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OFFICE OF THE MAYOR
CITY OF CHICAGO
RAHM EMANUEL MAYOR

November 21, 2017

TO THE HONORABLE, THE CITY COUNCIL OF THE CITY OF CHICAGO

Ladies and Gentlemen:

At the request of the Commissioner of Public Health, I transmit herewith an ordinance amending various
sections of the Municipal Code regarding food regulation.

Your favorable consideration of this ordinance will be appreciated.

Very truly yours,

Mayor
ORDINANCE
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BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF CHICAGO:

SECTION 1. Chapter 2-112 of the Municipal Code of Chicago is hereby amended by deleting the language
stricken through, by inserting the language underscored, and by adding new sections 2-112-005 and 2-112-
162, as follows:

2-112-100 Implementation Adoption of health regulations rules.

Except as otherwise provided in subsection (b), The the board will fermulate regulations is authorized to adopt
rules for the implementation of health ordinances when in its opinion these are necessary, or are required
pursuant to ordinance. Upon passage of these regulations rules and publication of a notice of their passage in
a newspaper of general circulation, and the expiration of ten days, these rules and-regulations shall have the
effect of law. The publicized notice shall contain a brief description of the regulations rules and state the
location where the full text of the regulations rules is available for public inspection. Upon request of any
citizen the board shall hear objections and suggestions regarding regulations rules. The board may hold formal
and informal hearings prior to the passage of regulations rules as it deems necessary. All meetings and
hearings shall be open to the public.

The Commissioner of Health, not the Board of Health, is authorized to adopt rules which the Commissioner
deems necessary or appropriate for the proper administration or enforcement of the provisions of this Code
pertaining to the requlation of food establishments, including Chapters 4-8, 7-38, 7-40, and 7-42 of this Code.
The Commissioner of Health shall notify the Board of Health when it adopts or amends rules pertaining to the
requlation of food establishments as authorized in this subsection or other parts of this Code.

Nothing provided in this Section shall be construed to prohibit the Board of Health from adopting emergency
rules or otherwise from taking action as provided in Section 2-112-110.

2-112-110 Emergency rules andregulations.

In case of communicable or epidemic disease or of danger from anticipated or impending communicable or
epidemic disease, or in case a sanitary condition of the city shall be of such a character as to warrant it, it shall
be the duty of the said board of health to make such rules and-regulations and to take such measures and to
do, and order to be done, and cause to be done, such acts for the preservation of the public health (though not
herein or elsewhere or otherwise authorized) as it may in good faith believe and declare the public safety and
health demand. All such rules andregulations so declared by the said board of health to be emergency rules
and-regulations shall take effect immediately, even if not yet published, but as soon as may be after the
promulgation of the same, the said emergency rules and-regulations shall be published, with notice that they
are in force in the city.

2-112-160 Commissioner - Additional powers and duties.

The Commissioner of Health shall have the following powers and duties:

(a) Public health related powers and duties:

(1) To enforce all the laws of the state and provisions of this Code in relation to matters pertaining to the public
health and sanitary conditions of the city, including Section 8-16-024;

1

To enforce all regulations of the Bfeoard of Hbealth or any other federal, state or local authority with power to
make regulations concerning the public health;

To cause all nuisances affecting the health of the public to be abated with all reasonable promptness;

To determine when a disease is communicable or epidemic, and establish quarantine regulations whenever it
is deemed necessary;

To enforce Section 4-4-332, Article VIII of Chapter 7-28 and all other code provisions applicable to bed bugs;
To enter into contracts with hospitals and healthcare facilities within the city to allow medical directors
employed by the Ddepartment to provide clinical services and/or care at such hospitals and facilities for the
purpose of enabling such employees to maintain clinical skills and/or certifications related to their position at
the Ddepartment. Such contracts shall be subject to approval of the corporation counsel as to form and legality
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To adopt such rules as the Commissioner may deem necessary or appropriate for the proper administration or
enforcement of the provisions of this Code pertaining to the regulation of food establishments, including
Chapters 4-8, 7-38, 7-40, and 7-42 of this Code. The Commissioner shall not promulgate any rule pursuant to
this subsection until a public hearing is held on such rule or until an opportunity for the public to submit their
comments in written form is provided. The Commissioner shall give not less than ten (10) calendar days'
notice of the time and place of any hearing by publication in a newspaper of general circulation published
within the City. In the event that written comments are solicited, public notice shall be given by e-mailing a
notice of the solicitation of written comments to all persons who have filed a request with the Department of
Health for notice of the Commissioner's intention to issue such rules. The Commissioner shall accept written
comments for a period of not less than thirty (30) calendar days from the date of the notice. Notices of all
public hearings shall also be e-mailed to persons who file such a reguest for notice with the Department.
Notices of public hearings and solicitations of written comments shall also be posted on a bulletin board
erected in the offices of the Department of Health in an area which is accessible to the public. However, the
Commissioner shall have the power to make reasonable administrative and procedural rules interpreting or
clarifying the reguirements which are specifically prescribed in this chapter and Chapters 4-8, 7-38, 7-40, and
7-42 of this Code, without notice, hearing or solicitation of written comments;

For the purpose of carrying out the requirements of this Code, relating to the public healthy and-the function-of
the Ceommissioner of Hbealth the commissioner-ef-health or anyone authorized to act for him shall be
permitted at all times to enter into any structure in order to make a thorough examination to determine the
presence or absence of health hazards.

(b)  Environmental protection powers and duties:

To supervise the execution of and implement all laws, ordinances, rules and+regulatiens pertaining to
environmental protection and control as provided in Chapter 11-4 of the Municipal Code of Chicago;

To institute necessary proceedings to prosecute violations of Chapter 11-4, and all other provisions of this
Code which the Ceommissioner of Hbealth is expressly authorized to enforce, and otherwise to compel the
prevention and abatement of the issuance of smoke or gases, solids or liquids or other matter causing air or
water pollution, and nuisances arising therefrom;

To examine and approve the plans of fuel-burning, combustion or process equipment, devices, or areas,
furnaces, and smoke prevention, air pollution, water pollution devices installed, constructed, reconstructed,
repaired or added to in any building, location or on any premises within the City of Chicago as herein provided
to assure that they are in accordance with the requirements of Chapter 11-4;
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To make inspections of newly installed, constructed, reconstructed, repaired or altered fuel- burning,
combustion or process equipment, devices, or areas, furnaces, and smoke prevention, air pollution, water
pollution control devices, storage tanks and waste handling facilities, and to make annual or periodic
inspections to determine whether compliance is being had with the provisions of Chapter 11-4;

To investigate complaints of violations of Chapter 11-4 and to make inspections and observations of
environmental conditions;

To issue rules necessary or proper for the implementation of environmental ordinances and to accomplish the
purposes of Chapter 11-4, and to publish a code of recommended practices under which Chapter 11-4 of this
Code is to be administered providing with clarity and in detail the necessary information by which the public is
to be guided and to establish standards of quality. The Ceommissioner shall not enact any rule, regulation or
standard pursuant to this subsection until a public hearing is held on such rule, regulation or standard or until
an opportunity for the public to submit their comments in written form is provided. The Ceommissioner shall
give not less than ten (10) days” notice of the time and place of any hearing by publication in a newspaper of
general circulation published within the city. In the event that written comments are solicited, public notice shall
be given by mailing a notice of the solicitation of written comments to all persons who have filed a request with
the Ddepartment of Hbealth for notice of the Ceommissioner's intention to issue such rules, regulations or
standards. The Ceommissioner shall accept written comments for a period of not less than thirty (30) calendar
days from the date of the notice. Notices of all public hearings shall also be sent to persons who file such a
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request for notice with the Ddepartment. Notices of public hearings and solicitations of written comments shall
also be posted on a bulletin board erected in the offices of the Ddepartment of Hbealth in an area which is
accessible to the public. However, the Ceommissioner shall have the power to make reasonable
administrative and procedural regulations or rules interpreting or clarifying the requirements which are
specifically prescribed in this chapter and Chapter 11-4, without notice, hearing or solicitation of written
comments;

To publish adopted rules or standards and the code of recommended practices in a convenient form;

To prepare and maintain a record of all orders issued by the

Ddepartment;

To issue all permits, certificates, notices or other documents required under the provisions of Chapter 11-4;
To issue an emergency or a non- emergency cessation order or an emergency or a non- emergency
abatement order in accordance with the provisions of Section 11-4-025 of this Code;

(11)  To enforce the provisions of Section 15-28-755 of this Code;

To encourage and conduct studies, investigations and research, including joint cooperative investigation and
research with public and private agencies and organizations, relating to the environmental protection
authorities conferred on the Ceommissioner pursuant to subsection (b) of this section, as the Ceommissioner
may deem advisable and necessary;

To advise, consult and cooperate with other agencies of the state and federal governments, and other
governmental agencies to advance environmental protection in furtherance of the purposes of chapter 11-4 of
this Code;

To enter into grant agreements, cooperation agreements and other agreements or contracts with
governmental entities, private business and civic and community groups to implement the environmental
protection powers and duties conferred on the Ceommissioner pursuant to subsection (b) of this section, and
to implement pharmaceutical and other waste disposal programs, as the Ceommissioner may deem advisable
and necessary, and to enter into and execute all such other instruments and to perform any and all acts,
including
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the allocation and expenditure of funds subject to appropriation therefor, as shall be necessary or advisable in
connection with the implementation of such agreements, including any renewals thereto;

Subiject to the approval of the Corporation Counsel, to negotiate and execute on behalf of the city a lease,
right of entry or other agreement authorizing the city to use or occupy, on a temporary basis, land owned or
controlled by another for purposes of conducting an inspection, investigation or other activities authorized in
subsection(b) of this section;

To participate or otherwise engage in the city's emergency preparedness and emergency response activities.
(c) To do any and all other acts which may be necessary for the implementation of other powers conferred on
the Coommissioner under this Code.

2-112-005 Definitions.

For purposes of this chapter, the following definitions shall apply:

"Board of Health" means the Board of Health of the City of Chicago.

"Commissioner of Health" means the Commissioner of Health of the City of Chicago.

"Department” or "Department of Health" means the Department of Health of the City of Chicago.

2-112-162 Rules of the Board of Health.

All rules promulgated by the Board of Health relating to food establishments and Chapters 4-8, 7-38, 7-40 and
7-42 of this Code, in effect as of the effective date of this section, shall remain in effect until amended or
repealed by the Commissioner of Health or the Board of Health.

SECTION 2. Chapter 4-8 of the Municipal Code of Chicago is hereby amended by deleting the language
stricken through and by inserting the language underscored, as follows:

4-8-010 Definitions.
The following definitions shall apply in the interpretation and the enforcement of this chapter and chapters 7-
38, 7-40,. and 7-42 of this Code, unless the context clearly indicates that another meaning is intended. The
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listing of items as examples in any definition is intended to be illustrative and not exhaustive.

"Additional food preparation eguipment" means any food preparation eguipment used at a shared kitchen by a
shared kitchen user that is not the property of such shared kitchen. "Adulterated" means the condition of a
food:

If it bears or contains any poisonous or deleterious substance in a quantity which may render it injurious to
health;

If it bears or contains any added or deleterious substance for which no safe tolerance has been established or
in excess of such tolerance if one has been established;

If it consists in whole or in part of any filthy, putrid, decomposed substance, or if it is otherwise unfit for human
consumption;

4

If it has been processed, prepared, packed or held under unsanitary conditions whereby it may become
contaminated with filth, or whereby it may have been rendered injurious to health;

If it is in whole or in part the product of a diseased animal or animal which has died other than by slaughter;

If its container is composed in whole or in part of any poisonous or deleterious substance which may render
the contents injurious to health.

"Approved" means acceptable to the beard Department of Hbealth based on its determinations to
conformance with the appropriate standards and good health practices.

"Area underserved by grocery stores" means an area, designated by the Ceommissioner of Pplanning and
Ddevelopment, that lacks adequate access to fresh and healthy food.

"Automatic food-vending machine" means any service container or mechanical device which upon insertion of
a coin or token or by other similar means dispenses unit servings of food or drink either in bulk or in packages
without the necessity of replenishing the device between each vending operation; and shall include a water-
vending machine.

"Automatic food-vending machine business" means the business of installing, furnishing or servicing automatic
food- vending machines.

"Bactericidal treatment" means the application of an approved method or substance to a clean surface for the
destruction of pathogens and other organisms, so far as practicable, and which, in the opinion of the
Ddepartment of Hbealth, is effective and does not adversely affect the food, drink or equipment with which it
comes in contact, or the health of the consumer of such food and drink.

"Bakery" means any establishment, place, vehicle or stand used for the manufacture of breads, buns, rolls,
biscuits, cakes, crackers, matzos, pretzels, pastries, doughnuts, waffles, noodles, macaroni, spaghetti or ice
cream cones, or any establishment used for the process of mixing, compounding or baking any food product,
of which flour or meal is the principal ingredient, for sale to the public, or for the purpose of a restaurant,
bakery, hotel, commissary or catering establishment.

"Board of Hbealth" means the Bboard of Hbealth of the City of Chicago, or its authorized representatives.
"Bottled-water plant" means any building, room, premises, place or establishment used for the preparation,
manufacture, canning, bottling, packing, distribution, storage, selling or offering for sale at retail or wholesale,
any article of beverage such as bottled water, nonalcoholic beverage, juice or juice drinks, packaged or
unpackaged, used or intended for human consumption, or any such article which is an ingredient of, used for,
mixed with or which enters into the composition of any beverage.

"Charitable food dispensing establishment" means any not-for-profit fixed location where food or drink is
routinely provided for the public for consumption on or off the premises without charge. Such establishments
include, but are not limited to, food pantries, soup kitchens, shelters, Child and Adult Care Feeding Program
(C.A.C.F.P.) sites and Summer Food Service Program (SFSP) sites.

"Closed" means fitting together snugly, leaving no openings larger than one thirty-second of an inch.

"Coffee cart" means a wheeled vehicle, propelled solely by human power and constructed in accordance with
a design approved by the Ddepartment of Hbealth, on which coffee is brewed and from which coffee and
flavorings for coffee and permitted food products are served.
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"Coffee cart vendor" means a person who dispenses coffee and flavorings for coffee from a coffee cart.
"Cold storage" means the storage of articles of food in cold storage establishments of any kind or nature,
whether the same are public warehouses or not.

5

"Cold storage establishment" means a house or room used for the storage or preservation of food for a period
of thirty (30) calendar days or more in which ice, refrigerating machinery or other artificial means of cooling are
used.

"Commissary" means any duly licensed food establishment in which food, containers or supplies are stored,
kept, handled, prepared, packaged and directly from which vending machines, mobile food vehicles or other
food dispensing operations are serviced, and where mobile food vehicles are cleaned.

"Commissioner" means the CGommissioner of the Ddepartment of Hbealth of the City of Chicago, unless
otherwise stated.

"Confectionery manufacturer" means any person that shall engage in the business of manufacturing, for the
purpose of selling to the wholesale or retail trade, any candies, confectionery, sugar ornaments, taffy apples,
candied nuts, shelled nuts or peanuts, marzipan, chewing gum, lozenges, cough drops, fruit or flavored
tablets, popcorn, popcorn candy, or any other candies, confectionery or similar products. The term shall also
include any person engaged in manufacturing such products and supplying the same to branch or chain stores
operated by such person.

"Contaminated" means exposed to contact with dust, dirt, insects, vermin, animals, promiscuous handling or
other contaminants.

"Core item" shall have the meaning ascribed to that term by the 2013 edition of the FDA Food Code, PB2013-
110462, ISBN 978-1-935239-02-4.

"Corrosion-resistant material" means a material which maintains its original characteristics under prolonged
influence of the food, normal cleaning compounds and sanitizing solutions which may contact it.

"Department of Hbealth" means the Ddepartment of Hbealth of the City of Chicago, or its representatives.
"Easily cleanable" means-readily-accessible to-sight-and-touch ifmanually-cleaned-and-of such-material and-fin
ish—and-ef sueh-design-and-construction-thatresidue may-completely-be removed-—by-normal cleaning-me
thods- If-cleaned inplace;-shallbe atype ofsystem-approved-by-the departmentof-health shall have the
meaning ascribed to that term by the 2013 edition of the FDA Food Code, PB2013-110462, ISBN 978-1-
935239-02-4.

"Employee" means-all-persons-working in-afood establishment including-the proprietor-ormanager shall have
the meaning ascribed to that term by the 2013 edition of the FDA Food Code. PB2013-110462. ISBN 978-1-
935239-02-4.

"Equipment" means-all permanentfixtures-and-movable appliances ineluding,butnet limited-to,-stovesrange
s-hoods—meatblocks,tables—counters,refrigerators,sinksdishwashing-maehinessteam-tables—and-similar it
ems-otherthan-utensils;used in-the operation-of-afood establishment shall have the meaning ascribed to that
term by the 2013 edition of the FDA Food Code, PB2013-110462, ISBN 978-1-935239-02-4.

"FDA" means the U.S. Food and Drug Administration.

"Flavorings for coffee" means cream, milk, sugar, other sweeteners, flavored oils and extracts, and spices.
"Food" means-any-raw,-cooked-orprocessed edible substance-alcoholic-ornonalcoholic-beverages;-or ingred
ient—used-or intended-for-use in-whole orinpartfor-human-consumption shall have the meaning ascribed to
that term by the 2013 edition of the FDA Food Code, PB2013-110462, ISBN 978-1-935239-02-4.
"Food-contact surfaces" means-those surfaces-of equipment-and-utensils-with-which-food-normally-comes-in
contaetand-those surfaces-with-which-food-could-come incontactand drain-back-onto-the surfacesnormally i
n-contactwith-foed shall have the meaning ascribed to that term by the 2013 edition of the FDA Food Code,
PB2013-110462, ISBN 978-1-935239-02-4.

"Food dispensing" means the act of keeping, preparing or selling, offering for sale or distribution, for
consumption on or off the premises, or in an enclosed or partially enclosed dining
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area adjacent to the enclosed food establishment, any articles of food and drink for human consumption.
"Food dispensing establishment” means any fixed location where food or drink is routinely prepared and
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served or provided for the public for consumption on or off the premises with or without charge. Such
establishments include, but are not limited to, restaurants, coffee shops, cafeterias, short order cafes,
luncheonettes, grills, tearooms, sandwich shops, soda fountains, taverns, bars, cocktail lounges, nightclubs,
industrial feeding establishments, take-out establishments, private institutions or organizations routinely
serving food, catering kitchens, commissaries or any other eating or drinking establishment or operation.
"Food-purveyer establishmentmeans-any-place where any-cooked-oruncooked-article of-food -drink-confecti
on-orcondimentused-foror intended-to-be used-forhuman-consumption-off-the premises—is-stored sold;pre
paredcooked-orofferedforsale atretail-such-as-ecandy-manufacturers—confectioneriesfish-markets—fruit
and-vegetable markets—grocery-stores,meat-marketsnutstores—dressed-pouliry-markets-orretail-bakeries;
bakery-outlets-orany-similarplace-

"Food safety operations" or "food safety requirements" means all practices involving sanitation; food storage;
food preparation; use of potentially hazardous foods; food service; food handling by personnel; manual
cleaning and sanitizing of multi- use eating and drinking utensils and eguipment; plumbing and toilet and
lavatory facilities; storage of garbage and rubbish; insect and vermin control; poisonous compounds; cleaning
operations; outdoor maintenance; dressing rooms, lockers and other storage areas provided for use by shared
kitchen users; and any other subject matter determined by the Department of Health to be relevant to food
safety.

"Frozen dessert" means any frozen or partially frozen combination of two or more of the following which is
intended for human consumption: i) milk or milk products, ii) egg or egq products, iii) sweeteners, iv) approved
nonglycogenic substances, v) water fruit, vi) fruit juices, vii) candy, viii) nut meats, or other food products,
natural and harmless artificial flavors, certified colors, citric acid or other types of harmless organic acids,
approved stabilizers and food emulsifiers.

"Health authority" means the Chicago Ddepartment of Hbealth or its designated representatives.

"lce" means the product, in any form, obtained as a result of freezing by approved mechanical means, potable
water from an approved source.

"Kitchenware" means all multi-use utensils, other than tableware, used in the storage, preparation, conveying
or serving of food.

"Licensed premises" means any premises licensed or required to be licensed under this chapter.

"Local Health Protection Grant Rules" means the Local Health Protection Grant Rules, as amended, codified
at 77 1ll. Adm. Code § 615.310.

"Milk" or "milk products" means the following: milk, cream, frozen cream, concentrated milk fat, fluid skimmed
milk, sweetened and unsweetened evaporated skim milk, sweetened and unsweetened concentrated or
condensed milk and skim milk, whey dry milk, nonfat dry milk solids, sweet cream, or any of these products
from which lactose has been wholly or partially removed and any other product derived in whole or in part from
milk as defined in the rules of the Department of Health or as may be approved and designated by the
Department of Health, and any mixture of the aforementioned products.

"Misbranded" means the presence of any written, printed or graphic matter upon or accompanying food or
containers of food which is false or misleading or which violates any applicable federal, state or local labeling
requirements.

"Mix" means the unfrozen combination of all ingredients of a frozen dessert with or without fruits, fruit juices,
candy, nut meats, flavor or color, in a fluid or semifluid state.
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"Mobile food dispenser" means any person who, by traveling from place to place upon the public ways, serves
previously prepared food that is enclosed or wrapped for sale in individual portions, coffee, other beverages or
whole and uncooked fruits or vegetables from a wheeled vehicle.

"Mobile food vendor" "means a mobile food dispenser, mobile food preparer, produce merchant, mobile
prepared food vendor or mobile frozen desserts vendor.

"Mobile food preparer" means any person who, by traveling from place to place upon the public ways,
prepares and serves food from a mobile food truck.

"Mobile food truck" means a motorized vehicle used to conduct a mobile food preparer business.

"Mobile food vehicle" means a motorized vehicle used to conduct a mobile food dispenser, mobile food
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preparer or mobile frozen desserts vendor business.

"Mobile frozen desserts vendor" means any person who, by traveling from place to place upon the public
ways, serves from a two-wheeled or three-wheeled motorized or non-motorized vehicle, pushcart, or handcart
individual portions of ice cream, ice milk, frozen dessert mix, sundaes or other frozen desserts that are totally
enclosed in a wrapper or container and which have been manufactured, prepared or wrapped in a licensed
food establishment.

"Mobile prepared food vendor" means any person who, by traveling from place to place upon the public ways,
serves from a wheeled non-motorized vehicle, pushcart, or handcart individual portions of food, coffee or other
beverages that are totally enclosed in a wrapper or container in individual portions and which have been
manufactured, prepared or wrapped in a licensed food establishment for sale in individual portions.

"Owner" means the owner, operator, licensee or person in charge of any food establishment or vehicles used
for the storage, transportation or vending of foods.

"Pasteurization" or "pasteurized" and similar terms mean the process of heating every particle of milk or milk
products in equipment which is properly operated and approved by the Department of Health, to meet the
reguirements prescribed by Section 1 of the most current version of the FDA's Pasteurized Milk Ordinance.
"Person" means any individual, group of individuals, firm, partnership, company, corporation, trustee,
association, or any public or private entity.

"Person in charge" means the individual present in a food establishment who is the apparent supervisor of the
establishment at the time of the inspection. If no individual is the apparent supervisor, then any employee
present is in charge.

"Place for eating" means a retail food establishment that is subject to the Chicago Restaurant and Other
Places for Eating Tax pursuant to Chapter 3-30.

"Plumbing facilities" means plumbing fixture, plumbing system, handwashing sink, warewashing sink, service
sink, toilet, urinal, pipes, tanks, fittings, and other apparatus required for the water supply, heating, and
sanitation in a building.

"Potentially-hazardousfood"meansfood-thatconsists-in-whele or in-partofmilkormilk-produets; eggsmeat;
pouliryfish,-shellfish; edible Crustacea-or-other ingredients; including-synthetic ingredients;-and-which is ina
form-capable of supportingrapid-and-progressive growth ofinfectious-ortoxigenic-microorganisms—The term
does-notinclude—foods-thathave a-pHlevel of 4-6-orbelow-ora-wateractivity-(a, - valve of0-85-or less-under
standard conditions; food products in-hermetically sealed containers processed-to-prevent spoilage:
"Prepackaged and non-perishable food" means any food or beverage which is not capable of supporting rapid
and progressive growth of microorganisms which may cause food infections; and which is packaged in a
hermetically sealed container designed to keep the contents free of contamination by microorganisms and
maintain the commercial sterility of its contents after thermal processing. The term shall include packaged
candy, gum and confections and bottled or canned water or soft drinks, if the package, bottle or can includes a
manufacturer's
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quality assurance date. In no case shall the term include fresh or processed meats, poultry, seafood, dairy
products, eggs, or fresh fruit and vegetables.

"Priority item" shall have the meaning ascribed to that term by the 2013 edition of the FDA Food Code,
PB2013-110462, ISBN 978-1-935239-02-4.

"Priority foundation item" shall have the meaning ascribed to that term by the 2013 edition of the FDA Food
Code, PB2013-110462, ISBN 978-1-935239-02-4.

"Produce" means whole and uncooked agricultural, plant-based items, including, but not limited to, fruits,
vegetables, legumes, edible grains, nuts, spices, herbs and cut flowers.

(Omitted text is not affected by this ordinance) m

"Retail" means selling directly to the consumer and not for resale.

“Safe temperatures”—as-appliedto-potentially-hazardousfood-means-temperatures-of 40-degrees-Fahrenheitor
below-and-140-degreesFahrenheitorabeve:

"Rules of the Department of Health" means rules adopted by the Commissioner or the Board of Health, as
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authorized in this Code, for the proper administration or enforcement of the provisions of this Code pertaining
to the requlation of food establishments, including Chapters 4-8, 7-38, 7-40, and 7-42.

"Sanitized" means effective bactericidal treatment of clean surfaces of equipment and utensils by a process
which has been approved by the Ddepartment of Hbealth as being effective in destroying microorganisms,
including pathogens.

