Each
application submitted by the sponsor of an outdoor special event shall be accompanied by a nonrefundable processing fee of:

. (1) $100.00 if the application is submitted more than sixty days prior to the event;

¢ (2) $200.00 if the application is submitted between fifty-nine and forty-five days prior to the event;

¢ (3) $500.00 if the application is submitted between forty-four and thirty days prior to the event; and

¢ (4) $1,000.00 if the application is submitted between twenty-nine and twenty two days prior to the event.
‘ (5) $2,000.00 if the application is submitted between twenty one and fourteen days prior to the event.

NO APPLICATION FOR A SPECIAL EVENT PERMIT SHALL BE ACCEPTED LESS THAN FOURTEEN DAYS PRIOR TO THE

SPECIAL EVENT. ISSUANCE OF A CHICAGO PARK DISTRICT PERMIT DOES NOT NECESSARILY MEAN THAT THE
EVENT IS PERMITTED.

T



"4 HEALTHY
Sample Booth Layout = .« =75 00