"Seal" means a tag, stamp, seal, mark or other device affixed to any food by the Ddepartment of Hbealth.
"Sealed" means free of cracks or other openings which permit the entry or passage of moisture.

"Sell" means to transfer or exchange for value, to expose or offer for sale or exchange, or to procure, store,
keep or have on hand or in one's possession or control for the purpose of selling.

"Serve" means the placing of such food for the convenience of the patron into any cup, glass, cone, dish,
plate, single- service container or receptacle from which it may be conveniently consumed by the person.
"Service accommodation" means the seating place where one patron or customer to be served can be seated
or, in lieu of seating space, two lineal feet of counter space which may be used or occupied by one patron or
customer to be served while standing, provided that, for the purpose of computing the number of "service
accommodations" at a counter where no fixed seats or stools are provided, each such counter shall be
considered as a separate unit and any fractional part of two lineal feet at a side or end shall be excluded.
"Service animal" means any dog that is individually trained to do work or perform tasks for the benefit of a
person with a disability, as defined in Section 36.104 of the Americans with Disabilities Act Title Il Regulations,

codified at 28 C.F.R. § 36.104, and such other animal that meets the criteria set forth in Sections 36.302 and
35.136 of such Regulations, codified at 28 C.F.R. § 35.136 and 28 C.F.R. § 36.302.

"Serve food" or "serve" means to prepare, taste, handle, package, prepare for storage, or dispense food for
human consumption.

"Shared kitchen" means (1) any establishment used as a place of business for the exclusive or primary
purpose of utilizing, leasing or renting its kitchen space to individuals or entities for food preparation,
temporary extra production capacity, menu planning, training, taste testing, product development, food
packaging, food storage or any other food-related purpose; or (2) any retail or wholesale food establishment
licensed or required to be licensed under this chapter that leases, rents or otherwise makes kitchen space
available at such establishment for utilization by individuals or entities for food preparation, temporary extra
production capacity,

9

menu planning, training, taste testing, product development, food packaging, food storage or any other food-
related purpose that is secondary or incidental to the establishment's primary business activity of retail or
wholesale food establishment.

"Shared kitchen user" or "user" means any person who utilizes, leases” or rents kitchen space at any shared
kitchen licensed or required to be licensed under this chapter.

"Single-service articles" means cups, containers, lids or closures; plates, knives, forks, spoons, stirrers,
paddles, straws, place mats, napkins, doilies! wrapping material, bags, and all similar articles which are
constructed wholly or in part from paper, paper board, molded pulp, metal, wood, plastic, synthetic or other
readily destructible materials, which are intended by the manufacturers and generally recognized as for one
usage only, then to be discarded.

"Slaughtering, rending and packing establishment" means any place used for slaughtering animals for food,
packing them for market, and cleaning the intestines thereof, or rendering offal, fat, bones, or scraps
therefrom, or of any dead carcasses or animal matter whatever, or the manufacture or production of fertilizer,
glue or soaps therefrom, or the manufacture of the same into fertilizing matter, or the changing the form
thereof in any manner by the use of heat, steam, fire, chemicals, or otherwise.

"Special event" shall have the meaning ascribed to the term by Section 10-8-335.

"Tableware" means all multi-use eating and drinking utensils including flatware (knives, forks and spoons).
"Time/temperature control for safety food" shall have the meaning ascribed to that term by the 2013 edition of
the FDA Food Code, PB2013-110462, ISBN 978-1-935239-02-4.

(Omitted text is not affected by this ordinance)

4-8-020 Licensing requirements- Exceptions.

(Omitted text is not affected by this ordinance)
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(c) (1) No person shall engage in the business of a mobile food dispenser without first having obtained a
mobile food vendor license to engage in a mobile food dispenser business.

No person shall engage in the business of a produce merchant without first having obtained a mobile food
vendor license to engage in a produce merchant business.

No person shall engage in the business of a mobile food preparer without first having obtained a mobile food
vendor license to engage in a mobile food preparer business.

No person shall engage in the business of a mobile frozen desserts vendor without first having obtained a
mobile food vendor license to engage in a mobile frozen desserts vendor business.

No person shall engage in the business of a mobile prepared food vendor without first having obtained a
mobile food vendor license to engage in a mobile prepared food vendor business.

(Omitted text is not affected by this ordinance)

(f) Except as otherwise provided in Section 4-8-039(fe)(a), a separate license shall be required for each
separate place of business.

(Omitted text is not affected by this ordinance)

10

4-8-030 License - Application and nontransferability.

Unless otherwise provided, an application for any license required pursuant to this chapter shall be made in
conformity with the general requirements of Chapter 4-4 of the Municipal Code relating to applications for
licenses. The applicant shall provide the Ddepartment of Hbealth such information as the Ddepartment may
require in order to inform it fully as to the size and nature of the place to be used for the purpose of the
business, the conditions, equipment, vehicles and facilities used for conducting the business, and such other
information as may be required in the provisions of this chapter pertaining to the particular type of license
applied for. As part of the written application, the applicant shall specify the activities to be carried out under
the license. If at any time following the issuance of a license the licensee plans to add other activities not
referred to in application, then the licensee shall so inform the Ddepartment of Bbusiness Aaffairs and
Ceonsumer Pprotection and the Ddepartment of Hbealth - food and dairy division in writing.

Except as otherwise provided in this chapter, the Ceommissioner of Bbusiness Aaffairs and Ceonsumer
Pprotection shall issue no license pursuant to this chapter, and the applicant shall neither prepare, process nor
sell any food, unless the Ddepartment of Hbealth shall have inspected and approved the applicant's premises,
vehicles, vending machines and other equipment and facilities for compliance with the Municipal Code of
Chicago and the rules and-regulatiens of the Department beard of bHealth.

In addition, an applicant for a retail food establishment license or shared kitchen license shall file an affidavit
with Ddepartment of Bbusiness Aaffairs and Ceonsumer Pprotection verifying that any structural, plumbing,
electrical, or ventilation changes made to the premises for which the license is sought, while such premises
were under the ownership or control of the applicant, were done pursuant to a valid building permit.

No license issued pursuant to this chapter shall be transferred from one person to another or from one place of
business to another. Upon change of ownership, a new application made in conformity with the general
requirements of this Municipal Code shall be submitted and the Ddepartment of Hbealth shall inspect and
recommend for approval as provided in this chapter.

4-8-031 Retail food establishment - Dog-friendly areas.

(a) For purposes of this section the following definitions apply:
"Commissioner" means the Ceommissioner of Bbusiness Aaffairs and
Ceonsumer Pprotection.

"Dog-friendly area" means a dining area of a retail food establishment that is:
located outside; and
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accessible from the street.

No retail food establishment shall permit any dog animal, other than a service dog animal assisting a handieappe
d person with a disability, on any portion of the retail food establishment's premises, unless all of the
requirements in subsection (d) of this section are complied with.

In addition to the general application requirements for a retail food establishment license, a retail food
establishment shall provide a statement as to whether the applicant desires to establish a dog-friendly area at the
retail food establishment, other than handieapped persons with a disability requiring the assistance of a service
de§ animal, to bring their dogs while the patron is frequenting the retail food establishment.

If a retail food licensee allows patrons of the establishment to bring dogs on any portion of the retail food
establishment, other than a service dog animal assisting a handieapped person with a disability, the following
requirements shall apply:

(1) dogs shall only be permitted in dog-friendly areas;

11

dogs shall not be permitted to be in or travel through any indoor portion of the retail food establishment, or in
any area where food is prepared;

any dog not kept on a leash at all times or not kept under control by its owner shall be immediately removed
from the retail food establishment's premises. The licensee shall have the right to refuse to serve the owner of
any dog if the owner fails to keep the dog on a leash, or to exercise reasonable control over the dog, or the dog
is otherwise behaving in a manner that compromises or threatens to compromise the health or safety of any
person present in the retail food establishment;

only dogs bearing a current rabies vaccination tag or other proof of current rabies vaccinations shall be
permitted in the dog-friendly areas;

a sign shall be posted in a conspicuous place in the retail food establishment indicating whether the retail food
establishment permits dogs. The size and language on the sign shall be as set forth in the rules and-regulations
of the Department of Health;

the dog-friendly area, including all furniture, fixtures, and walking surfaces, shall be made of hard surfaces that
can be washed with soap and water, hosed down and sanitized;

the table and chairs at which patrons with dogs are seated shall be cleaned and sanitized between seating of
patrons;

in the event any patron's dog bites or attacks a person while on the retail food establishment's premises, the
licensee shall immediately notify 311;

while on the retail food establishment's premises, a dog shall not be provided food, either by the employees or
by patrons” previded-that though a dog may be provided water;

dogs shall not have any contact with any food, food contact surfaces, serving dishes, utensils, tableware, linens,
paper products or any other food serving products; and

the retail food establishment's employees shall not have contact with the dogs. If any employee has contact with
a dog or a surface touched by a dog, the employee shall immediately wash his/her hands before continuing with
any food service work.

The Ddepartment of Hbealth shall promulgate rules and-regulations for the administration and enforcement of
this section. The rules and-regulations shall include, but not be limited to, adequate controls to ensure
compliance with the Illinois Food, Drug and Cosmetic Act, the Illinois Food Handling Regulation Enforcement
Act, the Illinois Sanitary Food Preparation Act, and any other applicable statutes and ordinances.

Upon the determination that a person has violated a provision of this section, or any rule erregulation
promulgated hereunder, the Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection or
Ceommissioner of Hbealth may institute an administrative adjudication proceeding with the Ddepartment of
Aadministrative Hbearings by forwarding a copy of a notice of violation or a notice of hearing, which has been
properly served, to the Ddepartment of Aadministrative Hbearings; provided however, that if the
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Ceommissioner recommends the suspension or revocation of the retail food establishment license, the
Ceommissioner shall make such recommendation to the Ddepartment of Bbusiness Aaffairs and Ceonsumer
Pprotection in accordance with the requirements of Chapter 4-4 of the Municipal Code.

-Fhe proevisiens-of Tthis section shall be enforced by the Ddepartment of Bbusiness Aaffairs and Ceonsumer
Pprotection and the Ddepartment of Hbealth.

Any person who violates any provision of this section or any rule or regulation promulgated hereunder shall be
fined not less thatn $200.00 and not more than $1,000.00 for each offense. Each day that a violation continues
shall constitute a separate and distinct offense.

12

4-8-032 License - Application - Automatic food vending machine business.

' (a) In addition to the general application requirements for a retail food establishment license, if a license
applicant intends to engage in the automatic food vending machine (A.F.V.M.) business, he shall supply the
following information:

A list of all vending machines operated by him and their location and the location of all commissaries or other
establishments from which his machines are serviced. This information shall be available to the health authority
upon request, and shall be kept current;

The identity and form of the products to be dispensed through vending machines; the types of A.F.V.M.
machines intended to be operated, a description of each type, the number of employees, and such other
information as the Ddepartment of Hbealth may require in order to inform it fully as to the types of machines
and kinds of food to be dispensed of therein. The applicant shall notify the Ddepartment of Hbealth of any
change in operations involving new types of vending machines, or conversion of existing machines to dispense
products other than those for which the machine was built and for which the license was issued.

(b) Prior to "issuing a retail food establishment license which shall authorize a licensee to engage in the
automatic food-vending machine business, the Ddepartment of Hbealth shall approve the type of vending
machine intended to be operated and shall make an inspection of the premises of the applicant, the commissary,
supply storage, servicing, cleaning and sanitizing, and transport facilities and representative vending machines
to determine their fitness from the standpoint of insuring protection of the food from improper handling,
contamination and spoilage.

4-8-034 Automatic food vending machine identification.

Every automatic food vending machine, including machines operated under the prepackaged, nonperishable
food exemption, shall be identified with the name and business address of the person or firm responsible for the
maintenance of the machine and the address of the commissary serving that particular machine. Identification
should be placed in a location visible to the public by means of a card, emblem, sticker or similar device. If the
machine is maintained by a licensed food vending machine business, the identification shall also include the
business' retail food establishment license number. Failure to properly affix and maintain such identification
shall constitute a violation of this chapter, and in addition to any other measures provided for herein the
Ddepartment of Hbealth may order any such unidentified machine removed or sealed and disabled.

4-8-036 License - Application and category- Mobile food vendors.

(a) In addition to the general application requirements,

an applicant for a mobile food vendor license to engage in a mobile food dispenser, mobile food preparer or
mobile frozen desserts vendor business shall supply the name and address of the commissary where the vehicle
or cart will be cleaned and serviced, and if the vehicle or cart is not stored at the commissary, the name and
address of the place where such vehicle or cart will be stored when not in use. The Ddepartment of Hbealth
shall approve such locations;

an'applicant for a mobile food vendor license to engage in a mobile food dispenser or mobile food preparer
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business shall complete a consultation with the Ddepartment of Hbealth to review the proposed business
practices, the vehicle and equipment to be used, and food safety operations prior to obtaining a mobile food
vendor license. As part of this consultation, the applicant shall provide a proposed menu including a list of all
food items the applicant intends to serve. At the time of consultation, an applicant for a mobile food vendor
license to engage in a mobile food preparer business shall provide a City of Chicago Food Sanitation Manager
Certificate issued to the applicant or the applicant's employee who will operate the mobile food truck;

13

an applicant for a mobile food vendor license to engage in a mobile food dispenser or mobile food preparer
business shall make the applicant's mobile food vehicle available for inspection by the Ddepartment of Hbealth
at a location determined by the Ddepartment of Hbealth:

an applicant for a mobile food vendor license who will use a propane tank or natural gas in the mobile food
vehicle shall produce proof to the Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection that he has
obtained general commercial liability insurance with limits of not less than $350,000.00 per occurrence,
combined single limit, for bodily injury and property damage arising in any way from the issuance of the
license or activities conducted pursuant to the license. The insurance policy required under this subsection
shall: (1) be issued by an insurer authorized to insure in Illinois; (2) name the City of Chicago as additional
insured; and (3) include a provision requiring thirty (30) calendar days' advance notice to the Ceommissioner
of Bbusiness Aaffairs and Ceonsumer Pprotection prior to cancellation or lapse of the policy. If a mobile food
vendor license is issued to such applicant, such licensee shall maintain the insurance required under this
subsection in full force and effect for the duration of the license period. The licensee shall also keep proof of
the required insurance in the mobile food vehicle at all times when the vehicle is in use and, upon demand, shall
produce such proof for inspection by an authorized city official. Failure to comply with the requirements of this
section shall be grounds for the suspension or revocation of the license.

Except as otherwise provided in this subsection, in addition to the general application requirements, an
applicant for a mobile food vendor license to engage in a produce merchant business shall provide the
Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection with the following information: (1) the
applicant's Illinois Retailers' Occupation Tax number; (2) the type(s) of produce that the applicant proposes to
sell; and (3) any other information that the commissioner may reasonably require. The inspection and approval
requirements provided in Section 4-8-030(b) shall not apply to an applicant for a mobile food vendor license to
engage in a produce merchant business.

The Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection is authorized to issue color-coded
emblems for the following mobile food vendor business categories:

A mobile food vendor license to engage in a mobile food preparer business.

A mobile food vendor license to engage in a mobile food dispenser business.

A mobile food vendor license to engage in a mobile frozen desserts vendor business.

A mobile food vendor license to engage in a produce merchant business.

The Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection, in consultation with the Ddepartment of
Transportation, Ddepartment of Ppolice and the Oeffice of Eemergency Mmanagement and Ceommunications,
in the interest of preserving public safety or avoiding traffic congestion, may from time to time, by rule, set a
limit on the number of total mobile food vendor licenses, in one or more categories, that may be issued at any
given time; provided, however, no more than 10 percent of the total licenses in any mobile food vendor
business category shall be issued to any one person. If the Ceommissioner of Bbusiness Aaffairs and
Ceonsumer Pprotection determines that there are more qualified applicants for mobile food vendor licenses
than the maximum number of licenses that the Ceommissioner has set to issue at any given time, the
Ceommissioner shall conduct a lottery or other neutral process for allocating licenses among qualified
applicants as set forth by rules promulgated by the Ceommissioner.

4-8-037 Restrictions on mobile food vendors.
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The Ceity Ceouncil may from time to time define areas, in the interest of preserving public health and safety or
avoiding traffic congestion, in which no mobile food vendor may

14
prepare or dispense food from a wheeled vehicle. The Ceity Celerk shall maintain for public inspection and
copying a file of all ordinances defining such areas.

(Omitted text is not affected by this ordinance)

4-8-038 Shared kitchen license.

-(a)-Definitions—-As-used inthis-sectionunless-the context-clearly indicates-otherwise:"Department-of-health”
means-the City-of Chicage-departmentof-health-

"Equipment™shall mean-all permanentiixiures-and-movable appliances-includingbutnet limited-tosteves;
rangeshoods,-meat-blockstables-countersrefrigerators—sinks-dish-washing-machines,—steam-tables-and-sim
ilar items;-otherthan-utensils;-used in-the operation-of-afood establishment:
"Food-safety-operations™or‘food-safety-requirements’shall-mean all-practices involving-sanitation:-foed
storage—food-preparation-use ofpotentially-hazardousfoods—{food-servicefood-handling-by-personnel:
manual cleaning-and sanitizing-of multi- use eating and-drinking utensils-and equipment; plumbing-and-toilet
and lavatory-facilities—storage of garbage and-rubbish—insectand-vermin-control—poisonous-compounds—<cle
aning-operations—outdoormaintenance—dressing-roems; lockers-and-otherstorage areasprovided-foruse by
shared-kitchen-usersand-any-othersubject-matierdetermined-by-the departmentof-health-orboard-ef-health
te-be relevantiofood-safety-

“Licensed-premises”shall mean-any-premises licensed-orrequired-to-be licensed-underthis-section-
“Local-Health-Protection-GrantRules" shall mean-the Local Health-Protection-Grant Rules—as-amended,-codif
ied at 77 ll. Adm. Code § 615.310.

"Potentially-hazardousfood"shall mean-any-natural ersyntheticfood-or ingredientthat requirestemperature
control beeause the fooed exists in-aform-capable of supporting-the rapid-and-progressive growth-of infectious
or toxigenic microorganisms, such-as Clostridium botulinum-or Salmenella enteritidis. The term "polentially-haza
rdous-foed" includesbut is-net limitedto-any-foodthatconsists; in-whele erin-part-of-milk-ormilk-produets; e
ggs-meat-poultryfish-shellfish; edible Crustaceaheat-treatedioods-of plant-erigin—raw-seed-sprouts—cut-m
elon-and-unmodified-garlic-and-oil mixtures—The term-"potentially-hazardousfood" does-not include {i}-an-air
cooled;-hard-boiled egg-with-shell intact-or-any-other egg-treated-to-destroy-all viable salmeonella;-{ii}-anyfood
with-a-wateraetivib-level of-0-85-or less-understandard-conditions—{iii}-anyfood-with-a-hydrogen iron-conce
ntration{pH) level of 4-6-orbelow-when-measured-at 75-degreesFahrenheit {24-degrees-Celsius){iv}-any
unopened packaged food in-a hermetically sealed container; (v} any food approved by the department of heal
th induly-promulgated-rules-andregulationsfof which laberatory evidence demenstrates-thatthe rapid-and
progressive growth-of infeetious-ortoxigenie-microorganisms—orthe slowergrowth-of Clestridium-botulinum;
cannotoceur—and-(vi}any-food-that does-notsupportthe growth-of-microorganisms-ata level sufficientlo-caus
e illress:

Shared-kitchen licensee™shall mean-any-person licensed-orrequired-to-be licensed-under subseetion{d)}of-Se
ction 4-8-020-

“Shared-kitchen-user{s)or"user{s)shall mean-any-person licensed-orrequired-to-be licensed

(b) (a} License classifications. Shared kitchen licenses shall be divided into the

classifications which follow:

Shared kitchen license: A shared kitchen license shall be required if the person seeking to engage in the
exclusive or primary business of a shared kitchen does not hold a valid retail food establishment license under
this chapter for the premises identified in the shared kitchen license application. The holder of a shared kitchen
license may engage at such shared kitchen in any business activity authorized by a retail food establishment
license if (1) such business activity is secondary or incidental to the primary business activity of shared
kitchen; and
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(2) such secondary or incidental business activity is permitted under the Chicago Zoning Ordinance, Title 17 of
the Municipal Code of Chicago.

Shared kitchen-supplemental license: A shared kitchen-supplemental license shall be required if the person
seeking to engage in the business of a shared kitchen (1) does hold a valid retail or wholesale food
establishment license under this chapter for the premises identified in the shared kitchen license application;
and (2) the business activity authorized by the shared kitchen license is secondary or incidental to the primary
business activity for which such retail or wholesale food establishment license has been issued as set forth in
the license application for such retail or wholesale food establishment license.

(e) (b) License application. All applications for a shared kitchen license shall be made in conformity with the
requirements set forth in Section 4-8-030.

It is a condition of the license that all information in the license application be kept current. Any change in
required information shall be reported in writing to the Ceommissioner of Bbusiness Aaffairs and Ceonsumer
Pprotection within fourteen (14) business days of such change.

(d) (c) License issuance prohibited when. In addition to the prohibitions set forth in

Section 4-8-025, no shared kitchen license shall be issued under this section:

to any person who is ineligible under this chapter or under the Chicago Zoning Ordinance, Title 17 of the
Municipal Code of Chicago, to obtain a retail food establishment license or wholesale food establishment
license, as applicable;

at the time of application for the initial license, unless and until the license applicant completes a consultation
with the Ddepartment of Hbealth to review equipment and food safety operations at the shared kitchen
identified in the shared kitchen license application, as required under subsection (e) (d)(2) of this section;

at the time of application for the initial license, unless and until the Ddepartment of Hbealth conducts, in
accordance with the requirements set forth in subsection (e)(d)(1) of this section, a health risk assessment and
inspection of the applicant's premises and equipment and food safety operations and determines, based on
the results of such assessment and inspection, that the applicant's premises and equipment and food safety
operations comply with the requirements of the Municipal Code of Chicago and any rules and-regulations
promulgated thereunder. Provided, however, that a health risk assessment and inspection within the meaning
of this subsection (d)(c)(3) shall not be required as a condition for obtaining a shared kitchen-supplemental
license under this section if, within the 12-month period prior to submitting an application for such shared
kitchen-supplemental license, the retail food establishment identified in such application passed its most
recent inspection by the Ddepartment of Hbealth in accordance with the requirements applicable to "Category
| facilities" as set forth in subsection

(b) (4)(A) of Section 615.310 of the Local Health Protection Grant Rules.

(e) (d) Health risk assessment- Consultation with Hbealth Ddepartment- Inspections.

Health risk assessment. For purposes of any health risk assessment required under subsection (d) (c)(3) of
this section, shared kitchens shall be classified as a "Category | facility" within the meaning of subsection (b)
(3)(A) of Section 615.310 of the Local Health Protection Grant Rules.

Consultation with_Ddepartment of Hbealth. Prior to the initial issuance of any shared kitchen license, the
license applicant shall complete a consultation with the Ddepartment of Hbealth to review equipment and food
safety operations at the shared kitchen identified in the shared kitchen license application.

(3) Periodic inspections. In addition to any inspections required under subsection (d)

(c) (3) of this section, all shared kitchens shall be subject to periodic inspections in accordance

with the requirements applicable to "Category | facilities" as set forth in subsection (b)(4)(A) of

Section 615.310 of the Local Health Protection Grant Rules. In addition, the Ddepartment of

Hbealth may inspect a shared kitchen in response to any complaint of any violation at such
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shared kitchen of the Municipal Code of Chicago or any rules and+regulations promulgated thereunder.

(f) (e) Duties. A shared kitchen licensee shall have the following duties:

Accountability for use of licensed premises. A shared kitchen licensee shall ensure that any person engaged in
the business of a shared kitchen user on the licensed premises is in compliance with (i) all equipment and
food safety requirements set forth in the Municipal Code of Chicago and any rules and-regulations
promulgated thereunder; and (ii) all requirements set forth in subsection (e) of Section 4-8-039. The shared
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kitchen licensee and applicable shared kitchen user shall be jointly and severally liable for any violation of the
requirements of this subsection

my,

Ensuring that users are property licensed. A shared kitchen licensee shall ensure that any person engaged in
the business of a shared kitchen user on the licensed premises is properly licensed under Section 4-8-039;
Recordkeeping required. A shared kitchen licensee shall keep and maintain on file or otherwise make
immediately available on the licensed premises the following records: (i) a list of all shared kitchen users and
their contact information; (ii) for each such shared kitchen user, a copy of the menu approved by the
Ddepartment of Hbealth for use by such shared kitchen user;

a list setting forth the date(s) and time(s) each shared kitchen user used the shared kitchen;

the name of the person holding a valid sanitation certificate, issued by the Ddepartment of Hbealth, who was
present on the licensed premise each time petentially-hazardous time/temperature control for safety food was
prepared, tasted, handled, packaged, prepared for storage, served or otherwise used by said shared kitchen
user; (v) a copy of all agreements entered into by the shared kitchen licensee with each shared kitchen user,
including the effective date and, if applicable, the termination date of each such agreement; (vi) a copy of each
user's current shared kitchen user license; (vii) if the shared kitchen licensee discontinues, ends, terminates or
otherwise withdraws from any contract or agreement authorizing a shared kitchen user to lease, rent or other
utilize such licensee's shared kitchen, a record of the date on which such contract or agreement was
terminated by the shared kitchen licensee; and (viii) if the shared kitchen user discontinues, ends, terminates
or otherwise withdraws from any contract or agreement with a shared kitchen licensee or such user otherwise
indicates his or her intent to stop using the shared kitchen, a record of the date on which such act occurred.
The records required to be kept by the shared kitchen licensee under this subsection (f) (e)(3) shall be
maintained or otherwise made immediately available on the licensed premises by such licensee for a period of
at least two years after the date of entry of such record. Upon request by any authorized city official, a shared
kitchen licensee shall make such record(s) immediately available for inspection by such authorized city official;
Access to equipment and storage areas required. A shared kitchen licensee shall provide access for
inspection by the Ddepartment of Hbealth or any other authorized city official to all locked equipment located in
any storage area maintained by the shared kitchen licensee and used or made available for use by any shared
kitchen user; and

Exceeding capacity- Prohibited. A shared kitchen licensee shall ensure that, at any given time, the number of
shared kitchen users preparing food in the shared kitchen does not pose a health or safety risk.

($) () License fee- Duration of license.

Shared kitchen license: The fee for a shared kitchen license shall be as set forth in Section 4-5-010 of this
Code. Such shared kitchen license shall expire on the date indicated on the face of the license.

Shared kitchen-supplemental license: If the applicant for a shared kitchen-supplemental license applies
simultaneously for a shared kitchen- supplemental license and a retail or wholesale food establishment
license, the fee for such shared kitchen- supplemental license shall be as set forth in Section 4-5-010; such
fee shall be in addition to the applicable
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retail or wholesale food establishment license fee set forth in Section 4-5-010; and such shared kitchen-
supplemental license shall expire on the same date that the applicable retail or wholesale food establishment
license expires. If the applicant for a shared kitchen-supplemental license does not apply simultaneously for a
shared kitchen-supplemental license and a retail or wholesale food establishment license, the fee for such
shared kitchen-supplemental license shall be calculated on a pro rata basis, based on the number of months
remaining on the applicant's retail or wholesale food establishment license, and such shared kitchen-
supplemental license shall expire on the same date that the applicant's applicable retail or wholesale food
establishment license expires.

(h) (g) Violation- Penalty. In addition to any other penalty provided by law, any person who violates any
requirement of this section shall be subject to the fine set forth in Section 4-8-068.

(f) (h) License suspension or revocation. Any violation of any requirement of this section may result in license
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suspension or revocation in accordance with the requirements set forth in Section 4-4-280 of this Code.

4-8-039 Shared kitchen user license.

-(a) Definitions—Asused in-this-seetion;unless-the eontextelearly-indicates-otherwise:

Additiona] foedpreparation cauipmcntshall mosavtoodpreparition cqmpmichtscdat o shred-kitehen
by—shered-kitehonuscrthat is-notthe proport-otsuehshared-kitehon:

“Pepartmentotheal i oo the Ci-ob-Chicugo-department-of-health:

guipmontshall have the meaningaseribodtothe torm insubscetionfaof Sceton4-8-038;
FoodsiHety-oporationsor-Hoodsatobreguircrmentsshal | Bree the micipgaseribed-tothe termtnsubscet!
on-tofScetion 4-8-03%

“Potential ly-harardowstood shall have the moaningaseribodtothe torm hsubscetion-tirof Sceetion 4 8033
“Shared-kitehen"shall have the meaning-aseribed-te-the termin-Scetion4-8-010-

“Sharedkitehen licenseeshall mean-anypersen licensed-orrequired-to-be licensedundersubscetion{d)-ofSe
ction 4-8-020.

ISharedHhteheruscrshat-hnec the moaningaseribedtothe o inScetion-X-040:

“Shared-kitehenuser lieensceshall meanany-persenticensed-orrequiredto-be licensedundersubseetionfe b
of Scetion 43 020,

~-License classifications. Shared kitchen user licenses shall be divided into the classifications which follow
Long-term user license: The holder of a long- term user license is subject to no limitation on the number of
properly licensed shared kitchens that such long-term user licensee may utilize, lease or rent during the
applicable two-year license period. Provided, however, that nothing in this section shall be construed to prohibit
a shared kitchen licensee from renting, leasing or otherwise authorizing the use of such licensee's shared
kitchen for a period of less than two years.

Short-term user license: The holder of a short-term user license is entitled to utilize, lease or rent space at a
properly licensed shared kitchen or any combination thereof for a period not to exceed ninety (90) consecutive
calendar days, as measured from the date that such short-term user license is issued. Provided, however, that
nothing in this section shall be construed to prohibit a shared kitchen licensee from renting, leasing or
authorizing the use of such licensee's shared kitchen for a period of less than ninety (90) consecutive calendar
days.

(e) License application. In addition to meeting the requirements set forth in Section 4-8-030, all applicants for a
shared kitchen user license shall be required, as part of the license application, to submit:
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a menu of the food items that such user intends to prepare, store, taste test, develop, package or otherwise
handle or use for food-related purposes at the applicable shared kitchen; and

a written statement, signed by the owner or operator of each applicable licensed shared kitchen that the
applicant uses or intends to use, containing the following information about each such shared kitchen: (i) the
name and address of the shared kitchen, (ii) the shared kitchen's license number, (iii) a written authorization,
signed by the owner or operator of the shared kitchen, stating that the applicant for the shared kitchen user
license has been authorized by such owner or operator to rent, lease or utilize kitchen space at such shared
kitchen; and (iv) the start date and, if any, the end date to which such authorization applies.

It is a condition of the license that all information in the license application be kept current. Any change in
required information shall be reported in writing to the Ceommissioner of Bbusiness Aaffairs and Ceonsumer
Pprotection within fourteen (14) business days of such change.

(d) License issuance prohibited when. In addition to the prohibitions set forth in Section 4-8-025, no shared
kitchen user license shall be issued under this section:

if the Ddepartment of Hbealth fails to approve as safe the contents of any menu required under subsection (e)
(b) (1) of this section to be submitted as part of the license application;

at the time of application for the initial license, unless and until the license applicant completes a consultation
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with the Ddepartment of Hbealth to review the applicant's proposed use of the applicable shared kitchen(s)
and proposed food safety operations at such shared kitchen.

(e) Duties. A shared kitchen user shall have the following duties:

Conformity to approved menu required- Notification and approval of changes to approved menu required. A
shared kitchen user licensee shall conform to the menu approved by the _Ddepartment of Hbealth. Prior to
adding any new item of food to such menu, or any new and petentially-hazardous time/temperature control for
safety food ingredient to any approved item of food on such menu, a shared kitchen user shall first obtain
written permission to do so from the Ddepartment of Hbealth. The shared kitchen user shall provide a copy of
the menu approved by the Ddepartment of Hbealth and any written permission obtained from the Ddepartment
of Hbealth pursuant to the requirements of this subsection (e) (d) (1) to the licensee of each shared kitchen at
which such shared kitchen user engages in the business of a shared kitchen user;

Conformity to food safety requirements and approved operational practices required. A shared kitchen user
shall (i) comply with all food safety requirements set forth in the Municipal Code of Chicago and any rules and
regulations promulgated thereunder; and (ii) conform to any operational practice required or approved by the
Ddepartment of Hbealth in connection with the issuance of a license under this section. The shared kitchen
user and applicable shared kitchen licensee shall be jointly and severally liable for any violation of the
requirements of this subsection (e) (d)(2);

Potentially-hazardous Time/temperature control for safety food - Sanitation certificate required. At all times that
time/temperature control for safety petentially-hazardous food is being prepared, tasted, handled, packaged,
prepared for storage, served or otherwise used at a shared kitchen by a shared kitchen user, such shared
kitchen user shall have on site at the shared kitchen a person who holds a current sanitation certificate issued
by the Ddepartment of Hbealth. Upon request by any authorized city official, the shared kitchen user shall
make such certificate immediately available for inspection by such authorized city official;

License- Required on site. A shared kitchen user shall have their city-issued shared kitchen user license or a
copy thereof or any badge that may be issued and required by the Ddepartment as evidence of such shared
kitchen user license on site at all times when the shared kitchen user is utilizing a shared kitchen. Upon
request by any authorized city official, the
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shared kitchen user shall make such license or a copy thereof or any required badge immediately available for
inspection by such authorized city official; and

(5) Recordkeeping- Required. A shared kitchen user shall keep and maintain on file the following records: (i) a
list identifying the date(s) and time(s) such user utilized a shared kitchen, and (ii) a copy of the written
statement, signed by the owner or operator of the shared kitchen, stating that the applicant for the shared
kitchen user license has been authorized by such owner or operator to rent, lease or utilize such shared
kitchen, and identifying the start date and, if any, the end date to which such authorization applies. The records
required under this subsection (e) (d)(6) shall be maintained by the user for a period of at least two years after
the date of entry of such record. Upon request by any authorized city official, the shared kitchen user shall
make such records immediately available for inspection by such authorized city official.

(f) License fee- Duration of license.

Long-term user license: The fee for a long-term user license shall be as set forth in Section 4-5-010 of this
Code. Such long-term user license shall expire on the date indicated on the face of the license.

Short-term user license: The fee for a short-term user license shall be as set forth in Section 4-5-010. Such
short-term user license shall expire ninety (90) consecutive calendar days from the date of its issuance.

{g) Violation- Penalty. In addition to any other penalty provided by law, any person who violates any
requirement of this section shall be subject to the fine set forth in Section 4-8-068.

(9) (h) License suspension or revocation. Any violation of this section may result in

license suspension or revocation in accordance with the requirements of Section 4-4-280 of this

Code.

4-8-040 Special event food licenses.
(a) Definitions. For purposes of this section, the following definitions shall apply: "Chicago Riverwalk" has the
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meaning ascribed to the term in Section 2-32-1300(a)

"Commissioner" means the city's Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection.
"Department" means the city's Ddepartment of Hbealth.

"Food-safety requirements"-means-all-practices-involving-sanitation, food-storage, food-preparation,-use of pote
ntially-hazardeusfoods,food-servicefoad-handling-storage of garbage and-rubbish—cleaning-operationsand
any-othersubjectmatierdetermined-by-the deparimentorbeoard-of-health-to-be relevantiofood-safety-
"Multiple special events" means one or more special events that occur within a 10-day, 180-day or one-year
period, depending on which period is applicable. The term "multiple special events" also means one or more
special events that occur at an outdoor public enjoyment area developed pursuant,.to Section 2-102-030.

“Potentially-hazardous-food"shall have the meaning-aseribedto-the term inSection4-8-
03ft

"Serve food"or"serve” means-to-prepare;-taste;-handlepackage,prepare forstorage;

"Single special event" means a special event that lasts for a period not longer than ten (10) calendar days.
Special event—has-the meaning-asecribed-to-the term in-Section10-8-335-The term—"special event"alse include
s any eventthatlastsforaperiod-notongerthan-ten-days-

"Summer festival food vendor certificate" means a summer festival food sanitation certificate that the
Ddepartment issues in collaboration with third parties.
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License required. No person shall serve food at a special event without a special event food license.
Classification of special event food licenses. The Ceommissioner is authorized to issue the following two
classes of special events food license: (1) A single special event food license shall be issued for serving food,
subject to this section and, if applicable, Section 10-8-335, at a single special event; (ii) A multiple special
events food license shall be issued for a 10-day, 180-day or one-year period. Subject to this section and, if
applicable, Section 10-8-335, a multiple special events food licensee may serve food at multiple special events
that occur within the duration of the license. In addition, subject to this section and Section 4-60-074, a multiple
special events food licensee may serve food at any Chicago Riverwalk venue for the duration of any concession
agreement executed pursuant to Section 2-51-050(1).

License application. In addition to the requirements of Section 4-8-030, an applicant for a special event food
license shall submit:

a menu of the food items that the applicant intends to serve at the special event or at a Chicago Riverwalk
venue: and

.the classification of the special event food license that the applicant is applying for, and, in case of application
for a single special event food license, the dates and place of the event and a written statement, signed by the
event organizer orsponsor of the event, stating that the applicant is authorized to serve food at the event.

It is a condition of the license that all information in the license application shall be kept current. Any change in
required information shall be reported in writing to the Ceommissioner within fourteen (14) business.days of
such change.

License issuance prohibited when. In addition to the prohibitions set forth in Section 4-8-025, no special event
food license shall be issued under this section, if the Ddepartment does not approve as safe the contents of the
applicant's menu submitted as part of the license application as required under subsection (d)(1) of this section.
Duties. A special event food licensee shall have the following duties:

Conformity to approved menu required - Notification and approval of changes to approved menu required. A
special event food licensee shall conform to the menu approved by the Ddepartment. Prior to adding any new
item of food to such menu, or any new and petentially-hazardeus time/temperature control for safety food ingred
ient to any approved item of food on such menu, a special event food licensee shall first obtain written
permission to do so from the Ddepartment;

Conformity to food safety requirements and approved operational practices required. A special event food

Office of the City Clerk Page 19 of 60 Printed on 7/18/2024

powered by Legistar™


http://www.legistar.com/

File #: 0O2017-8426, Version: 1

licensee shall (i) comply with all food safety requirements set forth in the Municipal Code of Chicago and any
rules and-regulations promulgated thereunder: and (ii) conform to any operational practice required or approved
by the Ddepartment in connection with the issuance of a license under this section;

Potentially-hazardeus Time/temperature control for safety food - Summer festival food vendor certificate
required. At all times when a special event food licensee serves time/temperature control for safety petentially
hazardeus food, such licensee shall have on site a person who holds a current summer festival food vendor
certificate. Upon request by any authorized city official, the special event food licensee shall make such
certificate immediately available for inspection by such authorized city official; and

License - Required on site. A special event food licensee shall have his city-issued license or a copy thereof on
site at all times when the licensee is serving food at a special event. Upon request by any authorized city
official, the licensee shall make such license or a copy thereof immediately available for inspection by such
authorized city official.

Recordkeeping - Required. A special event food licensee shall keep and maintain on file the following records:
(1) a list identifying the date(s) and time(s) such licensee served food at the event or at a Chicago Riverwalk
venue: (i1) a copy of the written statement, signed by the
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organizer or sponsor of the event, or by a Riverwalk Venue liquor licensee, as applicable, stating that the
special event food licensee is authorized to serve food at the event or at a Chicago Riverwalk venue, and
identifying the start date and the end date to which such authorization applies; (iii) the copy of the menu
approved by the Ddepartment for use by the licensee; and (iv) the name of the person holding a valid
sanitation certificate, who was present each time time/temperature control for safety petentially-hazardous
food was served by the licensee. The records required under this subsection shall be maintained by the
licensee for a period of at least two years after the date of entry of such record. Upon request by any
authorized city official, the licensee shall make such records immediately available for inspection by such
authorized city official.

Special event food licenses - Aldermanic notification. When issuing a single special event food license that is
not subject to Section 10-8-335, the Ceommissioner shall notify the alderman of the ward in which the event is
to be located at least five (5) calendar days before issuing the license.

Violation - Penalty. In addition to any other penalty provided by law, any person who violates this section shall
be subject to the fine set forth in Section 4-8-068.

(i) License suspension or revocation. Any violation of this section may result in

license suspension or revocation in accordance with Section 4-4-280 of this Code.

4-8-042 Inspections of and inspection fees for a place for eating.

The Bbuilding Ceommissioner shall make an annual inspection of all places for eating that shall be conducted
as one inspection that consists of inspections pursuant to Sections 13-20-020 and 13-20-530.

The fees for the inspections conducted by the Bbuildings Ddepartment pursuant to subsection (a) of this
section are as follows:

;(1) 0 to 1,500 square feet, per year

(2) 1,501 - 4,500 square feet, per year
(3) 4,501 - 10,000 square feet, per year
(4) Over 10,000 square feet, per year

(c) The provisions of this section shall not apply to any inspection by the Bbuildings Ddepartment that is
required as a condition of the issuance or renewal of any license or permit issued pursuant to this Code, or to
any reinspection, emergency inspection or inspection in response to a complaint conducted by the Bbuildings
Ddepartment.

4-8-048 Applicants - Operating under supervision of outside Department of Health health department.
(a) A license applicant who is located outside the jurisdiction of the Ddepartment of Hbealth may obtain a retail
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food establishment license from the City of Chicago which authorizes the applicant to engage in the business
of an automatic food-vending machine operator provided that the applicant is conducting his business under
supervision of a state or local health authority and provided the ordinance regulating same is substantially
equivalent, to this chapter. The applicant shall, in addition to the application, if requested, provide reports
including inspection reports and laboratory results within the previous ninety (90) calendar days from the date
of application, from the aforementioned health authority in the jurisdiction where the commissary or
commissaries are located, indicating satisfactory compliance with such provision.  If such
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documentation is not available, approval shall be granted by the Ddepartment of Hbealth, if the

Ddepartment determines that applicable health standards are satisfied.

(b) Applicants for a mobile food vendor license to engage in a mobile food dispenser or mobile food preparer business
who are located outside of the jurisdiction of the Ddepartment of Hbealth may obtain a license from the City of Chicago;
provided, that the vehicle does comply with the applicable requirements of this Code and (i) the mobile food dispenser
applicant does dispense foods which are prepared and wrapped in a commissary which conducts its operations under the
supervision of a state or local health authority; or (ii) the mobile food preparer applicant prepares food in compliance with
rules and-regulations-adepted by of the beard Department of Hbealth and the applicant conducts its operations under the
supervision of a state or local health authority; provided that the ordinances regulating mobile food dispensers and mobile
food preparers are substantially equivalent to this chapter: The applicant shall, in addition to the application, ifrequested-
provide reperts-including inspection reports and a copy of the business licenser and laboratoryresults from the state or
local health authority in the jurisdiction where the food source or commissary is located, indicating compliance with such
provisions. If such documentation is not available, approval shall be granted by the Ddepartment of Hbealth, if the
Ddepartment determines that applicable health standards are satisfied. The Department of Health may require food to be
submitted for laboratory testing.

4-8-050 Notification of food poisoning.

It shall be the duty of any owner, licensee or person in charge of any food establishment who has knowledge of, and of
any physician who attends or prescribes for, and of every superintendent or person in charge of any hospital caring for,
any person suffering from or suspected of suffering from food poisoning or infection or any form of such poisoning or
infection, whether bacterial or chemical, at once to report this fact to the Ddepartment of Hbealth and thereafter to submit
to the Ddepartment of Hbealth a written report stating the name and address of the person thus afflicted, the nature of the
poisoning or infection and the source or probable source of the same.

4-8-064 Rules and-regulations.

A licensee shall comply with all of the particular regulatory provisions pertaining to: (i) each activity to be performed under
a license issued pursuant to this chapter; and (ii) each food product used in the performance of such activities, including
the provisions contained in chapters 7-38, and 7-4CX and 7-42*

Sections760-10-760-1760-of the Retail Food-Store Sanitation-Rulos-and-Regulations-o£1987; Sections 750.10-750.1700
of the Food Service Sanitation Rules and Regulations £498%; 77 lll. Adm. Code 775, the lllinois Grade A Pasteurized
Milk and Milk Products Rules and Regulation; and 77 1ll. Adm. Code 785, the lllinois Manufactured Dairy Products Rules
and Regulations, of the lllinois Department of Public Health, as promulgated and amended from time to time pursuant to
20 ILCS 2305/2 (1994), 410 ILCS 620/21 {4994) and 410 ILCS 635/15 {1994), as amended, are expressly adopted as the
rules and-regulations of the city, except insofar as they may be modified or rejected by rules regulations-promulgated-by
the board of the Department of Health. The beard Commissioner shall promulgate such additional rules and-regulations
as may be necessary for the proper administration and enforcement of this chapter. The board-shall keep-onfile and a
vailable forpublic examination-at leastthree copies-of-the current applicable state and-city-rules-and-regulations-

{©) Atthe time of license application;-the city-clerk-shallissue to each-applicant-a-copy-ofthatpertion-ofthe Municipal
Code of Chicago-ahd-a-copy-of- the Board-of Health-Rules-and-Regulationsrelating-to-retail-or-wholesale food establishme
nts-or-mobile food-dispensers.-as-appropriater

23

4-8-293 Mobile food dispensers vehicle - Additional requirements for selling frozen desserts from
commercial motor vehicles.

In addition to the requirements of Section 4-8-037, every motor vehicle used by a mobile food dispenser or
mobile food preparer for the sale, offering or display of frozen desserts shall be equipped with a signal arm. Th
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e arm-shall be six{6) inches-high-and eighteen{18} inches long,—and-shall be affixed-to-the drivers-side ofthe v
ehicle, no farther than eighteen (18} inches from the back wall of the vehicle and no lower than three (3} inche
sfrom-the roof-ofthe vehicle: The arm-shall be mounted-on-a-hinge-so-as-to lie flat-againstthe vehicle when
the vehiele is-moving—When-the vehicle is-stopped in-orderto-sell orofferfrozen-desserts;-the arm-shall be aeti
vated; eithermanually-ormechanicallyto extend-perpendicularly-to-the side wall-ofthe vehicle—The arm-shall b
e fluorescentyellow-and-shall have the legend-"Caution-Rass-With-Care" written-on-both-sides-inclearly
contrasting-celor—Neo letteron-the arm-shall be less-than-twe-(2)-and-ene-hal-(1/2) inches in-height: Any

person who violates any-provision-of this section and the applicable rules of the Department of Health shall be
subject to a fine fo of not less than two hundred-and-ne/100-dollars{$200.00) and not more than five hundred
and-nef100-dellars ($500.00) for each offense.

SECTION 3. Chapter 7-38 of the Municipal Code of Chicago is hereby amended by deleting the language
stricken through and by inserting the language underscored, as follows:

Article I. All Food Establishments

7-38-005 Food requirements.

(a) All food shall be protected from contamination and the elements while being stored, prepared, displayed or
sold at a food establishment and during transportation to or between such establishments or vending machine
locations, and so shall all food equipment, containers, utensils, food-contact surfaces and devices and
vehicles, in accordance with the provisions of this chapter, Chapters 4-8, 7-40 and 7-42 of this Code and the
rules andregulations of the beard Department of bHealth.

-(b)-All foedsto-be used,preparedcooked-displayed,-sold,served;-offered-forsale orstored in-afood establi
shment-or-during-transportationto-or-between-sueh establishments-orvending-machine locations-shall be
from-sources-approved-by-the health-authorities-of-the peintof-originand-mustbe clean-wholesemefree from
spoilage—adulieration-contamination-ormisbranding-and-safe forhuman-consumption—Fhe standardsfor
judging-wholesomenessior-human-food-shall be those promulgated-and-amendedirom-time totime by-the Unit
ed-States-Publie Health-Service Food-and-Drug-Administration-and-published inthe Code of Federal Regulati
ons-.

X-.-Fhe only-milk-ormilk-products-which-may-be used-as{ood ingredients-shall be Grade A
milk-or-milk-products-as-defined in-chapter7--10-from-sources-approved-by-the departmentof-health-All milk
and-fluid-milk-products-shall be seld-inthe individual eriginal containers-in-which-they-were reeeivedfrom-the di
stributor-and-shall be stored-ata-temperature of AO-degreesFahrenheitorless-until sold-

2-.-Shellfish, including oysters, clams and mussels, shall be obtained from a source
approved-by-the United-States-Publie Health-Service Food-and-Drug-Administration-and-certified-by-the state

of origin—Shell-stock-and-shucked-shellfish-shall be kept inthe containers
in whip.h thVAJprp nrinin.ill\y nnrkpH i intil *olH

rn w11tori tits»v*t v_/ v_/t tyri tciiiy |_/C3v_/i\w, ui mi ouiu.

3.-All meats-meatfood-products—pouliry-and-peuliryproducts-used in-cooking; offereddor
sale;-sold-orprepared-shall be from-sources inspected-and-approved-by-the United-States- Department-of Agri
eulture-r-the-State ef-llinocis-or-the departmentof-health-and-shall be plainly markedtagged-or-stamped-to indi
cate the sourceand-the inspection-and-approval-

4- -All iee and-bottled-orpackaged-potable watershall be of safe-sanitary-quality-from-a
souree approved-by-the departmentofhealth-and-shall be stored in-such-a-mannerasio
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prevent-contamination—All boltled-orpackaged-watershall-be dispensedirom-the original containerdilled-atan
establishmentapproved-by-the departmentofhealth-—Such-waterbotiles-shall notbe refilled elsewhere-

-All hermetically-sealedfoods-shall have been-processed in-approved-food-processing
establishments—The use-preparation-display;-sale orstorage of-home cannedfoods-is-prohibited-and-no-othe
roods-which-have been-processed ina-private home orotherthanin-an approved-food-processing establi
shment-shall be stored;-used,keptforsale orserved in-afood establishment-orautomaticfood-vending-machin
eT

-Only-clean-whole eggs-with-shell intact and-without cracks-or checks.or pasteurized
liguid-erpasteurized-dry eggs-or egg-productswhich,-ifreconstituted;-shall be heatedto-140-degreesFahrenh
eiter-above priorio-usage;shall be used-—Liguidfrozen-dry egg-products-shall be used-enly-forbaking-ercooki
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£-Altbakery-productsshall be prepared ina licensed-food establishment-or inafood-
processing establishmentapproved-by-the food-sanitation-authorities-ef-the local peirtef-erigin:
-(g)-lt-shall-be unlawiul forany person-to-usebring.acceptorkeep in-anyfood establishment

orautomatic-vending-machine with-the intention-ofselling-orserving—any-fooed-which-is
unwholesome or in any-mannerunsafe orunfitfor human-consumption-

-(d)-H-shall be unlawful-forany-persento-mislabel anyfood-ordisseminate any-false advertisementofany
food-An-advertisement isfalse it is-false ormisleading-inany-particalar-It isunlawful forany-person-to
manufacturesell-deliver—hold-orofferforsale or exchange anyfood-thatisfalselyadvertised-ormislabeled:
-{e)-Hshall be unlawful forany-persen-to-taste before purchase anyfood-productsfrom-a-sealed-orclosed
containerstored-oroffered-forsale withinany-food establishment-orto-open-or inany-way-tamperwith-any-sea
led-orclosed-containerwithin-such establishmentttshall-be unlawful forany-person-holding-afood establishme

nt license or-his-agentto-allow-any-consumer-orpotential consumer-to-taste before purchase any-food-product
from-a-sealed-orclosed-containerstored-oroffered-forsale withinafoed-purveyor establishment-orto-open-or

inany-way-tamperwith-any-sealed-orclosed-containerwithin-a-food-purveyer establishment

7-38-010 Food handler requirements.

All employees who enter food processing areas, who prepare food, serve or handle in any manner unwrapped
or unenclosed foods or utensils or receptacles or who handle foods on food-transporting vehicles shall
maintain a high degree of personal cleanliness and conform to hygienic practices prescribed in and comply
with all of the food handler requirements of the code and in the rules artd-regulatiens of the beard Department
of Hbealth. -(b)-Ne-person-affected-with-orcarrying-any-disease in-a-communicable form;-oraffected-with-beil
s; infected-wounds;-soresacute respiratory infection-or intestinal-diserder-shall work inany-arca-ofafood e
stablishment in-any-capacity in-whieh-there is-a likelihood-of-that person-contaminatingfood-or-food- contact
surfaces-with-pathegenic-organisms-ortransmitting-disease to-otherpersons: [tshall be unlawfuHo employ
any-person-known-orsuspected-of-being-affected-with-any-such-disease ercondition in-such-an-area-orcapaci
ty, and if the person in charge of any such food establishment suspects that any employee has contracted any
disease ina-communicable form-or-hasbecome a-carrierofsuch-a-disease-he shallnetify-the departimentofhe
alth immediately- '

{c) When suspicion arises as to the probability of transmission of infection from any food establishment employ
ee-the departmentof-health-may—require the employee to-submiturine erfeces-orothernecessary-specime
nsfor laboratery examination-orothermedical examinationto-determine the-presence-of-disease:-exclude the
empleyee-immediately-from-all-Hood establishments;-close the food establishment-until the department-dete
rmines-that no-danger-of disease outbreak exists;-make such-medical examinations-ofthe employee and-his
associates; including laboratery examinaticnsr-a-s-may-be deemed-necessary-underthe cireumstances:
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7-38-011 Food sampling in retail food establishments.

Samples of food may be offered to persons within a licensed retail food establishment. 7 if If time/temperature
control for safety food is prepared, held for service, or and served, it shall be under the supervision of a person
who holds a Ddepartment of Hbealth food service sanitation certificate efregistration-in-food-handling-and-sani
tation. The certificate ofregistration-shall be posted-conspicuously inthatpart-ofthe retail food establishment
where the food-samples-are offered—The departmentof health-may-suspend-erreveoke afood-service manager
certificate of registration-when-the certificate holderorthe food establishment-where the samples-are offered
has-a-record-ofrepeated-violations-of-the Municipal Code ofChicago-orthe rules-and-regulations-of-the board
of-health:

7-38-012 Food handling and service sanitation certificates.

(a) All food establishments shall employ and have present on the premises at all times that potentially
hazardeus time/temperature control for safety food is being prepared, held for service, or served, a person
who holds a Ddepartment of Hbealth food service sanitation certificate efregistration infoed-handling-and-sani
tation. Certification shall be achieved by successfully completing a Ddepartment approved food safety course
and monitored examination offered by a Ddepartment approved provider and payment of a $35:00 $45.00
certificate fee to the Ddepartment of Hbealth . Each certificate shall expire five years from the date that the
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individual successfully completes the examination. Every such original and valid food service sanitation
certificate ofregistration shall be posted conspicuously in that part of the retail food establishment to which the
public has access. A food service sanitation certificate of registratior may be suspended or revoked by the
Ddepartment of Hbealth when an establishment under the control of the certificate holder has a record of
repeated violations of the Municipal Code of Chicago-and this Code or the rules and-regulations of the board
Ddepartment of Hbealth;. previded-that-a-certificate ofregistration-may-be revoked-by-the departmentof-health
upen-the second-suspension-of-afood establishment's license within-a-12-month-period ifthe cerificate holder
was-in-charge ol-the preparation-orservice ofpotentially-hazardousfood-atthe time ofboth-suspensions:
-(tbPWhen-a-departmentof-health inspection-finds-that afood establishment-has-a-eritical violation asclassified
by-the board-ef-health-pursuantio-Section7-42-030,the departmentefhealth-mayrequire the eertificate holder
in-charge of-the preparation-orservice ofpotentially-hazardousfood-atthe time of-the violationto-suceessiully
complete a-newfood-sanitation

shall be ecompleted-within-45-days-of-the finding-ef sueh-critical vielation\When a departmentof-health-inspecti
onfinds-thatafood establishment-hasaserious-orminorviolation-as-classified-by-the board-of-healththe de
partment-of-bealth-mayrequire the certificate holder incharge of-the preparation-orservice of potentially
hazardousfood-at-the time ofthe violation-to-successfully complete a-new-food-sanitation-course and exami
nation-approved-by-the department-of-health—Failure to-suceessfully-complete a-newfood-sanitation-course
and examinationrequired-by-the deparimentof-health-pursuantto-thissubsection-shall-be groundsforsuspe
nsion-or revocation of a certificate of registration. Noething in-this subsection shall prevent a certificate of regi
strationfrom-being-suspended-orrevoked-by-the deparimentof-health-pursuantio-subsection{a)-of-thisseecti

oh:

7-38-015 Maintenance of premises.

Food establishment premises, including outdoor premises, shall be maintained in a clean, safe manner.
Adequate facilities within every establishment shall be provided for the storage of employees' personal
belongings. The beard Commissioner of bHealth shall prescribe regulations rules for the maintenance of food
establishments.
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7-38-020 Control of vermin and insects.

In accordance with this section and the rules andregulations of the beard Ddepartment of Hbealth, all
necessary control measures shall be used to effectively minimize flying insects, of and eliminate when-pessib
le; the presence of rodents, roaches and other vermin and crawling insects on the premises of all food
establishments, in food-transporting or mobile food vehicles and vending machines.

All garbage and rubbish shall be stored, removed and disposed of as prescribed in this section and the rules
and-regulations of the beafd Department of hHealth.

Every food establishment shall maintain a log containing a written record of the control measures performed
by exterminators. The food establishment shall keep the log or etherpestcontrol businesses on the premises
of the food establishment ermeobile food-vehicle of the food establishment andreceipts-and reports prepared
by-the exterminators-orotherpestcontrol businessesforthe control services--The log and shall make the log
be open to inspection by the Department of Health, upon request city-health-and-sanitation inspectors. The
content of the log shall be prescribed in the rules of the Department of Health.

Fhe sutdoor eating-areas-of-all food-dispensing establishments-shall be cleaned-and-hosed-down-priorto-openi
ng-orat-the close ofbusiness each-day-Atthe close ofthe outdoor eating-seasonthe outdoor eating-areas
shall be hosed down with a pressurized hose designed for outdoor use.

Atleast-one garbage receptacle with-a-capacity-of 55-gallons-and-a lid-shall be placed-atan-areaaccessible to
the patrons-of-any-ouldoor eating-arca-where the tables-are notregulardy-cleared-by-waiters-waitresses-orothe
rstatt Fone such-garbage receptacle is-notsufficientto-accommodate the stream-of-garbage produced-by-the
outdoer eating-area-additional receptaclesshall be providedio-the extentthe stream-of-garbage requires:
Eachreceptacle shall be periodically emptied-and-atno-time shall garbage be permitted-to-overflow-onto-the

groung-from-a-receplacle:
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7-38-025 Equipment standards.

All equipment and utensils shall be so designed and of such material and workmanship as to be smooth,
easily cleanable: and durable, kept in good repair, and in compliance with the rules andregulations of the
Department beard of hHealth” and-shall be in-goodrepair—Food-contactsurfaces-of such equipmentand-ute
nsils-shall alse-be easily-aceessible forcleaning,-nontoxic,-corrosionresistantand-relatively-nonabserbent—Th
e departmentof health-may approve exceptions to these material requirements for equipment such-as cutting
boards;blocks-and-bakers-tables-Al equipmentand-utensils-shall be maintained-ina-sanitary-conditionin
acecordance with-the rules-and-regulations-ef-the beard-of-health—No-newfood-contact equipment-may-be insta
lled-unless-the equipment-orcomplete drawings-thereofshall have been-submitted-to-the departmentfor
approval prierto-installation:

7-38-030 Compliance with city regulations rules.

The floors, walls and ceilings of all rooms in which food or drink is stored, sold, offered for sale, cooked or
prepared, or in which utensils and equipment are washed shall be constructed and maintained in a manner
prescribed by the building code of the City of Chicago and the rules and-regulations of the beard Department
of hHealth to ensure protection against contamination.

All rooms in which food and drink are prepared or in which utensils are washed, rinsed, and sanitized shall be
well-lighted. All food establishments shall have adequate ventilation systems which comply with the applicable
requirements of the ventilation and fire prevention codes of the City of Chicago and regulations rules published
by of the Department beard of Hbealth.
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(c) All food establishments shall have adequate plumbing facilities that comply with all the requirements of the
plumbing chapter of the Municipal Code of Chicago and the rules and regulations of the Department boeard of
Hbealth.

7-38-035 Submittal of plans and drawings.

No new food establishment shall be constructed nor shall any major alteration or replacement of existing
equipment affecting the sanitary requirements of this chapter or the rules and-regulations of the Department
boeard of Hbealth be permitted unless plans or complete drawings of this construction, alteration or
replacement are submitted to the Ddepartment of Hbealth and approved prior to such remodeling or
construction. This requirement does not apply to an architect or structural engineer who has completed the
Department of Buildings' self-certification program.

7-38-040 Vehicle sanitation requirements.

(a) _AN Vyehicles used by food establishments for the carrying or transportation of foods shall comply with
this chapter and the rules of the Department of Health, the following:{(a)} each-vehicle shallbe constructed-so
that the portions-of the vehicle which-containfood-shall be covered-so-thatno-dustordirtwill settle onthe
food;-and-suchportions-of the vehicles-which-are designed-to-containfood-shall be at least18 inches-above th
e surface of-the publicway-while the vehicle is-being-used-forthe eonveyance offood:

(2-)-each-vehicle shall be kept in-clean-and-sanitary-condition-and-protected-from
contamination:

(3) eaeh-vehicle shall-be kept in-goed-operating-condition-and-comply-with all safety-and-pellution-standards-se
Horth-forcomparable vebicles-by-the United-States-the State of llnois-and-the city;

(4)-refrigeration equipment in-such-vehicles-where required-by-any-federal-or-state statute
orregulation-or-by-this- Municipal-Code shall conform-te-all standardsforrefrigerated-vehicles-setforth-by-the
United-States;the State of lllinois-and-the City-of Chicago:
5rthe name and-address-ofthe licensee shall appearplainly-distinctly-and legibly in letters-and-figures-at le
asttwo inches in-height in-a-conspicuous-place on-the ouiside of each-side of everysuch-vehicle;

{B)the food-storage areas-of each-vehicle shall be keptiree fromratsmicefliesand-other
insects-and-vermin—No-domestic-animal-birds-orfowl shall be permitied in-any-area-where food is-stored:and
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(7-)-hazardeus-nen-fooditems-such-as-detergents; insecticides,rodenticidesplantspaint
and-paint-products-thatare poisonous-ortoxic innature shall not-be stored inthe food-area of-the vehiele:
-(b)-ln-addition-to-the requirements-contained inparagrapb-(a)-of-thissection; everyvehicle used-bya-wheolesa
le food establishment inthe conductof said-businessshall comply-with-the fellowingreguirements:

Hwhile being stored-duringtransportation-by-the wholesale food establishmentall food
shall be protectedfrom-contamination—all potentially-hazardeustood-shall-be stored-at40-degrees-Fahrenheit
or less-and-all frozenfood-shall be stored-atzero-degrees-Fahrenheit-or

(2-)-all areas-on-whelesale food establishmentvehicles-usedforthe storage ofpotentially
hazardousfoods-shall be provided-with-an indicating-thermometer-having-a-temperature range adaptable to-th
e required-facility,-and-accurate to-plus-minus-three degrees-Fahrenheit located-on-the warmest part-ofthe area

inrwhich-the food is-stored—which-shall be se loeated-that itean-be easilyseenforreading:
(3)-all unwrapped-or-unenclesed-foods-en-the-vehicle that-are netshelled;shucked,peeled

T ¥
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complete enclosure in-a-box-carton—wrapperorpackage of-a-similarcharactershall-be considered-adequate
protectionforall foodrequiredio-be protected—The original box—crate ercontainer—and-the usual coverfor

sueh-containers; left in-place and intact-shall be considered-adequate protectionforfruits-and-vegetables-sold
orofferedforsale in-sueh-original containers:

anH

(4)-packaged-food-or-drink-shall notbe stored incontactwith-undrained ice-

7-38-060 Hospitals, day nurseries,-day care centers-and nursing -homes.

Fhe dispensing-orserving-of-food in-a-hospital-day nurseryday care center-or nursing-home shall-comply-wi
th-the food-handling-provisions-and-sanitaryreguirements-of-the Municipal Code of Chicage-andregulations-of
the board-of-health-relating-tofood establishments-and-shall be subjectto inspection-as-thereinrequired:

7-38-065 Alcoholic liquor sales - Health and sanitary requirements.

Every person licensed under Section 4-60-100 of the Municipal Code of Chicago who shall sell any alcoholic
liquor for consumption on the premises of such licensee, shall keep and maintain the licensed premises
equipped with hot and cold water and adequate washing and sanitizing facilities for the cleaning of glasses
and service utensils,, and shall provide adequate toilet facilities for each sex. and shall comply with the health
and sanitary requirements of the Municipal Code of Chicago and the rules and-regulations of the Department
beoard of Hbealth. relating-to-food-dispensing establishments-

7-38-070 Food sanitarians.

Any food sanitarian employed by the City of Chicago shall be empowered to enforce applicable provisions of
this chapter, chapters 4-8, chapter 7-404 and-chapter 7-42, and the rules and regulations of the Department of
Health. The mayormay-designate one ormore departments-to-supervise the activities-of fosd-sanitarians:
Atrticle Il. Mobile Food Vendors Part A. General Provisions

7-38-075 Mobile food vendor vehicles.

(a) Inaddition-to-the applicable requirements-contained in-subsection-(a)of-Section7-

38-040; every Every vehicle used by a mobile food vendor in the conduct of such business shall

comply with the rules of the Department of Health and the following requirements:

the interior floor, walls and ceiling of each vehicle shall be of smooth, not readily corrodible, impervious
material capable of withstanding repeated washing and scrubbing and shall be finished in a light color;
the vehicle shall not be used for any purpose other than a mobile food vendor business; and

all food service equipment utilized by the mobile food vendor shall be of easily cleanable construction and
shall be maintained in good repair and a clean condition.

Each mobile food vehicle shall be enclosed with top and sides.

Each mobile food vehicle shall be registered as a commercial vehicle and any person who operates such
vehicle must have a valid driver's license issued by the state of lllinois or another state, district or territory of
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the United States.

Each mobile food vehicle shall be inspected and maintained by a licensed professional, including mechanics
and, if applicable, by professionals who install and maintain fire prevention equipment, and propane tanks on
mobile food vehicles, as often as necessary but not less than every ninety (90) calendar days, and copies of
the last four maintenance reports must be kept in the vehicle at all times while the vehicle is in use.
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.(e) There shall be no more than 40 pounds of propane in a mobile food vehicle.

() Prior to the construction, remodeling, purchase or use of any mobile food truck or the addition of any new equipment
for the storage or preparation of food in a mobile food vehicle, plans for such vehicle must be submitted to the
Ddepartment of Hbealth, and, if the mobile food vehicle uses propane, natural gas, or has a fire suppression hood, the
Ffire Ddepartment for approval.

7-38-090 Refrigeration and heating equipment.

All mobile food vendor vehicles shall have adequate mechanical or other refrigeration equipment as approved by the
Ddepartment of Hbealth, and such equipment shall be capable of maintaining time/temperature control for safety food in
accordance with the rules of the Department of Health, food-er-drink-ata-temperature of -10-degrees-Fahrenheit-or less; if
any-food-or-drink isrequired-to-be kepteold:

All mobile food vendor vehicles shall have adequate mechanical or other heating equipment as approved by the
Ddepartment of Hbealth, and such equipment shall be capable of maintaining time/temperature control for safety food in
accordance with the rules of the Department of Health, foed-er-drink-at-a-temperature of-140-degrees-Fahrenheit-ormeore;
if-any-food-or-drink is-required-to-be kept-hot-orcapable of heating food-or drink-to-a-temperature of 165-degrees-Fahre
nheit-or-more; ifany food-ordrink isrequired-to-be heated-All mechanical refrigeration-and-heating equipment shall be e
quipped-with-a-thermometer:

7-38-095-Milk-and-milk products.
A-mobile food-vendor-shall-serve all mitk-and-milk-products-only inthe individual containers-or-approved-dispensers in-whi

ch-the product-wasfilled in-a-Grade A-milk-plant:

7-38-100-Single-service food-utensils:

A-mobile food-vendorshalluse only-single-service food-utensils—All single-service food-utensils-such-as-cups—straws; kniv
es;forks-spoons-and-stirrers-shall be individuallywrapped, keptin-a-clean-place;properly-handled-and-shall be used-only
once-All cups-and-containers-for-bulk-drinks-shall be stored in-closed-cartons-and-served-from-dispensers-which-protect
theirrims-from-contamination-by-customers,-dust,-dirtorflies:

7-38-105 Informationrequired on wrapper?

-All pre-packaged-food-mustbe individually-wrapped-and-must comply-with-the labeling requirements-provided in 21 CFR
Part101-as-amended-:

Neo-person-shall keep-er-offerforsale individual-portions-of perishable food-products-whieh-have beenrewrapped-oerre
packaged-orpoertions-of which-the identifying-date on-the wrapperhas-been-altered -disfigured-or changed in-any-manner:
7-38-110-Storage provisions.

A-mebile food-vendorshall store all perishable food-products-as-provided-inthis-chapterorasprovided-by-the rules-and-re
gulations established-by-the board-of-health-until served-to-the eustomer.

7-38-115 Operational requirements. |
(Omitted fext is not affected by this ordinance)

(i) Any person who violates or resists the enforcement of subsection (c-5) of this section shall be fined as provided in
section 7-38-128 of this Code for each violation. A separate and distinct offense shall be deemed to have been committed
for each and every day
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on which any person shall be guilty of such violation; provided that, the intervening days between when a
license holder whose license has been suspended applies for restoration of the license and a reinspection has
been conducted by the Ddepartment of Hbealth shall not constitute separate offenses if the violation was
found to be corrected upon reinspection. A motor vehicle that is used in a second or subsequent violation of
subsection (c-5) of this section shall be subject to seizure and impoundment under this subsection (i). The
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owner of record of such vehicle shall be liable to the city for an administrative penalty of $750.00 in addition to
fees for towing and storage of the vehicle. Whenever a police officer has probable cause to believe that a
vehicle is subject to seizure and impoundment pursuant to this subsection, the police officer shall provide for
the towing of the vehicle to a facility controlled by the city or its agents. When the vehicle is towed, the police
officer shall notify the person who is found to be in control of the vehicle at the time of the alleged violation if
there is such a person, of the fact of the seizure and of the vehicle owner's right to request a preliminary
hearing to be conducted under Section 2-14-132 of this Code. The provisions of Section 2-14-132 shall apply
whenever a motor vehicle is seized and impounded pursuant to this section. A violation of any provision of this
section other than subsection (c-5) shall be punishable under Section 7-38-575.

(Omitted text is not affected by this ordinance)

7-38-117 Mobile food vehicle stands program.

A mobile food vehicle stands program ("program") is hereby created as provided in this section.

The following definitions shall apply for purposes of this section:

"Commissioner" means the eCity's Ceommissioner of Transportation.

"Block" means both sides of the part of a street that lies between two intersecting streets, as the term "street"
is defined in section 9-4-010 of this Code.

"Stand" means a mobile, food vehicle stand established by the commissioner pursuant to this section.

The Ceommissioner is authorized, subject to the approval of the Ceity Ceouncil, to establish stands where
mobile food vehicles may be operated at all times or during certain specified periods, if, after consulting with
the alderman of the ward in which a proposed stand will be located and the Ddepartment of Ppolice, the
Ceommissioner determines that establishing such a stand: (1) will not create undue safety hazards in the use
of the street by vehicular or pedestrian traffic; (2) will not impede the safe and efficient flow of traffic upon the
street on which the mobile food vehicle stand is proposed; and (3) will provide benefit and convenience to the
public. After engaging in the above consultations and posting appropriate signs, the Ceommissioner may
amend the time of operation of mobile food vehicles at a mobile food stand. A minimum of 5 such stands shall
be established in each community area, as such areas are designated in section 1-14-010 of this Code, that
has 300 or more retail food establishments.

The Ceommissioner shall designate mobile food vehicle stands by appropriate signs or curb markings or both.
It shall be unlawful to stand or park a vehicle, other than mobile food vehicles, in violation of signs posted, in
any mobile food vehicle stands that the Ceommissioner has designated by appropriate signs or markings;
provided, however, that this provision shall not apply to a vehicle engaged in the expeditious loading or
unloading of passengers when such standing does not interfere with a mobile food vehicle waiting to enter or
about to enter into such a stand.

Notwithstanding any other provision of this Code, in a block where a mobile food stand is established pursuant
to this section, no person shall operate a mobile food vehicle from any other place on the public way in such
block face except from the designated mobile food stand

31

Operators of mobile food vehicles that operate from a mobile food stand shall be subject to the provisions of
this section and all applicable requirements of this chapter, including section 7-38-115(b)(i) except for the
requirement in section 7-38-115(f).

The Ceommissioner and the Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection shall have
power to adopt rules as may be necessary or useful for the proper administration and enforcement of this
program, including rules pertaining to the operation of mobile food vehicles from a designated mobile food
stand.

The Ceommissioner and the Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection shall evaluate
the effectiveness of the program and may recommend changes as may be adopted by ordinance.

(i) The Ceommissioner of Transportation is authorized to establish a mobile food

vehicle stand within the side of the block where each of the following addresses is located:

(Omitted text is not affected by this ordinance)
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7-38-120 Name and license number.

Every mobile food vendor shall have the business name and license number legibly painted affixed in letters
and figures at least two inches in height in a conspicuous place on each lateral side of such vendor's mobile
vehicle.

7-38-124 Refuse receptacles.

The operator of a mobile food vendor vehicle shall maintain a suitable, tight, non-absorbent washable
receptacle for refuse. The operator shall <http://shall> .be <http://be> responsible for sanitation of the environs
of the place of operation, if applicable, including the mobile food vehicle stand area used by the operator. Said
refuse receptacle shall be adjacent to, but not an integral part of, the mobile food vendor vehicle. The operator
of a mobile food vendor vehicle shall dispose refuse collected from the mobile food vendor vehicle and the
environs of the place of operation at a commissary approved by the Ddepartment of Hbealth.

7-38-126 Inspections.

Mobile food vendors shall make their vehicles available for inspection at the commissary approved or at a
location determined by the Ddepartment of Hbealth on a schedule determined pursuant to rules and-regulati
ons-adopted-by of the board Department of Hbealth.

Nothing provided in this section shall be construed to prohibit the Ddepartment of Hbealth from conducting
periodic inspection of mobile food vendor vehicles as provided in this Code.

7-38-128 Enforcement.

Except as otherwise provided in this chapter, the Commissioner beard of Hbealth shall have authority to enact
adopt rules and-regulatiens for the effective implementation of Article Il of this Chapter, including regulations
pertaining to construction and size requirements for mobile food vehicles, and, with input from the Ffire
Ddepartment, regulations pertaining to the installation, use, safety, and maintenance of propane tanks and
natural gas apparatus in a mobile food vehicle.

Except as otherwise specified in this chapter, any person who violates Article Il of this Chapter shall be fined
as provided in Section Z-38-575 7-42-090 of this Code.

In addition to any other city department that has enforcement authority, the Ddepartment of Bbusiness Aaffairs
and Ceonsumer Pprotection and the Ddepartment of Transportation shall have authority to enforce sections 7-
38-115 and 7-38-117 of this Chapter.
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(d) Any person who violates sections 7-38-115 and 7-38-117 of this chapter shall be fined not less than
$1,000.00 and not more than $2,000.00 for each offense. Each day that the violation occurs shall be
considered a separate and distinct offense.

Part B. Mobile Food Dispensers

7-38-130 Preparation and service of food and drink.

(a) No food shall be sold or served by a mobile food dispenser, except the following:

Individual portions of food that are totally enclosed in a wrapper or container and which have been
manufactured, prepared or wrapped in a food establishment licensed by the city or a food establishment which
is operating under the state or local health authority if the statute or ordinance regulating such food
establishment is substantially equivalent to this chapter. Such food may undergo a final preparation step
immediately prior to service to a consumer, provided such final preparation steps conform with the rules ard-re
gulations of the Department beard of Hbealth.

Coffee which is prepared in a duly licensed retail food establishment, refrigerated cream which is kept in a
covered single-service container or an approved cream dispenser, and sugar which is served only in wrapped
individual packages or in a covered closed pouring-spout type container, or in any other manner approved by
the Ddepartment of Hbealth, which is effective in preventing contamination;

Other bulk soft drinks or beverages which are dispensed from an approved dispenser only. These approved
bulk soft drink dispensers shall be serviced and filled only at a duly licensed retail food establishment which
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serves as a commissary for the mobile food dispenser. The drink outlet on all bulk liquid dispensers shall be
protected from flies, dust and contamination;

Individual portions of ice cream, ice milk, frozen dessert mix, sundaes or other frozen desserts that are totally
enclosed in a wrapper or container and which have been manufactured, prepared or wrapped in a licensed
food establishment; and

Whole and uncooked fruits or vegetables.

(b) No mobile food dispenser licensee shall operate as a mobile food preparer

without complying with all the requirements to operate as a mobile food preparer.

7-38-132 Sinks, water storage tanks and other plumbing requirements.

All mobile food dispenser vehicles that engage in a final preparation step as defined in the rules of the
Department of Health shall be equipped with a handwashing sink and an adequate supply of running hot and
cold water. The water storage tank shall be self-draining and cleaned and flushed not less than twice in each
six-month period. Liquid waste from the handwashing sink shall be piped in fixed piping to a liquid waste
retention tank 50 percent larger than the water storage tank. The liquid waste retention tank shall be located in
a separate area from food storage or food-contact surfaces. The connection between the piping from the sink
and the liquid waste retention container shall be tight-fitting and comply with the plumbing sections of this
Code. The liquid waste retention tank shall be emptied daily or more often if necessary, and only into a
sanitary drainage facility in a manner and place approved by the Ddepartment of Hbealth.

Liquid waste shall not be discharged from the retention tank when the mobile food vehicle is in motion.

Part C. Mobile Food Preparers 7-38-134 Mobile food preparers - Operational requirements.
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Any food sold or served by a mobile food preparer shall be prepared or wrapped in the mobile food vehicle or
a-ef in a duly licensed retail food establishment.

All perishable time/temperature control for safety food products shall be stored as provided in this chapter and
rules and-regulations-adopted-by of the beard Department of Hbealth until served to a customer. No food that
is sold or served from a mobile food preparer's vehicle shall be stored or prepared in a residential home.
During transportation and storage, food equipment, supplies and food contact surfaces shall be protected from
contamination.

Mobile food preparers shall list the food purveyor establishments from where they purchase articles of food on
a daily basis. Mobile food preparers shall also keep in the vehicle copies of invoices from the foods' point of
origin for thirty (30) calendar days for all food items except that invoices for shellfish must be kept for ninety
(90) calendar days.

Mobile food preparers shall also comply with the rules of the Department of Health and the following food and
equipment handling requirements:

no food shall be stored, displayed, or served from any place other than the mobile food vehicle. The use of
tables, benches, and other such devices to display or serve food is prohibited;

food condiments shall be protected from contamination. Food condiments provided for customer self-service
shall be prepackaged or contained in approved dispensing devices;

food products remaining after each day's operation shall be stored only in a licensed food establishment. Pote
niially-hazardeus Time/temperature control for safety foods held at or above the temperature prescribed in the
rules of the Department of Health at-erabove 140-degrees-Fahrenheit on a mobile food vehicle shall be
discarded at the end of the day;

(4) -uiensilsand equipmentshall be handled-and-stored-so-as-to-be protected-from

contamination—Single service utensils-shallbe ebtainedifrom-sanitary-containers-or approved
sanitary-dispensersstored-in-a-clean—dry-place until used-handled ina-sanitary-manner—and
used-only-once;

(3] wiping-cleths-must-be stored ina-clean-solution-containing—100-paris-permillion-of

available eblorine asa-hypeehlorite--Otherapproved-sanitizing-compounds-atappropriate
concentrations-may-be used-A-testing strips kit shall be provided-to-check-the concentration-of

the sanitizing-solution;
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{8) (4) customer self-service of unpackaged foods is prohibited; and
(7-)-thermometers-shall be providedforall warming-units-and-refrigerationunits—A-probe-bype thermometer
shall-alse-be available foruse en-a-mobile foad-vehicle thathandlespetentially-hazardeusfoods:

(8)-all potentiaty-hazardousfoods-shallbe maintained-atorbelow-40-degreesFahrenbeit
or-at-orabove 140-degrees-Fahrenheitatall timesand
{©) (5) all mobile food trucks must have a person present who is a City of Chicago certified food service
manager present when food is being prepared or served. All other employees who handle food or food
eqguipment shall have food handler training as reguired by the State of lllinois.
The Commissioner beard of Hbealth shall have authority to provide by rules and regulatiens additional
sanitation requirements and procedures for the operation of mobile food trucks preparers.

7-38-136 Mobile food trucks.

(a) All mobile food trucks shall be equipped with a handwashing sink and a three-compartment sink with a
potable water system under pressure. The system shall be of sufficient capacity to furnish enough hot and cold
water for food preparation, utensil cleaning and
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sanitizing, and handwashing in accordance with the requirements of the Ddepartment of Hbealth. The water
storage tank shall be self-draining and cleaned and flushed once every 24 hours. The water inlet shall be
located so that it will not be contaminated by waste discharge, road dust, oil, or grease and it shall be kept
capped unless being filled. The water inlet shall be provided with a transition connection of a size or type that
will prevent its use for any other service. All water distribution pipes or tubing shall be constructed and installed
in accordance with the requirements of the plumbing sections of this Code.

(b) A mobile food truck shall be equipped with a permanently installed liquid waste retention tank that is of at
least 50 percent larger capacity than the water supply tank. Liquid waste shall be piped in a fixed piping to the
liquid waste retention tank. Additionally, all connections on the vehicle for servicing shall be of different size or
type than those used for supplying potable water. Liquid waste shall not be discharged from the retention tank
when the mobile food vehicle is in motion. The connection between the piping from the sink and the liquid
waste tank shall be tight-fitting and comply with the plumbing sections of this Code. The liquid waste tank shall
be emptied daily or more often if necessary, and only into a sanitary drainage facility in a manner and place
approved by the Ddepartment of Hbealth. The liquid waste retention tank shall be located in a separate area
from food storage or food-contact surfaces. The liquid waste retention tank connection shall be located lower
than the water inlet connection to preclude contamination of the potable water system.

7-38-138 Servicing a mobile food truck.

The commissary linked to a mobile food preparer must have a servicing area approved by the Ddepartment of
Hbealth. The servicing area shall comply with the following requirements:

the servicing area shall include at least an overhead protection for any supplying, cleaning, or servicing
operation. The servicing area must have a location for the flushing and drainage of liquid waste which is
separate from the location for water servicing and forthe loading-and-unloading-of food-and-related-supplies;
the surface of the servicing area shall be a smooth non-absorbent material, such as concrete or machine-lad
asphalt and shall be maintained in good repair, kept clean, and graded to drain.

The mobile food truck's liquid waste retention tank must be thoroughly flushed and drained during the
servicing operation. All liquid waste shall be discharged to a sanitary sewage disposal.

The mobile food truck's grease, where used, shall be drained into a storage bin approved by the Ddepartment
of Hbealth. No grease shall be discharged to the sanitary sewage disposal.

Garbage disposals shall be installed in compliance with the plumbing sections of this Code.

A commissary must keep a log of all mobile food trucks serviced by the commissary as well as the date and
time the trucks were serviced.

Mobile food trucks must report to a commissary at least once per day for servicing.

Part D. Mobile Desserts Vendors

7-38-140 Mobile desserts vendor.
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Except as otherwise provided in this section, a mobile desserts vendor shall comply with all applicable
requirements of this Code, including the requirements set forth in Article I, Parts A and B of this Chapter, and
the rules and-regulations of the Ddepartment of Hbealth pertaining to mobile units handling frozen desserts. A
mobile desserts vendor is not required to comply with the following requirements:
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the hot food storage and heating appliance requirements set forth in Section 7-38-090;
the sinks, water storage tanks and plumbing requirements set forth in Section 7-38-132;
the refuse receptacle requirements set forth in Section 7-38-124;

the mobile food vehicle requirement set forth in 7-38-075(b); and

the additional vehicle requirements set forth in Section 4-8-293.

Part E. Produce Merchants

7-38-142 Produce merchants - Operational requirements - Unlawful acts.

It shall be unlawful for any produce merchant to engage in any of the following activities at any produce stand
operated by such produce merchant:

To equip such produce stand with an electronic sound-amplifying device;

Unless specifically allowed by the Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection pursuant
to objective criteria adopted by rule, to make sales from such produce stand between the hours of 10:00 P.M.
and 6:00 A.M.;

To fail to comply with any applicable rules and-regulatiens, including, but not limited to, any rules and-regulati
ens governing the physical characteristics, size, appearance or signage of a produce stand;

To conduct business activities at such produce stand in a manner that impedes the flow of vehicular or
pedestrian traffic;

To use a portable generator at such produce stand or to connect such produce stand to water, electrical or
utility services of any type;

To dump or dispose of water or waste onto the public way, private or public property;

To obstruct or block any sidewalk, driveway, public way, parking zone, loading zone or drop-off zone at or in
connection with the operation of such produce stand;

To sell any items at such produce stand other than: (i) produce, or (ii) beverages meeting the definition of
"prepackaged and non-perishable food" in Section 4-8-010. Any such beverages sold shall not contain more
than 1 gram of added sugars per serving as the term "added sugars" is defined by the U.S. Food and Drug
Administration at 21 CFR Section 101.9(c)(6)(iii);

To combine any activity authorized under a mobile food vendor license to engage in a produce merchant
business with any activity for which a different or separate license or permit is required under this Code, other
than a public way use permit issued under Chapter 10-28 of this Code, including, but not limited to, any permit
required in connection with participation in any farmers' market, as defined in Section 4-12-010, or any outdoor
special event, as defined in Section 10-8-335;

To display produce items at such produce stand on the ground or in any area other than the designated
produce stand;

To fail to affix and display in a conspicuous location at such produce stand a copy of a valid mobile food
vendor license to engage in a produce merchant business, and, if the produce stand is on the public way, a
valid public way use permit issued by the Ddepartment of Bbusiness Aaffairs and Ceonsumer Pprotection;

To use or to cause to be used any open fire or flame at such produce stand, including, but not limited to, any
candle, open-flame heating device, open-flame illuminating device, torch or similar object;

To allow such produce stand to touch, lean against or be affixed to any building, structure, vehicle or other
fixture;

To fail to keep the area within 20 feet of such produce stand free of trash;

To fail to keep on the licensee's person, at all times when such produce display stand is being set up, operated
or disassembled, proof that the owner of the property on which
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such produce display stand is located has given the licensee written permission to erect and operate such
produce display stand at that specific location at that specific time, or that the licensee has been issued a
public way use permit for the operation of a produce stand at that specific location;

To exceed the scope of any written permission given to the licensee by the owner concerning the operation of
such produce stand on the owner's property, or the scope of any public way use permit;

To operate a produce stand directly in front of or immediately adjacent to any fixed business engaged in the
business of selling the same produce as sold at the produce stand, or to operate a produce stand within 200
feet of another produce stand.

7-38-146 Designating areas underserved by grocery stores.

The Ceommissioner of Pplanning and Ddevelopment shall (1) identify areas underserved by grocery stores
using data gathered by the Ddepartment of Pplanning and Ddevelopment, the Ddepartment of Hbealth, the
Ddepartment of Bbusiness Aaffairs and Ceonsumer Pprotection and other appropriate city departments: (2)
post and maintain on the city's website a current list or map of such areas, along with a summary statement of
the data supporting the designation of such area as an area that lacks adequate access to fresh and healthy
food; and (3) promptly notify the Ceommissioner of Bbusiness Aaffairs and Ceonsumer Pprotection in writing
of any change to such list or map.

Part F. Mobile Prepared Food Vendors

7-38-148 Mobile prepared food vendor.

Except as otherwise provided in this section, a mobile prepared food vendor shall comply with all applicable
requirements of this Code, including the requirements set forth in Article Il, Parts A and B of this chapter, and
the rules and-regulations of the Ddepartment of Hbealth pertaining to mobile units handling food. A mobile
prepared food vendor is not required to comply with the following requirements. >

the additional vehicle requirements set forth in Section 4-8-293;

the mobile food vehicle requirement set forth in 7-38-075 (b), (c), (d), (e) and (f);

the mobile food vehicle operational requirements in 7-38-115;

the mobile food vehicle stands program in Section 7-38-117; and

the sinks, water storage tanks and plumbing requirements set forth in Section 7-38-

132.

Article lll. Automatic Food - Vending Machines

7-38-150 Vending machines - Food manufacture, delivery and storage.

All food offered for sale through vending machines shall be manufactured, processed, prepared in and
delivered from commissaries or establishments which comply with the health and sanitation requirements for
food service establishments set forth in this Code and in the rules and-regulations of the Department beard of

Hbealth. All-single-service containers,food and-feod-contactsurfa€ transitto-vending-machine locations:
AJl fnoH ~hnll hp* AtnrpH nr nark”npH in p.lpnr nr

transporied-and-vended-in-a-sanitary-manper
readily-perishable-food-products;-including

7-38-155-Marking-of food-product-wrappers”
Adl-individual-wrapped-portions-of-
similarportions—shall-be-ptaif
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wrapperor-container in-such-a-manneras-to-plainly identify-the day-and-the meonth-on-which such individual
portion-was-preparedand-wrapped inan establishmentapproved-by-the departmentof-health-as-hereinbefore
provided-The name and-address-of-the person-processing-ormanulacturing-orwrapping-portions-of-potentially
hazardousfood-productsshall appearon each individual pertion-Ne-person-shall-keep-erofferforsale
individual-portions-of potentially-hazardousfood-products-which-have beenrewrapped-errepackaged-erporti
ons-of-which-the identifying-date enthe wrapper-has-been-alliered disfigured-orchangedin-any-manner
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7-38-160-Dried-milk-produets-and-nondairy-coffee whiteners:

Dried-milk-products-may-be reconstituted-automaticallywithin-the vending-machine enly-whep-used-asa-whiten
er for coffee or {ea; provided, that the mixing chambers or bowls and food-contact surfaces downstream from
sueh-mixing-unitis-are maintained-atsafe iemperatures-and-furtherprovided-thatthe productisreconstituted

for immediate dispensing in-individual unit-servings—\Where nondairy-coffee whiteners-or imitation-milk
products-are used-orserved;-a-statementto-that effectshall be displayed-on-the vending-machine-

£-38-165-Sanitary-requirements-\Vending-machine canisters-and-food-contactsurfaces-Vending-machine cani
sters-and-all etherfood-contactsurfaces-usedforthe transferof-milk-products-erotherreadily-perishable food
products-shall be effectively-cleaned-and-sanitized-at-approvedfixed-facilities-at-the commissaryby-metheds
approved-by-the health-autherity-Aftersanitization-the canisterand-otherfoed-contactsurfacesshall-be fully
wrapped-in-a-single service bag-oercoverwhich-shall not-be opened-untitHthe eanisterorotherunit isinstalled
inthe refrigerated-compartment-of-the vending-machine—Canisters-and-otherreadily-perishable food-contact
surfaces-shall be so-designed-and-constructed-thatthe handling-of product-contact surfaces-at-the machine
loeated is-unnecessary—and-such-surfaces-shall netbe handled-during-unit installation—tube insertion-or
productiransfer.

All multi use containers or parts of vending machine which came in-direct contact with readily perishable food,
exceptbulikcmilk-vending-machines—shall-be removedfrom-the machine daily-and-shall-be theroughly-cleaned
and effectively-sanitized-atthe eommissary-orotherapproved-facility-

7-38-175 Sanitary requirements-Nonreadily perishable food-contact surfaces.

All parts-of-vending-machines-which-come into-direct-contact with-ether-than-readily-perishable foad-shall-be
thoroughly-cleaned-by-approved-methoeds—The frequency-ofsuch-cleaning-shall bo established-by-the departme
ntothealth-based-upon-the type of productbeing-dispensed-Arecord-of- such-cleaning-operations-shall be
maintained-by-the operator in each-machine and-shall be made available atthe time of inspection-and-shall be
currentforat leastthe past30-days-

7-38-180-Vending-machine area maintenanee-

Each-vending-machine shall be located inaroomarea-orspace which-can-be maintained ina-clean-condition
and-which is-protectedfrom-overhead leakage orcondensationfrom-water-waste orsewer-piping—The immedi
ate area in-which-the machine is located-shall be well-lighted—Each-vending-machine shall be so located-that
the space around-and-underthe machine can-be easily-cleaned-and-maintained—and-so-thatinsectand-rodent
harborage is-netcreated—Fhe board-ef-health-shall publish-such-regulationsas-are recessary-to ensure the s
anitary-maintenance of-the vending-machine area-
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7-38-185-Vending-machine construction;-design-and-maintenance-

Fhe vending-machine shall be of sturdy-construction-and-the exterioershall-be designed {fabricatedfinished
and-maintained-so-astofacilitate its-being-kepteleanandto-minimize the entrance ofinsectsandrodents—Th
e exterior-of-the maehine shall be keptclean—The board-of-health-shall publish-regulations-concerning-the co
nstruction,-design-and-mainienance ofthe vending-machine-

7-38-190 Water supply and plumbing requirements.

All water used in vending machines shall be supplied under pressure properly connected to the city water
supply. All plumbing connections and fittings shall be installed in accordance with the requirements of that
portion of the Municipal Code relating to water supply and distribution.

All vending-machines-which are connected-to-the city-watersupply-shall comphywith-the requirements-of that
portion-of-the Municipal Code relating-to-watersupply-and-distribution-

ln-all vending-machines-which-are connected-to-the city-watersupply-system-where the ingredient-water-
contactsurfaces-are open-to-atmosphere,—suchfood- contract surfaces-shall be of such-material as-to-preclud
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e the production-of-toxic-substances:

Before any-vending-machine can-be connected-to-the city-watersupply-the ownerofthe machine shall bringa
machine of-the model type to-be connectedio-the departmentofwatermanagementior inspectionand
approval-Afee of $500.00-shall be charged-for each inspection-The inspection-and-fee requirementshall also
apply-to-all water-vending-machines-connectedto-the eitywatersupply-on-orbefore the effective date of this
ordinance—This inspection-and-fee requirementshall not-however—apply-to-an-ownerwho-connects-to-the eity
water-supply-a-machine ofthe same model type forwhich-the owner-has-obtained-approval-and-paid-an inspe
ctionfee underthis-section-

£-38-195 Trash-and-waste disposal-All trash and-otherwaste material shall be removedfrom-the machine
location-as-frequently-as-may-be necessary-toprevent-nuisance and-unsightliness;-and-shall-be disposed-of in
an-approved-manner:

Self-closing,; leakproof, easily-cleanableplainly-labeled-and-designated-metal waste container-orcontainers
shall be provided in-the vicinity of each-machine or machines to receive used cups, cartons, wrappers, straws,
closures-and-othersingle service items—-Afterbeing emptied; each-waste containershall be thoroughly-cleane
d-—Such-waste containers-shall netbe located-within-the vending-machines—providedthatan exception-may-b
e made forthose machines-dispensing-only-packagedfood-with-crown-closures; in-which-case-the elosure rece
ptacle may-be located-withinthe maehine—Suitable racks-or-cases-shall be providedformulii-use containers-or
bettles-

Containers-shall be provided-within-all machines-dispensing liguid-food in-bulkforthe collection-of-drip-spillage
—overflow-or-otherinternal wastes—An-automatic-shutoff device shall be provided-which-will place the vending
machine out-of-operation-before such-containeroverflows—Containers-orsurfaces-on-which-sueh-wastes-may
aceumulate shall be readilyremovable forcleaning;-shall be easily-cleanable—and-shall be corrosion-resistant
If liguid wastesfrom-drip-spillage oroverflow-which-originate within-the machine are discharged into-a-sewage
itshall-be accomplished-by-indirectorbroken-connection-to-a-sewerand-be effectively

fUUO 1UUWUTO
fTWrCTrci rod

£-38-200-Refrigerationrequirements-Priorto-being loaded inthe delivery-vehicle and-during-transit-petentially
hazardous feed-shall-be maintained-atatemperature of-40-degrees-Fahrenheitorbelow—or140-degrees
Fnh

1 cirri
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stored-atmachino locations;-the applicable safe temperature shall be maintained-during-storage-

7-38-205-Employoos-Personal hygiene:

Employees-shall conform-io-hygienic-practices-by-washing-theirhands-immediately-priorto engaging-in any-ve
nding-machine servicing-operation-which-may bring-them into-contact with-food,-or with-food contact surfaces
of utensils;-containers-or equipment-While engaged-in-such-servicing-operations; employees-shall maintaina
high-degree ofcleanliness-and-comply-with-the rulos-and-regulationsand-shall wearclean-eutergarments
and-shall-netuse tobaeco inany-form-

vending-machine is-dispensing

7-38-210-Vending-machines-Out-of-service procedure.

Whon-suspicion-arises-thata-food-erbeverage-

adulterated-contaminated-orunwholesome food-ordrink;-or is infested-with-vermin;-the owner-operator, empl

oyee or the health authority shall cause it o be placed out of service until provisions satisfactory to the de
partmentof-health-have been-made to-cure the problem-

7-38-214 Water-vending machines - Equipment and maintenance.

Responsibility for ensuring compliance with the requirements of this section shall be placed both on the owner
of the machine and the operator of the retail food establishment where a water-vending machine is located.
No water-vending machine shall be installed, used or maintained, or permitted to be installed, used or
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maintained, unless inspected and approved by the Ddepartments of Hbealth and Wwater Mmanagement.
Fho-source of-waterto-avending-machine shall be obtained-from-the Chicago-waterworks system-
A-backflow-device which-has-been-approved-by-the departmentof-watermanagementshall be installed-inthe
water-supply-pipe between-the vending-machine and-the source of-water.

Fho waterdispensing-spigetin each-vending-machine shall be protected-from-contamination and-from-contact
with-the receiving-container:

An-air-gap-shall be provided-between-the walerdispensing-spoutand-the watercontainerwhich-isat least eq
ual tofourtimes-the diameterof-the waterdispensing-supply-pipe-

All water-vending-machines-shall be kept in-an-area-which isfree of dirtand-debris

Any-overflow-or-discharge of-the waterdfrom-the vending-machine shall-be indirectly-connected-to a sowerorto
waste in-accordance with-the Chicago-Plumbing-Code {(section13-168-900{1)-of the Municipal Code)-

) All watervending-machines-shall-have displayed in-a-conspicuousplace enthe

appliance a-statementthatthe ownerofthe machine and-the operatorofthe retail food

establishment where the machine is located are responsible for the quality of the product.- At the

time of-purchase; literature that-has-been-reviewed-and-approved-by-the department-of-health
shall be mado available fo-the consumerwhich-describes-the contents-of the product-the

{Fho-treated-waterdispensed-by-the vending machine shall be tested-semi-annually-by-a-state certified
laboratery—TFhe semi-annual tests shall-ata-minimum; include tests-fer eoliform;-heterotrophicplate counts; a
nd-nitrates—Additional tests-may-be required if initial testresulis-are unacecoptablo-

-Tho ewnerofthe water vending-machine snail-provide the departmentof-health-with
‘nualwrittenreport-on-mainienance procedures; including;-but-not limited-to: (4)-Records-of replacement-of

carbon-prefilters-and-f
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(2-)-Records-of bi-weekly-cleaning-and inspection-offilter-housing;

-Records-of dispenser-nozzle maintenance topreventobservable leakage;
-Records-of- U\ Hightreplacement-and-cleaning: (§)-Records-efthe use of-food-grade lubricants:and
(6)-Records-of an-annual backflow-preventer inspection-

7-38-216-Water-vending-machines-Water-containers-

-(a)-Fhe operatorofthe retail food establishmentwhere a-water-vending-machine is located-may-provide singt
e service watercontainers-which-shall be sterilized-priorto-use-

(b} The department of health may authorize the use of pre-approved reusable water containers and set forth re
gulationsfortheiruse-

7-38-218-Water-vending-machines-Rules-and-regulations-

Fhe board-of-health-and-the-commissionerof-the departmentofwatermanagementshall be authorizedto
promulgate rules-and-regulations-as-may-be necessary-forthe properadministration-and enforcementofthe
provisions-of-this-Code pertaining-to-water-vending-machines-

Article IV. Coffee Cart Vendors

7-38-220 Coffee carts - Required features.

Every coffee cart used by a coffee cart vendor in the conduct of said business shall have the following-feature
s: comply with the rules and-regulations of the Department of Health. -(a)-an electrical-system-of-sufficient
capacity-to-maintain-safe operation-ofthe refrigeration-and-wator-heating-unitsrequired-under-this-section;
braself-contained-refrigeration-unit-capable ef-maintaining-a-temperature of 40-degrees-Fahrerheitor lower:
' -(c)-g-water-heatercapable of maintaining-atemperature of-145-degreesFahrenheit; -{&)-aretractable sink-di
spensing hot and cold running water, for the personal use of the operator of the cart;

-(e)-a-hetwater storage tank-ofsufficient capacity-to-allow-properuse of-the retractable sink: -(f)-a removable
tanktoreceive and-seeurely-hold-wastewaterfrom-the retractable sink: -(g)-exteriorsurfaces-of-the cartandall
interior-surfaces-of-the refrigerationunitwater-heater—sink-and-wastewatertank-shall be constructed-of-durab
lewaterproof-and-serubbable materials; -(b)-such-additional featuresrelated-to-the safe dispensing-of-coffee
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and-flaverings-as-the departmentof-health-may-require-

7-38-225 Coffee flavorings-

Dairy-productsused-as-coffee flavorings-shall be keptrefrigerated-in-covered-single service containers-or
approved-dispensers—Othercoffee flavorings-shall be served-in-wrapped individual packages-or in-a-covered-cl
osed-pouring-spout-type container-or in-any-othermannerapproved-by-the departmentothealthwhich-s effe
ctive in-preventing-contamination-by-the eustomer

7-38-230-Hot water storage tank-and-wastewater-tarvkr
Fhe hotwaterstorage tank-of each-coffee cartshall-be self-draining-and-cleaned-and-flushed-not less-than-twic
e in-oach-six-month-period—The wastewatertank-orcontainershall be emptied-daily-ermore often ifnece

ssary—and-only into-a-sanitary-drainage facility ina-manner and-place approved-by-the departmentof-health:

41

No-person-shall sell-offerforsale erserve anyfood-productotherthan-coffee-coffee flaverings—coffee orjuie
e-based-beverages-and-pastry-baked-goodsfromacoffee cart

O WCiy p/l VSrlImiLl«\~m7

No-person-shall operate a-coffee carton-the publicway-

ARTIfM F

7-38-460-Reports:

Everyperson engaged in-the business-of-cold-storage warcheuseman—orin-the business-ofrefrigeration—orin
any-business in-which-articles-of-food-as-defined-herein-are kept in-cold-storage forany-purpose whatsoever,
shall submitreperisto-the departmentef-health-upen-printedforms-to-be provided-by-the departmentsetting
forth-in itemized-particulars-the quantity-of each-and everyfoodstuff in-storage or inthe control ef said-person:
sueh-reports-shall be filed-on-orbefore the 25th-day-ol-dJanuary-May-and-Septemberof each-year—and-reports
so-rendered-shall show-the true conditions-inregard-to-such-matters existing in-said-cold-stoerage establishme
nts-upen-the firstday-of-the menth in-which-said-report isfiled-

7-38-465-Receiving and-delivery-requirements:

ltshall be unlawtul forany-person engaged inthe business-ofcold-storage warchouseman-or in-the business
ofrefrigeration-or in-any-business in-which-articles-of-food-as-defined-herein-are keptin-cold-storage forany
purpose whatsoever—to-receive anykind-of food-forcold-storage unless-the saidfoed is inapure and-whole
some conditionand-the food-orpackage containing-same is-branded stamped-ormarked in-seme conspi
cuousplace with-the day,-month-and-yearwhen-the same isreceived in-storage orrefrigeration;-ortopermit a
ny-such-article of-food in-his-pessession-to-be takenfrom-him-witheutfirsthaving-plainly-printed-branded;
stamped;-marked-orwritten-in-a-conspicuous-place upon cach-and every-such-article—parcel-orpackage
containing the same, the day, month and year when said foodstuff, article or package was removed from cold
storage errefrigeration—as-well asthe day—month-and-yearwhensame wasreceived in-cold-storage orrefrige
ration:

7-38-470-Storage time limit:
-ltshall be unlawful forany-person engaged inthe business-of cold-storage warehouseman-of refrigeration—or
inany-business inwhich ardicles-of-food-are kept in-cold-storage forany-purpese whatsoeverto-keep-in-sio

rage—forpreservation-or-otherwiseany-kind-of-food-orany-article or articles-used{orfood-aperiod longerthan
12-calendarmonths:

7-38-475-TFime limit extension-Report-ltshall be unlawful forany-personto-sell-offerforsale—orgive away-wi
thinthe eityany-food-which-has-beenkept in-cold-storage fora-period-of-time longerthan-thatprovideddor-her
ein exceptwith-the consentofthe departmentof-health-as-hereinafterprovided:

Fhe departmentof-health-may,upon-application-orupon-making-the inspection-herein-provided-for, extend-the
period-of storage beyond-the time hereinpreseribedforany-particular lotof-goods; ifHthe goods-in-question-ar
e found upon inspection and examination by the department of health to be in proper condition for food, such e
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xtensionto-be until suchtime not

such-extension is-made—The length-of-time thatsuch-furtherstorage may-be allowed-shall be specified-inthe
order-granting-such extension-Areport-on each-case in-wbich-such extension-oftime is-granted; including-all i
nformation
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forwhich-the storage period-was extended,and-the length-of-time forwhich-the extension-was-granted;—shall b
e included in-a-monthlyreportof-the department-of-health-to-the mayoer

7-38-480-TFransferrestrictions:
Fhe transferof-any-foodirom-one cold-storage establishmentio-anotherforthe purpose of

7-38-485 Return-to-cold-sterage restricted-

Whenfood-has-been in-cold-storage errefrigeration-and isreleased-therefrom-forthe purpose efplacing-the
same on-the marketforsaleorforany-otherpurpeseitshall be unlawiul-to-again place sueh-food-in-cold
storage refrigerationunlesssaidfoodremains-in-its-original-package and-is-nhotremovedirom-the premises:
Article V4V. Slaughtering, Rendering and Packing Establishments

7-38-495 Notice to alderman.

Thirty (30) calendar days before a wholesale food establishment license which authorizes an applicant to
engage in the business of a slaughtering, rendering and packing establishment may be issued to an applicant
who has not been previously licensed to engage in such business, the city clerk shall mail a notice of such
application to the alderman representing the ward in which the applicant intends to engage in such business,
and to the alderman whose ward or any part thereof is within a radius of three miles from the proposed
location for which application is made to carry on such business.

7-38-500 Unlicensed premises - Slaughtering permitted when.

The slaughtering of animals for food shall not be permitted or conducted in any place in the city other than in a
duly licensed slaughterhouse, except as authorized in this section.

Any person desiring to slaughter sheep or goats for a period of only one day in a place not duly licensed as a
slaughterhouse shall make application to the Ddepartment of Bbuildings for a permit for such slaughtering.

If the Ddepartment of Bbuildings, upon investigation, shall find that the place where such slaughtering is to be
carried on is in a good sanitary condition and the slaughtering can be conducted without causing a nuisance, it
may issue a permit to carry on such slaughtering for a period of time not exceeding one day at the place
mentioned in said application.

The fee for such permit shall be $5.00, which fee shall cover the cost of the necessary inspection service.

7-38-520 Hours for slaughtering.

No owner or person in possession, charge or control of a slaughterhouse shall slaughter animals for food
between the hours of 7:00 p.m. and 7:00 a.m. or on Sundays, without first notifying the Ddepartment of
Bbuildings.

7-38-550 Conveyance of refuse.

No offal or butcher's refuse shall be conveyed through any public way or public place within the city without a
permit from the Ddepartment of Bbuildings.

Vehicles conveying such refuse shall be constructed of one or more tight compartments, each of which
compartments shall be covered with a wooden or sheet metal cover attached to such compartments by
substantial hinges.

7-38-555 Sleeping on premises prohibited.
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No person shall use for the housing, sheltering and harboring of its employees or other persons any packing
or slaughterhouse or any place which is occupied for the purpose of slaughtering or rendering cattle, sheep or
hogs, or of dressing, cleaning, treating or preparing for shipment or canning meats and other foodstuffs by
hand or machinery, or cause or permit same to be used as sleeping quarters or living apartments by such
employees or other persons. Any such house or place so used or occupied for sleeping or living purposes is
hereby declared to be a nuisance.

Whenever any such nuisance shall be found upon any premises within the City, the Ddepartment of Bbuildings
is hereby authorized and directed to cause the same to be summarily abated in such a manner as it may
direct.

For the purpose of carrying the foregoing provisions into effect, it shall be the duty of the Ddepartment of
Bbuildings to cause to be detailed a sufficient number of police immediately upon complaint of any citizen.
These police shall make a thorough and systematic examination of any such plant or plants and building or
buildings and ascertain and report any such violations of this section, and for this purpose investigators shall
be permitted at all times to visit or enter upon any building, lot or ground within the city limits and make
examination thereof.

7-38-560 Inspection.

The Ddepartment of Bbuildings, or any of its authorized employees, shall be permitted entrance at all hours of
the day or night to all buildings used for the business of a slaughtering, packing and rendering establishment,
and shall further be permitted to make free and unrestrained examination of all apparatus or utensils used in
such business, or in the disposition of gases generated in such business, and all matters and things relating to
the health of the community.

7-38-570 Abatement of nuisance.

In all cases where a nuisance shall be found in any building or upon any ground or other premises used for the
slaughtering or rendering, 24 hours notice shall be given in writing, signed by the Ceommissioner of the
Ddepartment of Bbuildings, to the owner or occupant of such building or other premises, where he is known
and can be found, to remove such nuisance. In case of his neglect or refusal to abate the same, in accordance
with such notice, the Ceommissioner of the Ddepartment of Bbuildings is hereby authorized in his discretion to
cause the same to be summarily abated in such manner as he may direct, and such person shall be
chargeable with the expenses which may be incurred in the abatement or removal of such nuisance, to be
collected by suit or otherwise, in addition to the fine and penalty provided for.

Article VH VI. Penalty for Violation of Chapter Provisions

7-38-575 Violation - Penalty.

Fhe board-of-health-shall promulgate rules-andregulations-classifying-vielations-of-this-chapteras-eritical—seri
ous-er-minerpriority-priority-foundation-and-core—Any-person-who

for each-critical priority-violation;-and-$250.00-for each-serious-priority foundation-violation--and-$250.00 for e
ach-minorviolationthat is-not-corrected-upon-reinspection-by-the health-authority: A-separate and-distinetoffe
nse shall be deemed-to-have-been-commitiedfor each-and everyday-on-which-any-person-shall be guilty-of
such-violationprovided-thatthe intervening-days-between-when-a license holderwheose license has-been
suspended-appliesforrestoration-of-the keense and-areinspection-has-been-conducted-by-the departmentof
health-shall net-constitute
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separate offenses ifthe violation-was found-to-be corrected-upon-reinspection. The penalty for violations of this chapter is
set forth in Section 7-42-090.

SECTION 4. Chapter 7-40 of the Municipal Code of Chicago is hereby amended by deleting the language stricken
through and by inserting the language underscored, as follows:
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Article I. General Provisions

7-40-005 Protection of food.
Itshall be unlawful for-any-person-io-sell,-transport,-convey-or-carry-from-one place to-anotheranyfood-within-the eity-un
less-such-food isprotected-from-contamination-:
All foods shall be protected from contamination in all places, other than a private dwelling, where such foods are
displayed, stored, offered, prepared, cooked, or served.
The protection-which-shall-be considered-adequate forfood keptinrooms-of buildings-which-are free fromflies-shall be
an enclosure consisting-of-a-front-and-top-covering extending-not less-than-12 inches-backfrom-such-front, - which-front
and-top-shall be made of glass,-wood,-sheet-metal ormaterial of-a-similarcharacterwhich is-impervious-to-dustand-side
s-of-impervious-material or 20-mesh-screen-ormaterial of a-similarcharacterthat will protect-againstpromiscuous-handl
ing-Like protection-shall be used-where food-is exposed in-show-windows-orupon-show-stands: exceptthatwhere food is
exposed in-such-a-manner;-the front-and entire top-may be made of 20-mesh-screen-ormaterial of similarcharacter-The
word-"front"-as-used-in-this-section,-means-the side of a-case orcontainerfacingtoward-the partof-the store orplace to
which-the general public-has-acecess:
Fhe protection-which-shall be considered-adequate forfood kepton-sidewalks; in-doorways-oropen-windows,-on-street
stands;-pushearts-or-otherplaces inthe open-air-or inrooms-or-buildings-which-are notfree from-lies,—shall be a-complet
e enclosure of afixed-or permanentcharacter,-consisting-of glass,wood-or sheet-metal-ormaterial- of- a-similar-character
which-is impermeable so-as-to-protectagainst contamination;-provided,-however,thatin-the case offruits,-bakery-goods
or-other foods-subject to-sweating-when-completely enclosed.-openings-may-be allowed-on-two-sides-of the enclosure re
quired-which-openings-shall not exceed-ten-percent-of-the area-of such-side,and-wbieb-epenings-shall be eempletely-cove
red-with-20-mesh-screen-ormaterial of-a-similar character-and provided further,that covering-the top-and-all sides-of a
containerwith-paper,cloth,-canvas tarpaulin-or material of-a-similar charactershall be considered-an-adequate coverfo

r-foed-while being-conveyed-ortransported

Adeguate facilities;-capable of providing-propertemperature shall be provided-for-all petentially-hazardousfoods-
Fhe original box—crate orcontainer—and-the-usual coverforsuch-containersHeft inplace and intact-shall be considered

adequate protection-forfruits-sold-or-offeredforsale in-such-original containers:

A-complete enclosure ina-box-caron,—wrapper-orpackage ofa-similarcharactershall be considered-adequate protection
forall food-required-to-be protected-

Food shall be protected in accordance with this chapter and the rules of the Department of Health. Nothing in this section
shall be construed to prohibit the necessary exposure of food during the immediate processes of preparation, cooling,
assortment or packing in a building or place screened and free from insects, or during loading or unloading, or during the
actual process of servicing or selling.

7-40-010 Impure Unwholesome or adulterated drugs- liguids or food.
No person shall sell or deliver any drugs not conforming to the rules and standards of the United States Pharmacopoeia,
nor any water; liquids-or food which is shall be impure,
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unwholesome, or adulterated.; erto-which-any-harmful or injurious-foreignh-substance has-been-added-:

7-40-015 Sale or possession-of unwholesome food.

No-person-shall bring-into-the eity—sell or-have in-hispossession,—charge orcontrol with intentto-sell,any-artic
le of food-which is-or-has-become unwholeseme for-human-consumption-:

7-40-020 Reporting of unwholesome food.

It shall be the duty of every person knowing of any food being brought into the city or sold in the city asfood;
which is not sound, healthy or wholesome for such food, to forthwith report such facts and the particulars
relating thereto to the Ddepartment of Hbealth.

7-40-025 Confiscation of unwholesome food.

It shall be unlawful for any person to sell, display, store, prepare, cook, or serve in-the eity any food which may
be deemed unwholesome; and it shall be the duty of the Ddepartment of Hbealth to enter at any time and
place, other than a private dwelling, to ferthwith seize and destroy all such food; provided, that in case there is
a doubt as to the condition of any such food, the Ddepartment of Hbealth may affix or cause to be affixed to
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the food, or to the container in which it may be enclosed, a seal indicating that the food and its containers have
been held for further investigation by the Ddepartment of Hbealth. It shall be unlawful for any person to alter,
remove, deface or obliterate any seal so affixed, or to remove the food or container so sealed to any other
place, or to instigate or permit the changing, removal, defacement or obliteration of the seal or the removal to
any other place of the food or the container thereof, so sealed.

7-40-030-Storage of food.
-Every-person-thatshall be the owner; lessee eroccupantof-anyroom;-stallfreight-housecold-sterage house
or-otherplace-otherthanaprivate dwelling—where any-food-orotherperishable articles-adapted-ordesigned
to-be used-forfood-shall be soldand every-person-having-charge of-orbeing interested-or engaged-as-prinei
pal-eragentin-the care of-or inrespectio-the custedy-orsale ef-any-such-article ef-food.shall keep-such-artic
le offood inaclean-and-wholesome condition-and-shall netallew itnerany-partthercofto-become orbe render
ed-ormade unsafe erunwholesome forfood.
ltshall be the duty-ofthe departmentof-health-or its-duly-autherized-agentte enteratany-time any-premises
used-forthe purposes-above specified-andtoforthwith-seize-condemn-and-destroy-any-unsafe oruawhele
some food-which-may-be found in-erupen-such-premises—The departmentethealth-may-alfixorcause to-be
affixed to the condemned foodstuffs or their containers a suitable seal indicating that the foodstuffs have been
inspected-and-condemned-by-the department-of-healthand itshall be unlawful forany-person-to-alter—remove
—deface or-obliterate any-seal so-affixed-ortoremove eitherthe foodstufis-ortheircontainers—when-so-sealed
to-any-otherplacerorto instigate orpermitthe altering;removal-defacementorobliteration-of-any-such-seal-or
the removal to-any-otherplace of-the foedstufis-orcontainers-so-sealed-

7-40-035-Salesrooms-Sanitary requirements:

-Every-person-who is-the owner; lessee oroccupantof-anyroomstall erplace where anyfood-shall be seld
shall put-and-keep-suchroom;stall-orplaceand its-appurtenancesin-a-clean-and-sanitary-condition-

7-40-040-Protectionfrom-contamination-

AnV rinrd nil fanHA ti iff*. A.p-rx/p*H in nnv/ hnkprv Hp*lip.r>tpRRP-n Rtnrp* or othp”r pAtnhli*hmp”nt shrill ho

prepared-of-materials-which-are wheolesome and-free from-decompeosition-orcontamination; and
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any-and-all places-where suchfoodstuffs-are displayed;-offered,prepared,—cooked-orserved-asfood-shall-be
protected from contamination, shall be kept clean and sanitary. , the room or rooms shall be lighted and well ve
ntilated—and-the floers—walls—ceilings-and-tables-shall be smooth-andfree from-contaminating-surroundings-

7-40-045 Breadmaking-
All bread-made orprocuredforthe purpose of sale or-sold-in-the city-shall be made in-a-clean-and-sanitary-pl

ace of-good-and-whelesome flourormeal and-shall contain-no-deleterioussubstanee ormaterial-

7-40-050 Misrepresentation prohibited.

No food shall knowingly be bought, sold, labeled, or any representation made in respect thereof, under a false
name or quality, or under any false representation whatsoever respecting its wholesomeness, soundness or
safety for food or drink.

Any retail food establishment which shall treat fresh fruits, fresh vegetables and other raw food with a sulfiting
agent must inform consumers of such treatment pursuant to the rules of the Department of Health.

7-40-060 Animals in stores retail food establishments.

It shall be unlawful for the owner of, or the person having the care or custody of any animal, to suffer or permit
such animal to enter any store, meat market, bakery or other place where foodstuffs are sold or on display;
provided, that the person owning or operating such store or place may permit a watchdog to remain therein if
chained or bound in such a way that the dog cannot come in contact with any of the foodstuffs; provided,
further, that when a blind person with a disability is accompanied by a dog-which-serves-as-a-guide or leader
for-himneitherthe blind-person-northe dog service animal, neither shall be denied the right of entry and use
of the facilitiest subject to § 35.136 of the Americans with Disabilities Act. (28 C.F.R. § 35.136). ifsuch-dog is
wearing-a-harness-and-the personpreseniscredentialsfor inspection issued-by-a-school fortraining-guide
dogs-approved-by-the United-States-Veterans-Administration. Any-person-violating-any-of the provisions-ofthis
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section-shall be fined-not less-than-$10-00-normore than-$25-00-for each-offense. Any violation of this

provision will be enforced under section 7-42-090.

Article Il. Meat

7-40-065 Compliance required - Inspections.

All meats and meat-food products sold or held for sale within the City of Chicago shall comply with the
standards, requirements and regulations of the United States Department of Agriculture and the lllinois
Department of Agriculture, fersuch-meats-and-meat-food-products and the rules and-regulations of the beard
Department of Hbealth. The Ddepartment of Hbealth shall make such inspections as are necessary to iensure
compliance with this section.

7-40-070 Department of agriculture inspection - Required.

It shall be unlawful for any person to sell within the city or for any dealer in meats or any manufacturer of meat-
food products to purchase, accept, hold or store within the city any carcass of cattle, sheep, swine or goats, or
any meat-food products thereof, unless they shall have been inspected and passed by a duly authorized
inspection of the United States Department of Agriculture or the lllinois Department of Agriculture.
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|tshall be unlawiul forany-personto-pack-prepareproduce-orputupforfood-orsell withinthe cibyany-canne
d-carcasses-orparts-of carcasses-of-chickens-ducks,-geeseturkeys-orotherkinds-ef canned-poultry—orany
productsthereefunless-the same shall have been inspected. and-passed-asfitforconsumption-as-human
food-by-a-duly-autherized inspectorof-the United-States-Department-of-Agrieulture-
Each-can-orothercontainercontaining-such-canned-poultry-orcanned-poultry-products-shall be plainly-marke
d-stamped-or labeled-on-the outside ofthe containerto-shew-thatthe contentstherein-have been-se inspecte
d-togetherwith-the name and-address-of-the packerordistributorof- sueh-canned-poultry-and-such-canned
poultry-products:

ARTICLE - VEGETABLES, FRUITS AND BERRIES {7 40-095 et se%)

7-40-095-Size and-quality-
No-person-shall sell erofferforsale;-or-have in-his-possessionforthe purpose of selling-or-offeringforsale;
any-basket-bex-barrel-bagorotherpackage effruit-berries-orvegetables-ofanykind-the contents-of-which
are notofuniform-quality-and-size throughout
Fhis-section-shall notapplyto-sales inbulk; eitherby-the carload;by-the bushel-orotherwise where suchfruits

or-vegetables-are not-sold in-boxes;-bags-orotherpackages-orparcels:

7-40-100-Sulfite agents:

Any-restaurant-grocery-orotherretail food establishmentwho-shall treatfresh-fruitsfresh-vegetables-and-othe
rraw-food-with-a-sulfiting agent-will-be considered-safe only if consumers are informed-Acceptable consumer
notices-must include use of conspicuous-and easily-readable labelssigns—placards-ormenu-statements-indi
cating-"sodium-bisulfite added"or"sulfiting-agents-added-to-preserve natural appearance and-freshness™

7-40-105 Inspeetions

Fhe deparfdmentof-health-shall inspeetall fruits—vegetables-and-berries-which-may-be offered-for sale within-th
e city—and-cause the arrestand-punishmentolany-personthatshall in any-way-vielate any-of-the provisions-of
this-chapterwith-regard-to-fruitsvegetablesand-berries:

Article IV M1. Water

(Omitted text is not affected by this ordinance)

ARTICLE V.- CANDY 7 40-125 otsoqg.)
7-40-125-Sanitary-requirements:
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Every-candy-sales-ageney-shall be kept ina-clean-and-sanitary-condition—All appliances,receptaclesseales;
storerooms—places-orthings-which-are used-forhandling;receiving-orcontaining-candy—orwhich-are used-or
connected-with-the candy-sales-ageneyshallbe kept ina-clean-wholesome and-sanitary-conditionand-all
products-and-merchandise ef suech establishmentshallatall times-be protected-againstcontamination—Such
adequate and-convenientwashing-and-ioiletfacilitiesas-may-be desighated-by-the departmentof-health-shall b
e provided-for employees in-such-candyfactories-and-sales-agenecies:
“Candy-sales-agency--as-used-in-this-section*-means-any-building;-room;-place; establishmentor-vehicle in
the eity-where any-candyconfectionery—sugarornaments—candiediruitstatfy-apples—candied-nuts—shelled
nuts-or-peanuts—marzipan,-chewing-gum; lezenges; cough-drops—fruiterflavertabletspopcornpopecorn
candy-or-any-othercandies;-confectionery-orsimilarproducts-are sold-offered forsale,orkeptwith-the intenti
on-ofselling-at-wholesale either-by-dealers,jobbersagents-or itinerant-veodofSr
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7-40-130-Coloring, flavoring and other additives.

No-person-shallbmanufacture—give away-sell erofferforsale-oerhave in-his-possession-orcustody-forany
purpose any-candy-orotherconfectionery-which-contains-malt-vinous-orspirtuous liguer—orwhich-contains
any-added-substance or ingredientthat gives-or imparisto-said eandy-orotherconfectionery-any-colorflaver
or-aroma;-unless-such-added-substance or ingredient is-wholly-a-vegetable productorconforms-to-the provisi
ons-of-the United-States-Food-and-Brug-Actand is-net injurious-to-health-

-lkshall be the duty-ofthe departmentof-health-to inspeetall candy-and-otherconfectionery-thatmay-be
manufactured or offered for sale within the city, and to cause the arrest and punishment of any person that sha

Il inanry-way-violate any-efthe provisions-of this-section-
Article V4]V. Poultry

7-40-135 Poultry -- License required - Sanitary requirements.

It shall be unlawful for any person to sell at retail any live poultry or other live fowl, or to slaughter or cause to
be slaughtered for sale at retail any live poultry or other live fowl without first having obtained a retail food
establishment license, in accordance with chapter 4-8. No license shall be issued unless the premises on
which the poultry or fowl is slaughtered or to be slaughtered meets-all ef-the followingrequirements: complies
with all pertinent rules of the Department of Health.

A-separate preparationroom-shall be provided-which-shall be used exelusivelyforkillingand-dressing-of-poul

try.

(@) The floors-shall-be constructed-ef cement-concrete orotherapproved-watertight
nonabsorbentmaterial so-graded-and-drained-as-to-discharge all hiquid-matier into-properly-trapped-seweroree
sspool-connected-drains:

by The ceilingsshall be of-a-smooth-hard, impervious-material free from-erevices—cracks:
ledges-orprojections—The walls-shall be of enamel brick; enamel tile erany-other imperviousmaterial to-the e
ntire height-ofceiling—Fhe junctions-with-the ceilings-and-floors-shall be made with-a-six-inch-sanitary-cove bas
e of-glazed-ile erbrick:

{e}All eeilings-shall be at least eightfeet in-heightmeasured-from-the surface of-the floorto
the said-ceiling-

(dyAdeguate ventilation-to the exiernal air shall be provided-atall times.

{e}Adeguate natural erartificial lightof-at least10-footecandles-shall be provided in every

room.

(f)-The preparation room shall be provided with a killing trough with a minimum width of
one footand-a-minimum-depth-of-one and-ene-half-feetapproved-by-the health-department—The walls-and-fac
e ofthe trough-mustbe of-white glazed-brick-ortileporcelain-or enamel-finished-metal-orstainlesssteeland
shall discharge overproperly-trapped-and-sewer-connected-drains—Properreceptacles-shall be provided-forth
e holding;-storing-orkeeping-ofall refuse material-All equipment-shall be of enamel; enamel tilesteel orother
impervious-and-readily-cleanable material—he preparationroom-and-all equipment-therein-shall be eleaned e

ach-day-afterthe slaughteringforthe day-has-been-completed-
(9)-Crates—cages-or-batteriesshallbe elevated-at least-one foot-above floor level and-shall
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notbe placed-nearerthan-two-feetfrom-the side walls-ef-the buMing—Neo-crates-shall be permitied-toremain
outside the licensed-premises:
(h} An adequate supply of running hot water under pressure shall be provided for flushing
all parts-of-the premises:
{i}-All portions-of-the premises-shall be constructed-and maintained-ratproof-in-accordance
with-the ratproofing-provisions-of-the Building-Code-
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(j)-All doors, windows and other openings o the outer air shall be properly and adequately
sereened-o eliminate flies-and-preventtheir entry

(k)-Adeguate waterclosetaccommodationsshall be providedand-sufficientifixtureswith
hotand-coldrunning-waterforwashing-purposes-shall be provided-atall times-the toiletroom-orrooms-shall
not-open-directly into-the preparationroom;—and-shall be ventilatedto-the outside airby-a-direct-orapproved i
ndirect-method-

(1)-Empty-crates-shall be theroughly-disinfected-and-cleaned-daily-so-that-no-odors-or
nuisances-are created-by-the storage of said empty-crates:

(m)-Feathers-andrefuse material shall be disinfected-andremoved-from-the premisesat
leastonce in every-business-day-in-metal receptacles-which-shall be provided-with-tight-fitting-coverskeptel
osed when not in-use, and cleaned and disinfected daily.

(ft)-Ne live peultry-shall be allowed-orpermitied-at large upon-the premises-but-shall be
keptatall times-inthe cages-oreratesprovidedforsueh-purpose-

{o}The premises-and-all yards-adjoining-same and-all airshaftscourts-and-open-places
conneeted-therewith-shall be atall timeskeptin-a-clean-sanitary-conditionfree from-aceumulation-of-refuse;
garbage and-offensive material and-nuisances-ofall kinds:

Al peultryshall be kept in-goed-condition-healthy-and-clean—Diseased-orsickpouliry
shall be immediately removed from cages or crates, killed-or disinfected. Any poultry that has died otherwise
than-by-slaughtershall be immediately-removed-from-cages-orcrates—denatured-and-placed-in-metallic
garbage receplacles-andremoved-from-the premises-daily—and-in-addition—any-peultry-thathas-been-slaughter
ed-and-which-has-deteriorated and-become unfitfor-human-consumption-orsuch-as-may-have beenreturned
by-eustomers—shall netbe kepton-the premises-unless-such-poultry is-similarly-denatured-and-dispesed-of in
metal receptaclesandremovedirom-the premises-daily—Failure to-denature andrendersuch-poultnunfitfor
human-food-and-the keeping-of-same on-the premises-shall ereate a-presumptionthatsuch-poultry is intended
for sale as human food.

(q)-Refrigeration-facilities-shall be maintained-sufficienttoprovide storage fordressed
peultry-

7-40-150-Recordkeeping-

-Everylicensee whe-purchases-any live poultry-or live fowlHorresale orto-be slavghteredforsale atretail-sha
Il keep-arecord-which-will show-the date of purchasethe number-weight-breed,-desceription-and-otherdi
stinguishing marks, if- any, of said live poultry or live fowl and the name, address-and brief description-of the s
eller-or-sellers-type ofconveyance used-by-said sellerorsellers-and ifsaid-conveyance is-a-motorvehicleare
cord-of the license numberthereof-whichrecord-shall be open-to inspection-by-officers-of the cityat-all times-

ARTICLE VII. BOTTLED-WATER AND NONALCOHOLIC BEVERAGES {7-40-155-et-se%)

7-40-155-Fruits; vegetables,waterand-coloring-ingredients”

All fruitand-vegetables-to-be prepared into a beverage orbeverage ingredientshall be cleaned-and-subjected
to-an-approved-bactericidalrinse immediately-before preparation—The waterused inthe manufacture of-beve
rages-and-forrinsing-bottles-orothercontainers-shall be free from-substances-deleterious-to-health-and-shall
conform-to-the United States-Public Health-Service standardsforpotable water—All coloring ingredientsused i
n-beverages-shall be eolers
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7-40-160-Sales-restrictions-on-products-of noncity bottled-waterplants-
Products-of-a-bottled-waterplant located-ouiside the City-of Chicage-shallnetbe broughtinte the ity forsale

therein-unless-such-plant-shall have-placed-on-file-witr-
o porfif ipntp frnm tho *.tntp hnirH nf hp
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with-referenee to-such-product-all reguirements-of-this-Code relating-to-sanitation-and-purity-of-productare
complied-with-—On-—receiptof such-a-certificatethe department-of-health-may-permitthe sale of-the products-of
such-plantsforaperiod-notto exceed-the term-ofthe license:

£-40-165-Labels-Labels-must-comply-with-all pertinentsections-of-the Compiled-Statutes-ofthe State efHllinois
and-all provisions-of-the rules-and-regulations-of-the United-States-Food-and-Drug-Administration-relating-to-bev
erages-

7-40-175 Protection from contamination.

All beverages-and-beverage ingredients-while being-stored—prepared-displayed-orsold-atan establishment-or
during transportation shall be protected from contamination.

Fhe original box—crate orcontainer—and-the usual coverforsuch-containers; lefi-inplace and intack-snail-be-
considered-adequate-protection-for-beverages-during-plant-steragetransportation and-sale to-wholesale and
retail establishments-All unwrapped-orunenclosed-beverage containers in-storage shall be suitably-protected
from-dust-dirtand-flies—Packaged-beverages-shall netbe stored in-contactwith-watererundrained ice-Sterag
e areas-shall be keptiree from-rats,miceflies-and-otherinseectsand-vermin—No-domestic animalsbirds-or
fowl shall be permitied inany-such-place where beverages-orbeverage ingredienisare stored;-sold—prepared
or-offered-for sale-All means-necessary-forthe elimination-of flies;-roaches-androdenis-shall be used-Evide
nee ofthe presence ofroaches—rodents—ants-orothervermin-shall be considered-as-a-vielation-of-this-chapte
-Only-such-poisonous-and-toxic-materials-asare required-to-maintain-sanitary-conditions-and-forsanitization
purposes-may-be used-orstored in-botlled - waterplants-Hazardous-nonfood items-such-as-detergents; insedti
cides;rodenticides,-plants;paintand-paint products,-petroleum-products and-othersimilarproducts-that-are poi
sonous-ortoxicin-nature shall netbe storedin-close proximityto-beverage and-beverage ingredients-\ehicles
used-by-bettled-waterplantsforthe carrying-ortransportation-of-beverages-shall be so-constructed-that-the
portions-of same which-contain-the beverage shall be covered-so-thatno-dustordirt-will settle onthe beverag
e container—Sueh-vehicles-shall-be kept in-clean-and-sanitary-conditionsand-shall-be protectedfrom-dustHlie
srodents-and-othercontamination—Employees-handling-beverages-on-such-vehicles-shall observe all the
sanitary requirements prescribed in-this chapter for employees of bottled- water plants, and the sanitary require
ments-so-prescribed-shall extend-to-suech employees-while engaged-in-and-abeutthe handling-of beverages
on-theirway-to-and-from-and-while en-such-vehicles:

-Premix-beverage tanks-and equipment installed-by-bottled-water-plants inretail food establishment-outlets
shall be installed insuech-a-mannerthatwill-net interfere with-sanitary-practiees inthe establishment

-(a)-Cooling-devices-shall-not-be installed in-sinksrequiredforwashing-and-sanitizing-of

LifonQilQ
-(b)-Syrup-tanks-shall be stered in-a-clean-area eight inchesfrom-the floerand-18-inches-away-from-walls in
ordertofacilitate eleaning-

syrup-orsoil atall times-:

7-40-185-Sanitary requirementsforbeverage contact surfaces-

-Beverage contactsurfacesof eguipmentand-utensils-used in-mixingpreparation-erbetiling-ef bottled-water
and-beverages-shall be thoroughly-cleaned-and-sanitized-daily-as-well asfollowing-any interruption-of-operati
ons-during-which-contamination is likely-to-have occurredWhere
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eguipmentand-utensils-are usediorthe preparation-of-beverages-and-beverage ingredients-ona-continuous
orproductionline basisthe beverage erbeverage ingredientcontactsurface of such equipmentand-utensils
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shallbe cleaned and-sanitized-atintervals-throughoutthe day-on a schedule approved-by-the departmentofhe
alth—The department-of-health-shall publish-regulationsrequiring-the sanitizing-and-cleaning-ofall utensils-and

eguipment:

7-40-190-Mechanical bottle-Washing-apparatus.
All bettled-watorplants-shall-be equipped-with approved-mechanical bottle-washing-apparatus-which-complios
with-all the requirements-of the plumbing-section-of the Municipal Code of Chicago-andrules-and-regulations
of-the board-of health:
£-40-195-Storage ofutensils-containers-and-single-service-articles-After-bactoricidal treatment—utensils-and
containers shall be stored at a sufficient height above the floor in-a clean, dry place protected fromflies, spl
ash-dust-overheadleakage and-condensationand-othercontamination—Containers-and-utensils-shall be inve
rted.-covorod-or-otherwise protoctoed-from-contaminationuntil used-
Single-servico-articles-shall be purchased-in-sanitary-cartons-and-stered-therein ina-clean—dry-place until uso
d&; and-afterremoval from-the cartons-these articlesshall be handled in-such-a-manneras-to-preventcontami
nation—All single-service containers-shall havejust prierto-use—a-bacterial-count-of net-mere than-one perm

illimeter-of-capacity-ornot-over50-colonies-per eight-square inches{one persquare centimeter); inthree outof
four samples and shall be free of coliform organisms.

7 10200 Syrup rooms.

Fhe syruproom-shall be separately enclosedwell- ventilated-and lighted;-so-asto-yield inallparts-of-the room
not obscured by equipment 50 footcandles of light by illuminometer test, and shall be provided with a two-
compartmentsink-with-running-hot-and-cold-waterfor-the purpose ef cleaning-uionsils-used-within-the syrup
room—Sinks-and-drainboards-shall be constructed-of-galvanized-motal-orbetter—suitably-reinforced-and-of
sueh-thickness-and-design-as-toresist-denting-and-bucklingand-sloped-so-as-to-be self-draining- |n-additiona
lavatery-sink-with-running-hot-and-cold-water,soap-and individual-towels-shall be provided-:
Alnecessary-beverage ingredientformulations-or mixing-operations-prior-to-carbonation-and filling-shall bo
conducted exclusively-withinthe confines-ol-the syruproom-

All syrup-tanks-shall have lids-or-covers-and-they-shall-be keptcovered-—Stirring-devices-shall be readily-re
mevable forcleaning-

-No-toxic-material shall be stored inthe syruproom—Fhe syrup-room-shall be protected-against-vermintlies—di
rtand-dust-shall-have self-closing doors-and be so-constructed-as to-be easily cleanable and-shall be keptele
an. (-

All beverago containers-shall be filled inthe botllingroom ina-clean-and-sanitary-mannerby-use ofautomaticf
illing-machines. All premix beverage containers shall be filled and sealed in-a clean-and sanitary manner subje
ctto-the approval of-the depardmentof-health-

All capping—crowing-or-closing-of-beverage containers-shall be acecomplished inthe bottlingroom-by-uso of

automatic-machinery—Manual capping-crowing-or-closing is-prohibited—Caps,-crowns-and-closures-shall be
stored in-the eriginal containers-until used ina-clean—dry-place and-shall bo pretocted-from-contamination-

7-40-210-Separate storage of-finished-produects.
-TFhe finished-productshall be stored in-a-separate room ina-clean-and-sanitary-manner
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7-40-215-Plumbingfacilities-

-In-bettlod-waterplants-there shall be adequate plumbingfacilities-that comply-with-all the requirementsofthe p
lumbing-section-of-the Municipal Code of Chicago-

Running-hotand-cold-watershall be easily-aceessible to all parts-of-the plantand-adequate provision-shall be m
ade forquickly-carrying-off-and-dispesing-ofwastewater—All plumbing-installations-shall be made so-asto-preve
nt back siphonage. Wastewater lines from bottle washers and washwater discharge lines from pressure filters
shall nretbe directly-connected-to
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7-40-220-Garbage and-waste disposal-

-Broken bottles-and other refuse shall immediately be placed in-suitable; tight covered, metal containers-and ke
pt inthem-until properhy-dispesed-of-Rubbish-containersshall be washed-after each-use-

All breken-glass—garbage and-rubbish-shall be removed-and-disposed-of-at such-otherfrequencies-asmay-be n
ecessary-to-preventa-nuisance—The area-ouiside of-the establishmentusedforthe storage efgarbage shall b
e elean-atall imes-and-shall notconstitute a-nuisance-

Food-waste grinders-orgarbage disposals; ifused,shall be installed in-compliance with-the plumbing-section
of-the Municipal-Code of Chicago—Garbage compactorsshall-be treated-as-garbage containers-and-shall be
installed-only in-a manner and area that meets with the approval of the department of health-and shall be
theroughly-cleaned-after emptying-orremoval efrefuse—The areain-which-the compactor islocated-shall be de
signated-as a garbage area-and-shall-be kepteleanfree offlies;rodents,roaches-and-othervermin-and-shall
not-constitute a-nuisance:

7-40-225 Bottled-water plants-Sanitary-and-health-requirements-

Adequate and-convenient-handwashing-and-toiletfaciliies-shall-be provided-and-shall-be aceessible atall time
sfor employees inall-bottled-waterplants-and-the location-of-the same withreference to-the proximity-te-the pl
ace where the business-of-the establishmentis-carried-onand-to-the place where beverage and-beverage i
ngredients-are kept-stored-sold—prepared-oroffered forsale shall be subjectto-the approval ofthe departme
ntofhealth: In-all establishments-sueh-facilities-shall-be kepteleanand in-good repair—The departmentof-heal
th-shall publish-regulations—relating-to-hygienic-conditions-

7-40-230-Bottled-water plants-New-construction-erreconstructionrequirements-

-In-all botted-water plants-hereafter constructed-or reconstrucied. the operations-ofwashingHilling.—compoundi
ng-or mixing-of beverage or beverage ingredients shall be performed in-separate-rooms; provided, that nething
herein-contained-shall prehibitthe washing equipment being-se-arranged-as-to-permitsuch-portion-of-the me
chanical betile washing-apparatus-wherointhe sanitized-bottlesundergofinal rinsing-operations-and-from-wher
e such-botlles emerge ina-sanitized-conditionto extend into-the fillingroom-: lnallsuch-bettled-waterplants-her
eoftorconstructed-orreconstructedbefore any equipmentis-installed-plans-in-duplicate shall bo submitted-for
approvalio-the departmentofhealth-—These plans-shall show-the plan-of-the building; location-and-constructi
on-of-syrup-roembotllingroom-and-betlle-washing-room: the location-and layoutef-machinery-and equipment
and any other information which the department of health may require to pass on the sanitary facilities of the p
ropesed-plant-\When-the department-ef-health issatisfied-that-the construction-and layout-ef-the proposed-bett
led-waterplant-meets-the sanitationrequirements-of-this- Code-one copy-of-the planbearing-the approval
stamp-of-the department-of-health;-shall be returned-to-the applicant:
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Fhe floors-of-allrooms inwhich-beverage orbeverage ingredienis-are stored-orprepared—or in-which-utensils
and equipment-are washed,—shall be smooth and-have such-construction-as-to-be easily-eleaned;-and-shall be k
ept-clean-and in-good-repair—Properly installed-floor-drains-shall be provided infloors-which-are waterflushed
forcleaning-orwhich-reeceive diseharges-efwaterorotherfluid-wastesand-suchfloers-shall-be graded-io-drai
n—Dustless-methods-offloor cleaning-shall be used-ordust-arresting-sweeping-compeounds-and-push-brooms
shall be employed. Dry sweeping of floors is-prohibited.-All cleaning, except emergency floor cleaning, shall be
done during-those perieds-when-the leastamountof beverage and-beverage ingredienis-is expoesed-
7-40-240-Compliance with-city regulations-

Walls-and-ceilings-of-all rooms-in-which-beverage orbeverage ingredients-are prepared-shall have a smooth
washable surfacebe painted-erfinished in lightcoler—and-shall be refinished-as-oeften-as-neeessary-in-a-manne
rapproved-by-the departmentof-health—The walls-and-eeilings-shall be in-good-repairand easilycleaned—The §
loorshall be of such-constructionthat itmay be keptelean-atall times-—The floors-and-walls-shall be rodent
and-vermin-proofed:

In-alt establishments-hereinafterconsiructed-or inwhich extensive remodeling-of-the beverage erbeverage |
ngredientpreparation-areas-is-done;the floorand-wall junction-shall be provided-with a four inch-cove-
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All rooms inwhich-beverage erbeverage’ ingredients-are prepared-or in-which-utensils-are washed-shall-be w
ell lighted-so-that-a-minimum-of 50-footcandles-of light is-available on-allworking-surfaces-of such-rooms-—The d
epartmentof-health-shall publish-such-regulations-which-may-be recessary-io ensure adeguate lighting-

All bettled-water-plants-shall-have adeguate ventilation—All ventilation-systems-shall comply-with-applicable re
quirements-of the ventilation-and fire prevention codes of the City of Chicago, and shall be vented to the outsid
e airin-such-a-mannerasnotio-create a-nuisance—The departmentof-health-shall publish-such-regulations

which-may-be necessary-to ensure adegquate ventilation:

7-40-245 Premises-Health-and sanitation-All parts of the establishment and all parts of the property used in
connection-with-the eperation-of-the establishmentshall be kept insuch-a-condition-as-to-preventthe harberag
e orfeeding-of-vermin-and insectsin-accordance with-the departmentof-health-regulations-and-clean-andree
of litter,-rubbish-and-offensive odors—Adequate facilities-within-the establishment-shallbe provided-forthe

storage of employees-personal belengtngsr
Article IX V. Frozen Desserts and Mixes

7-40-250-Definitions-

Fhe following-definitions-shall apply inthe interpretation-and enforcement-ofthis-articlenotwithstanding-the de
finitions-contained inChapter 4-8:

“Bieteticfrozen-dessert - means-afrozen-dessert in-which-approved-nonglycogenic-substances-have been-subs
tituted-wholly-or in-part-for sugaror-othersweeteners:
"Freezercapacity-means-a-manufacturers-ability-to-produce frozen-desserts-of mix-using gallens-perhouras
the rating-method:

"Frozen dessert" means any frozen or partially frozen combination of two or more of the following which is inte
nded-for-human-consumption—milk-and-milk-produets; egg-or egg-products—sweeteners-approved-nonglycegen
ic-substanceswaterfruitfruitjuices-eandy-nut meats-erotherwholesome food-products;-natural and-harmle
ss-adtificial flavors,—certified-colors-citric-acid-orothertypes-of-harmless-erganic-acidsapproved-stabilizer-s-a
nd-food emulsifiers:
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“Frozen-dossortdistributor-means-afrozen-dessertplanthe operation-ofwhich-s limitedto-the sterage;salo
or offering for sale, and delivery of frozen desserts and mix.

"Frozen-dossort-plant-means-any-place orpremises-where frozen-desseris-ormix-are storedmanufacturod;
processed—packed-orpackaged-orfrozenfordistribution-

“License-moans-permission issued-by-the department-of-health-to-manufactureprocess{reezepack-orpa
ckage or-distribute frozen-dessertsand-mix-in-the City-ef-Chicage-pursuantte

“Milkand-"milk-products"mean-the following—milk—ecream—frozen-cream—concentrated-milkfatfluid-skimmod
milk-sweetened-and-unsweetened evaporated-skim-milk-sweetened-and-unsweetened-concentrated-erconde
nsed-milk-and-skim-milk-whey-dry-milk-nenfat dry-milk-selidssweot-eream-orany-of-these productsfrom-whi
ch lactose has-been-wholly-orpartially-removed-and-any-otherproductderived in-whele erin-partfrom-milkas
defined-in-Article XI of-this-chapteroras-may-be approved-and-designated-by-the departmentof-health—and
any mixture of tho aforementioned products.

"Mix“means-the unfrozen-combination-of-all ingredienis-of-a-frozen-dessertwith-orwithout-fruitsfruitjuices,;
candy—nutmeatsflaverorcolor, ina-fluid-orsemifluid-state-

“Pasteurizationhas-the same meaningas in-Article Xl-of-thischapter:
"Permitmoans-permission-to-manufacture-processfreeze packorpackageordistribute frozen-desserts
and-mix inthe City-of Chicago-undera license issued-underthis-Codesubjectto-approval by-the beard-of-he
alth.

"Person"-moans-any-natural individualfirmtrust,-partnership,-association-or-corpeoration in-his-or its-own-capac
|ty—epas—aelnmnlstrater—eensewater— executortrustee,receiver-or-otherrepresentative appointed-by-a-court:
Wheneverthe word-"person” is-used inany-section-of-this-chapterproseribing-a-penalty-orfine asappliedio
partnership-or-associations-the word-shall include the partners-ormembers-thereof-and-such-word-as-applied
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to-corporations shall include the officers; agents or employees thereof who-are responsible for any violations
of said-section:

“Vegetable fatfrozen-dessert"means-a-frozen-dessertin-which-vegetable fatervegetable oil has-been-substi
tuted-wholly-or in-partiformilkfat

“ehiele™moans-any-wheeled-conveyance used-forthe commereial transportation-ef-frozen-desserts-ormix;

whether-powered-by-motor-by-human-eranimal-power-or-otherwise-

7-40-275 Condemnation-procedures.

Mix-erfrozon-desserts-which-are found-by-the departmentof-health-to-be adulterated-ormisbranded-shall be
condemned;-and-the persen-whe is in-custedy-orpossession-of said-mix-or frozen-dessorts-atthe time of conde
mnation-shall cause the same forthwith-to-be destroyed-or-upon-written-permission-of-the department-the
same may be returned-to-the producer-or shipperthereof.
"Adulterated-frozen-dessertormix-means-a-frezen-dessertormix-which-bears-ercontains-any-poisenous-ord
eleterious-substanee ina-quantity-which-may-render it injuriousto-health—orwhieh-bears-orcontainsany-adde
d-poisonous-or-deleterious-substance forwhich-no-safe tolerance has-boeon established-by-the State of lllinois
orfederalregulations-orin excess-ofsuch-tolerance ifone has-been established:-erwhich-consists; in-whele
or in-part-of-any-substance unfitforhuman-consumption—orwhich-has-been-produced,processed-prepared;
packed-or-hold-underunsanitary-conditions-orthe containerofwhich is-composed; in-wheole or in-part-ofany
poisonous-or-deleterious-substance which-may-renderthe contents-injuriousto-health;-or-tbe substance of-whi
ch-has-been-added-thereto-ormixed-orpacked-therewith-so-as-to inerease its-bulk-orweight-orreduce itsqua
lity-or strength,-or-make itappearbetterorof greatervaluo thant is-

is-accomponiod by any false or misleading written, printed-or graphic matter; or which-does not conform-to its
definition-and labelingrequirements-as-contained in-this-chapterand-the rules-and
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regulations-promulgated-hereunderor-by-the lllinois-Beparmentof Public Health-orwhieh isnot labeled in
accordance with-the U.S-Food;-Drug,-and Cosmetic-Act-as-amended,-and-applicable provisions-oftho Code
of Federal Regulationsas-amended:

/

7-40-280-Sampling-procedure: '

a)}As-often-as-may-be required-by-the departmentof-health-but in-no-case less-thanfour times-within-any-six-
month-period—samples-of-frozen-desseris-and-mixirom eachirozen-dessertplantocated-withinthe Gity-of
Chicago-shall-be taken-by-the departmentforanalysis—Such-samples-may-be takenatanytime priorto-delive
ry-to-the place where frozen-desseris-and-mix-are made available to-the publie—Such-frozen-dessertplanissha
Il furnish-the departmentupenrequestwith-the namesand-addresses-of all persons-who-make frozen-desse
ris-ormix-available-to-the publicwithin-the City-of Chicago-to-whem-mix-orfrozen-desserisare sold-oerdelivoro
dtogetherwith-records-of the kind and-amount-of mix-orfrozen-desseris-sold-ordelivered-to-such-persons;
and-the names-and-addresses-of-all persons-supplying-such-frozen-dessortplant-with-mitk—milk-products-and
other ingredients-used inthe manufacture ef-mix-or

An-accurate daily record shall be kept at each frozen dessert plant showing all purchases of vegetable fats
and-oils-and-the ameountused—These records-shall be available atalHimesfor inspection-by-the department:
Any-person-processing-orpackaging ingredients-used-in'frozen-desserts-shall operate in-compliance with-the
sanitary-regquirements-of-this-ehapter7-40-and-the rulos-and-regulations-promulgated-hereunder:
-(b)-Each-frozen-dessertplantlocated-outside the Gity-of Chicage-whese products-are intended-forsale ordi
stribution-withinthe City-of Ghicage-shall-be inspeeted-and-samples-taken-atintervals-not exceeding-90-days
and-sueh inspections-and-sampling-shall be carried-outno less-thanfourtimesannually-by-a-supervising-age
noy-acceptable to-the United-StatesPublic-Health-Service and-approved-by-the department-of-health-
erSamples-of-frozen-desserts-ormixfrom-retail-food-purveyors—food-dispensing establishments-moebile foed
dispensers—automatic-food-vending-machines—and-any-otherplace whoro frozen-desseris-are made available
to the publicin the City of Chicago, shall be taken for analysis by the department as often as it may require,
but-in-ne-case less-thanfourtimeswithin any-six-menth-period—The proprictors-ofsuch-placesshall furnish-the
departmentwith-the namos-ofall persensfrom-whom-frozen-desserts-ormix-are obiained;-uponrequest:
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7-40-285-Milk and-milk-products-used-as-ingredients-

All milk-and-millk-products-used-as-ingredients-in-mix infrozen-dessers-shall comply-with-this-chapter 7-AGC-of
this-Municipal-Code and-the riles-and-regulations-of-the board-ef-health-and-shall bo from-Grade A-sources
approved-by-the board-ef-health-and-whieh-are listed in-the eurrentpublication-ef-the U-S—Food-and-Brug-Admi
nistration-Sanitary-Compliance and-EnforcomentRatings-of Interstate Milk-Shippers-orsuceessorpublication
with-a-minimum-rating of 90 Fats other than mitk fat and-the substitution-of other products for nonfat milk-soli
ds-shall not bo used inthe manufacture of mix or frozen desserts unless approved by the department of
health.

distributed-or-sold-within-the City-of Chicage-unless-such-mix-has-been-pasteurized-and-maintained-atatemper
ature of AD-degrees-Fahrenheit-or less-afterpasteurization—Such-mix mustbe frozen-within14 daysfrom-the
date of pasteurization—All containers-of pasteurized-mix-shallbearthe wordsDate Pasteurized"followed-by-th
e date of-pasteurization-

7-40-295 Disease among employees-Noticesrequired-:
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-Netice shall be sentio-the departmentofhealth immediately-by-any licensee amongwhose employeesany i
nfectious-orcommunicable disease occurs—When-suspicion-afises-asto-the possibility-of-transmission-of-infe
ctionfrom-any-person engaged inthe handling-of mixfrozen-desseris-ortheir ingredienis;-the commissioner is
authorized-to-erderany-orall of-the following-measures:

-(4)-Fhe immediate exclusion-of thatperson-from-handling-mixfrozen-desserts—ortheir

(2) immediate exclusion-of the mixor frozen desserts in-question from distribution-and-use; -(3)-adequate me
dical and-bacteriological examination-of-the person;-his-associates—and-of-his-and-theirbodily-discharges-
7-40-300 Manufacturing-to-be in-e Compliance with Coity regulations rules.

No mix or frozen dessert shall be sold for consumption within the City of Chicago, unless it has been
produced, processed, transported and handled in compliance with the requirements of thischapterand of the
rules andregulations-promulgated-hereunder of the Department of Health.

7-40-305-Adulterated-or misbranded-desserts-and-mixes-
No-person-shall produceprovide,-sell-offeror expose forsale-delivererhave in-hispossession-with intentto
deliver—any-mix-orfrozen-dessertwhich is-adulterated-ormisbranded-

Article Xl VI. Milk and Milk Products

7-40-310-Definitions-

Fhe following-definitions-shall-apply inthe interpretation-and enforcementof-thisarticlenotwithstanding-the def
initions-contained in-Chapter A-8-Any standards-or limits-contained-within-any-definitions-of milk-ora-milk
productshall be construed-toforbid-the sale; exchange-disposal-erdelivery-of-nonconforming-itemsforhuman
food inthe eity-

“Autheorization"means-permission-given-to a processing-plant-orsupplier located-outside the corporate limits-of
the City of Chicago o process a given milk product for sale in the City of Chicago and issued by the departme
ntofhealth:

"Pairy-farmmeans-any-place orpremises-where one ermore cows-orgoats-are keptandfrom-which-a-partor
all of-the milk-products-are provided,-sold-or-offeredforsale to-amilkplanttransferstation-orreceiving-station-
“Inspection-periodrmeans-such-period-of-time as-the departmentof-health-may-designate-within-which-compli
ance with-this-Code and-rulesandregulations-of the beard-of-health-shall be determined-for-all milk-and-milk
products;-providedthatthe inspection-peried-sbaH-in-no-case exceed-six-monthsfor-dairyfarms-and-three
monthsfor-milk-plants and-receiving-stations-and-iransfer-stations:
-“Licensemeans-permission-orauthorization-issued-by-the departmentofhealth-io-operate a-mitk-plantormil
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k-vehicle forthe processing-or-distribution-of-milk-and-milkprodusts inthe city-orto-sell,-offerforsale; expose
forsale-dispese of, exchange-deliverorto-store forsueh-purposes,millkormilk-products in-the city-for
consumption in-the city:

"Milk distributor" means any person who offers for sale, or sells, or delivers to-another, any mitk-or mitk
productsfor-human-consumption-
“Milk-hatlermeans-any-persen-who-transports-raw-milk-orraw-milk-productsto-or-from-a-milk plant—receiving
ortransfer station:

"Milk-plant~means-any-placepremises-or establishment-where milk-ormilk-products-are eollectedhandled;
processed;-stored;-bottledpasteurized-or-prepared-for-distr-ibution:
“Milk-producer-means-any-person-who-operates-a-dairy farm-and-provides;-sells-oroffers-milk forsale to-a-mil
k-plant, receiving station or transfer station.
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“Mitk-products~means-and includes-cream; light-cream—coffee eream;-table ereamwhipping-cream; light
whipped-cream;-heavy-cream-heavy-whipping-cream;-whipped-cream;-whipped light-cream,-whipped-table cre
am,-sourcreanvGultured-sourcream-half-and-half.sour-half-and-half-cultured-half-and-halfreconstituted-orre
combined-milk-and-milk-products-concentrated-milk—concentrated-milk-productsflavered-milk-skim-milk; low-
fat milk, yogurt, low-fat yogurt, nonfat yogurt, fortified milk and milk products, vitamin D milk and milk products,
hemegenized-milk-flavered-mitk-ormilk-products. eggreg-and eggneg-flavored-milk-buttermilk—cutored butte
rmilk-cultured-milk—culiured-whole milk-buttermilk-acidified-milk-and-milk-products; low-sedivm-milk-and-such

otherproducts-as-may-from-time to-time be designated-by-the departmentofhealth-and-which-meetthe appl
ieable definitions-and-standards-of identity-as-promulgated-pursuantio-the Federal Food-Brug-and-Cosmetie
Actand-published-inthe Code ofFederal Regulations-Chaptert—Title 21, as-amended—Milk-products"alse-me
ans-and includes-milk-which-has-been-treated-to ensure breakup-of-iat-globulesto-such extentthatafter48
hours of quiescent storage at 40 degrees Fahrenheit no visible cream separation occurs on the milk; and the
fatpercentage of-the top100-milliliters-of-milk in-a-guart-erapropertionate velumes in-containers-of-othersize
s-doesnotdifferby-meore than-tenpercentfrom-the fat percentage of-the remaining-milkas-determined-after
therough-mixing—TFhe word-milkshall be interpretedto include homogenized-millk—Milk-products"also-means
and ineludes-the lacteal seeretion-obtained-by-the complete milking-of-one ermere healthy-cows—practically-fr
ee from-colostrum-—Such-secretion-shall containnot less-than eight and-one- half-percentof nonfat milk-solids
and less-than-three and-one-gquarterpercentof-milkfat-Milkshall be interpretedio include goatand ewe milk:
"Milk-receiving-station"means-any-placepremises-or establishment-where raw-milk isreceived;-collected;
handled;-stored-orcooled-and-prepared-forfurthertransportation:

"Official laberatory"means-a-biological-chemical erphysical laboraterywhich is-underthe directsupervision-of
the state health-authority-

"Officially-desighated laboratery-means-a-commereial laberatory-authorized-to-do-official work-by-the supervisi
ng-agency—ora-milkindustry [aboratery-officially-designated-by-the supervising-ageneyforthe examination-of
producer-samples-of- Grade Araw-milkforpasteurization:

"Optional ingredients"means-dry-milk-products-concenirated-milk-concentrated-millkproductsflaverssweeten
ers-stabilizers; emulsifiers—acidifiers-vitamins—minerals-and-similaringredients—and such-otheringredientsas
may-be approved-by-the department-of-health-

"Pasteurization™—The terms-pasteurizationpasteurized-and-similarterms-shall mean-the process of-heating eve
ry-particle of-milk-ormilkproducts in equipmentwhich-is-properly-operated-and-approved-by-the department-of
health-to-one of-the temperatures-given inthe following-table and-held-continuously-at-orabeove that-tempe
rature for at least the corresponding

c'.npp.ifipH limp*"*
ouLuirtou li11 ilj.

Temperature Time i
*145°F (63°C) 30 minutes
*161°F (72°C) 15 seconds
191°F (89°C) 1.0 second
194°F(90°C) 0.5 seconds
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* l£the fatcontont-oftho milkdis-ten-percent-ormore-or if itscontains-added-sweeteners-the specified-tempe
rature shall be increased-by-five degrees-Fahrenheit{three degrees-Celsiusy-however; eggnrog-shall-be-beate
d-to-atleastthe following-temperature and-time specifieations:

HEF(80°C) 25 seconds
180°F(83°G)

Providedthatnething-in-this-definition-shall be construed-as-barring-any-otherpasteurization-process-ortempe
rature reguirementwhich-has-beenrecognized-by-the United-StatesPublic Health-Service-to-be equally efficie
ntand-which is-approved-by-the state health-authority:

"Person’-moans-any individual-plantoperator—partnership—corporation—companyfirm-trustice orassociation-
“Sanitizing—moans-the application-of-an effective method-orsubstance aceeptable to-the board-of-hoalth-and |

n-accordance with-state rules-and regulations to-a clean surface for the destruction of pathegens and of other
organisms asfar as-if-practicable without-adversely-affecting-tho equipment-the milk-ermilk-productorthe hea
lth-of consumers.

“State Health-Authority"means-the Division-of-Food,-Drugs-and-Dairies-of-the Office of-Health-Protection-of-tho
lllincis-Department-of Public- Health-or its-desighee-

“Transferstation"means-any-place—premises-or establishmentwhere millk-ermilk-products—are transferred-dire
ctlyfrom-one transporttanktoanother

7-40-325-Adulteration-and-misbranding-designated.
No-person-shall-produceprovide-sell-offeror expose forsale-delivererhave inpossession-with-intentto-sell

or-deliver-any milk-or-milk-products-all or-any partof-which is-ultimately-delivered-intho City-of Chicago.which
is-adulterated-ormisbranded-

Milk-and-milk-products—are adulterated-(H ifthey-bearorcontain-any-poisonous-or-deleterious-substance ina
quantity-which-may renderthem injurious-to-health: {2) ifthey bear or contain-any-added poisonous-or delete
rious-substance forwhich-no-safe tolerance has-been established-by-state orfederal regulations;-or in excess
of sueh-tolerance ifFone has-been established: (3 ifthey-consist; in-whele er inpart-of any-substanece unfitfor
human-consumption—{4) ifthey-have been-produced,processedpreparedpacked-orheld-underunsanitary
conditions:{5)-i-the containers-are composed, inwhole or in-part-of any poisonous-or-deleterious-substance
which-may-renderthe contents injurious-to-health;-or(6)-if-any-substance has-boon-added-thereto-ormixed-or
packed-therewith-so-aste4nGrease the bullkweight-erroduco the quality-erstrength—ormake them-appearbe
tter-or-of-greatervalue than

li yQrer

Milk-and-milk-products—are misbranded-(-when-theircontainerbears-oraccompanies-any-false ormisleading
written,printed-or graphic- matter; {2y when-such-milk-and-milk-products-do-not conform-to-their definitions-as
contained inthis-Coderor{3)when-such-products-are not labeled in-aceordanece with-Section7-40-330-ofthis
GCode and-applicable state rules and-regulations.

All bottles—cans,—packages-and-othercontainers-{including-storage tanks-and-milk-transporit-tanks) enclosing
mitk-orany-milk-product-defined in-Section7-40-310-shall be plainly-marked-or labeled-with-tho fellowing—and

only-such-other information-as-may-be designated-by-the departmentofhealths
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the name of-the contenis-as-given inthe definitions-of Section7-40-310;
the word-"raw” if the contentis-are raw;-and-the identity-ofthe producer,-orreceiving-station-as-the case may-be

the word-"pasteurized” if-the contents-have been-pasteurized-the words"ulira-pasteurized”; if-the preduct is
processed at temperatures of 280 degrees Fahrenheit or higher in-accordance with the rules-and regulations
of-the beard-ef-health—The plantnational uniferm-code numberand-/orthe Chicage-board-of-health license
numberwhere pasteurized:
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-(d)-the classesof milk-and milk products-as designated by Section 7 40-350; -(e)-in-the case of vitamin D-milk
or-milk-products; the designationvitamin-D-{and-the number-of international units-added perquart}-and such
other information-as-may-be required-by-the department-of-health;

H-The words"nonfatmilk-solids-added"-and-the percentage added-if-applicable; -(g)-In-the case offortified-m
ilk-or-milk-products-the word-“fortified"(and-the ameuntofvitamins-and-minerals-added-perquart):

-(h)-Fhe words“artificiallysweetened"and-the names-of such-nonnutritious-or-artificial sweetener, ifsueh is-use
&;

-(i)-ln-the case of low-sodium-milk-ormilk-products;-the maximum-sodium-contentin-milligrams-perquart-and
the maximum-sodivm-content-per-100-milliliters; -())-On-all containers-of-milk-products received by pasteurizati
on-plantsfrom-receiving-stations-the date received-by-the receiving-station;

-(k)-The common-name of stabilizers, distillates, acidifiers-and other ingredients, if such-are used;

-(I)-ln-the case ofconcentrated-milk-producis,the specific-name ofthe productshall-be substituted-forthe gene
reterm-conecentrated-millk-produets; e-g——homogenized-concentrated-milk—coneentrated-skim-milk—concentrate
d-chocolate flavered low-fatmilk:

m)-Inthe case offlavered-milk—flavered-milk-producis—orflavered-reconstituted-milk—the name ofthe principal
flavorshall be substitutedfor-the word-"flavored™

-(n)-lr-the ease ofeultured-milk-and-milk-products—the special type eulture used-may-be

substituted-forthe word-"culture” e-g--acidophilus-buttermilk; Bulgarian-buttermilk;

-(e)-ln-the case ofrecombined-orreconstituied-milk-ormilk-products,-the word-“recombined”

-(p)-ln-the ease ofthe pasteurized-concentrated-milk-ormilk-preducts—the propertion-of-volume of-waterto-be
added-forrecombining;

{e-The word-"“milk"shall net-appearorbe used-on-any label-cap-—receptacle orcontainerforany-products exece
ptthose defined in-this-chapterasmilkflavored-milk; low-fat-milk;flavored low-fatmilkskimmed-milkflavered
skimmed-mill-buttermilk—cultured-buttermilk—eultured-millkvitamin-D-milk—unless-approved-by-the department
ofhealth:

Allmarks-and labels-shall be inletters-of an-approved-size,kind-and-color-and-shall centain-no-marks-or
words-which-are misleading—Proof printorsketch-of the bottle cap-orcover-single-service container—can-tag
or label-showing-the size—contentand-arrangementofthe lettering-thereon-shall be submittedio-and-approve
d-by-the departmentof-health-priorio-the use of same-Whenevermilk-ormilk-products-are packaged inglass
betilesjars-or cans.-the name and-address-blown into-or embossed-upon-such-containershall notbe other
than or different from that which is indicated on cap, cover or tag, unless approved by the-department of heal
the

Fhe original tags-or labels-shall remain-on-all containers-until the milk-ormilk-products in-such-containers-are e
mptied-therefromforprocessing-orsale- lnthe case of pasteurized-milk-and-milk-products—all of-the necessary
foregoing information-snaH-be-shown in-an-approved-manner and-shall be efa-design-and-colorwhich-makes
the wording legible-

All vehicles-and-transport-tanks-containing-milk-ormilk-productssball-be legibly-marked-with-the rame and
address-of the milkplant-or-hauler inpossession-of the contents;
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{rr-tabels-onall cansbettles-and-othercontainers-of pasteurized-milkshall bearthe words"Date Pasteurized”
fellowed-by-the date ofpasteurization-and-the words“notio-be sold-after”

the height-efthe lettersofthe date to-be not lessthanthree-sixteenths-ofan inch-onthe label ofthe single-servie
¢ paporeontincrorot-bottle eapswhore suehare usedamdnot lossthanive-cighths-ofan inch-ohtugs-or labe
kronorattachodto cachcontainervwhonthe product ismarkotod m-bubecontmnor—All date labelinpreguired
by-the provisioms-of-thissubscetionshall contorntothe Tneldonec andproccduresscrby-the [hneis-Doparte
o Public- Health-aecordinutothe NlmeoisRevised-Sttes—Chaptor 362 -Scetion 2204

Fhoere shall appearonthe tegsortabelsadinedto-cam-of il the date ofrceciptrom-the produecehowesor
-the ease ofecondensedproductand-ercam—the date proecssed—shatappear

Albvehicles and transport tanks transporting milk and milk products in bulk to a processing plant within limits
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ofthe City-of Chicago-shall be required-to-be sealed,and-for cach-shipmentastatement-or bill of ladingshall-be
prepared contaming the following information:

+4.-shippesstamoe—address—and-pormitand-orauthorization umbor:

2-.-license nrumber-ofhaulernot employee efshippers

3 -pomtefortsin-olhipmont:

A-.-tankeridentitynumber:

S.-name of product:

6. weight of product:
7.-urade of product:

S.-temperature of product:

9-.-date ef shipment;

-name of supervising health authoriey at the pointof origin:

14,-whether-the eontentsare raw-pasteurized-or-otherwise heattreated:
Suech statements shall be prepared in-triphicate and shall be keptron file by the shipper. the constgncee and the
carrierfor-a-period-ofsix-eonths for the information of the department of health.
7-40-340-Delivery;handling-andreceiving-ofmilk-All milk-produced-shall be delivered-daily-to-a-milk-reeeivi
Fre-statof- st sttt oot a-pastenrization-plantprovided-however—that the deparmmentethearth-may
autherize ever-y-ether-day-delivery-ofmilkto-amilk-reeciving stationtranstferstation-or-pasteurizationplant
from-dairy farms-having equipmentapproved-by-the duly-eertified-supervising-cnforecement-ageney-by whieh-al
Imilkprodueced-maybe properly-eooled inaceordanee with-the eertified-supervisingageneyregulationsand-so
maintained-until eoleeted-underprocedurespreseribed-by-the departmentofhealth-to insure productionofmilk
meceting the standards established for raw milk for pastcurization. The department of-healeh is-hereby authorize
dosupepise andreonductseientibie oxporimentand-icldiesting-ofanv-mothod-of handhineand-dohvery-ofm
illand-the departmentof-healthmayavthorize the sale efmilkproduccdundersueh experimental program if it
shedl determine thatmilkse-produccd-mectsthe stdardstortan—milkHorpastearizati opsctbyv-this-chaptes:
All milkreeeived-by-pasteurizationplants-shall be pastecurized-within-48-hours-efreeciptby-the proeessingpl
anpt:

7-40-345Bulk—sales-Neotice required:
-Everyrestaurant-eafe;sodafountain;er-other establishmentservingmilk-ermilkproduets in bulkshall displ
e Ees: 1-aplaec dosighated-by—the departmcnt-othealth—anotiec

p.nntninorc*. nnH °i iph
VVIILCIM IUI O CtTTQ OCIOr
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7-40-350 Pasteurization of milk and milk products.

No milk or milk products shall be sold in the City of Chicago except grade A pasteurized milk and milk

products. Grade A pasteurized milk and milk products shall conform with the rules and regulations of the beoard
Department of hHealth for Grade A pasteurized milk and milk products.

All Grade A-milkforpasteurization-and-all Grade A-pasteurized-milk-and-milk-products-shall be produced;proce
ssed-and-pasieurizedio-conform-with-the chemical-bacieriological and temperature standards-and-the sani
tation-requirements-of-the rules-andregulations-ef-the board-of-health-No-process-otherthan-pasteurization;
processing-methods integral therewith-or-appropriate refrigeration-shall be appliedto-millkand-milkproducts
forthe purpese ef-remeving-or-deactivating-erganismsunless-approved-by-the beard-ef-health-

7-40-355-Storage and-containerrequirements:

Exceptas-providedforunderthe provisions-ofthis-chapter-no-milk-producerordistributorshall-transfermilk-or
milk-productsfrom-one containerortanktruck-to-anotheron-the street-in-anyvehicle,-store or inplace except
a-milk-plantreceiving-stationtransfer station-or-milk-house especially-uscdior-that purpose-—The dipping-or |
adling-of mitk-or-fluid-milk-products is-prohibited:

-ltshall be unlawful to-sell orserve any-milk-orfluid-milk-products except inthe individual original containerrec
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eivedfrom-the distributor-or-from-an-approved-bulk-dispenser—provided,thatthisrequirementshall-notapply
to-milkformixed-drinks-reguiring-less-than-ore halfpintof-milk-orto-croam-—whipped-eream-or-half-and-half
which is-econsumed-on-the premises-and-which-may-be served-from-the eriginal-containerof-notmore than-one
hali-gallon-capacity—orfrom-a-bullk-dispenserapprovedforsuch-service by-the departmentolthealth:

All milk-and-milk-productsshall-be stored-and-maintained-atiemperatures-of 40-degrees-Fahrenheitorloss:
-lF-containers-of pasteurized-milk-and-milk-products-are stored-in-icothe storage eontainers-shall be properly
drained-

#-40-360-Time limit-on-sales-

Al pasteurized-milk—flavered-millk-eream;-half-and-half; low-fatand-skim-milk-orskimmed-milkshall be seold
not later-than-14-days-from-the day of pasteurizationand-such-maximum-time limit shall be designated-on-the
label, cap or tag in accordance with the provisions of Section 7-40 330.
Milk-products-processed-attemperatures-known-as-ultrahigh-heat-pasteurization-in accordance with-therules
and-regulations-of-the board-of-health-shall have atime-limit-of-sale inaccordance with-the applicable regulati
ons-and-such limitshall be desighated-on the label inaccordance with-provisions-of Sections7-40-325-and-Se
clion 7-40-330-

7-40-365 Inspection-and-supervision-of dairy-farms; milk-plants-and stations-
Each-dairy-farm-—milk-plant, receiving stationtransfer station-whose milk-ormilk-products-are intended-for sale
-or-distribution-withinthe City-ofGhicago-shall-be underthe supervision-ef-a-gualified-supervising enrfercement
ageney-which is-certified-by-the United-States-Puhlic Health-Service Food-and-Drug-Administration—Fhe plant
shaU43e-feted-with-a-grade of90-orbetter in-the U-S-.P-H./F-D-A--Sanitation,-Compliance and-Enforcement
Ratings-of Interstate Milk

Every-milkproducer-hauler-distributerorplantoperatorshall upenrequestof-the department of-health-permit
aceess-of-officially-designated-persons-to-all-parts-of-his establishmentor facilities-to-determine compliance wi
th-the provisions-of this-Code-A-distributor-orplant-operatorshal-furnish-tho departmentof-health;-upon-reque
stforofficial use enlyatrue-statementof
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aetual guantities-ef-milk-and-millk-products-of each-grade purchased-and-sold—and-a listofall seurces-ofsuch
milk-and-milk-productsrecords-of inspections-tests,-and-pasteurizationtime and-temperature records:
It shall be unlawful for any person in an official capacity, who obtains any information under the provision of thi

s-Code which is entitled-to-protection-as-a-trade secret{including information-as-to-gquantity—quality—seurce or
dispesition-of-milk-ormilk-produets—orresulis-of inspections-ortests-thereab-to-use such informationto-his

own-advantage ertoreveaMtio-any-unauthorized-person:

-Buring-any-period-of six-consecutive monthsat leastfoursamples-of raw-milkforpasteurization-shall be take
nfrom each-producer-and-foursamples-of raw-milkforpasteurization-shall be taken-from each-milk-plant-after

receipt of the milk by the milk plant and prior to pasteurization. In addition, during any consecutive six months,
at least-foursamples-of-pasteurized-milk-and-at leastfoursamples-of each-milk-product-defined inthis-Code
shall be takenfrom everymilkplant-Samples-of-milk-and-milk-products—shall be taken-while in-possession-of

the producerordistributoratany-time priorto-final delivery—Samples-of-milk-and-milk-productsfrom-dairy-retail
stores;food-service establishments,-grocery-stores-and-otherplaces-where milk-and-milk-productsare sold;

shallbe examined-periodically-as-determined-by-the departmentof-healthand-the results-of such examination
shall-be used-to-determine compliance with-this-Code—Proprictors-of-such establishments-shall furnish-the de
partment-of-health,-upon-itsrequestwith-the names-of all distributorsfrom-whom-milk-products-are obtained-
Reguired-bacterial counts-and-coolingtemperature checks-shall be performed-en-raw-mitk-forpasteurization-
In addition; antibiotictests-on each-producers-milk-oron-commingled-raw-milk-shall-be conducted-at leastiour
times-during-any-consecutive six-months—When-commingled-milk is-tested,-all-producers-shall be represented
in-the samples—All individual sources-of-milkshall-be tested-when-testresults-on-the commingled-milk-are
positive—Required-bacterial counts—coliform-determinations,-phosphatase—and-coolingtemperature ehecks
shall be performed-on-pasteurized-milk-and-milk-products-
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Whenevera-phosphatase test is-positive;-the cause shall be determinedWhere the cause is improperpasteuri
zation; itshall be correctedand-any-milk-ormilk-produets involved-shall-net-be

offoroH for cnlp

Samples-shall be analyzed-at-an-official orappropriate officially-designated |aboratory—All sampling-procedure
s-andrequired laboratory examinations shall be in-substantial compliance wlth-the current edition-of standard

methodsforthe examination-of-dairy-products-of-the American-Public Health-Association—and-the current edi
tion-of-officialbmetheods of-analysis-ef-the Association-of Official Analytical Chemists—Such-proceduresand e
xaminations-shall-be evaluated inaccordance with-the methods-of evaluating-milk laberatoriesrecommended
by-the United-States-Public Health-Service—Examinations-and-tests-shall be conducted-to-detectadulterants; i
neluding-pesticides—as-the board-of-health-shall require-Assays-of-vitamin-D-milk-ormilk-produets-and-fortified
milk-and-milk-productsshall be made at leastannually inaltaboratery-acceptable to-the departmentofhealth-

7-40-375 Milk and milk Pp_roducts shipped from beyond inspection limits.

Milk and milk products from points beyond the limits of inspection of the City of Chicago may not be sold in the
City of Chicago unless produced and pasteurized under provisions identical with those of this chapter and
approved by the supervising inspectional agency, and listed in-the Sanitation-Compliance and-Enforcement
Ratings-of Interstate Milk-Shippers—as published-and-amended-fream-time to-timewith-a-minimum-grade of90-

63
7-40-380-Prevention-of- transmission-of infeetions:
When suspicion arises as to the probability of transmission of infection frony any porson conecrned direetly or 1
ndircethy-with-the handling-ef milk-ormilkproduets;the departmelFri-of health is-autherized-torequire any-of
the following mceasures. or any additional measures which 1tmay deem necessary:

k-the immediate exclusion of that person from mitk handling:

2. the immediate oxelusion of the milk supply concerned from distribution and usc:

3,-adequate medieal and-baeteriologieal examination-of-the person,-otfhis-asseciatesand
of his-and their bodily discharges.
Notiee shall be senttothe departmentet-health-immedic h-byv—the procossorundordistributor-ofmilke-ormitk
products inwhosc milk plant any casc of sickness. or any infectious, contagious or communicable discase
QCeHrs.
Article X4IVII. Violation of Chapter Provisions

7-40-390 Violation - Penalty.

The board-ofhealth-shall promuleate rles-and-regulations—classifying violations-of this-chapteras-eriticalseri
ous or nhnor- Any person who violates or who resists the enforeement of any provision of this chapter shall be f1
ned $500.00 for cach eritical violation: $250.00 for cach scrious violation: and $250.00 for cach minor viol
ation that 1s notcorrceted upon reinspection by the health authority. A separate and distinet oftense shall be hel
d-to-have beencommitted each-and every-dayon-which-any person-shall be suilty ofsuch-violationrprovided
thatthe intervening-days-between-when-a license holderwhese license has-becnsuspended-appliesforrestorati
on-ofthe license and-arcinspection-hasbeenconducted-by-the departmentofhealth-shallnet-constitute separate
offenses ifthe vielation-wasfound-to-be correeteduponreinspeetion: The penalty for violations of this chapter
is set forth in section 7-42-090.

SECTION 5. Chapter 7-42 of the Municipal Code of Chicago is hereby amended by deleting the language
stricken through and by inserting the language underscored, as follows:

7-42-010 Inspections.

For the purposes of Sections 7-42-010, 7-42-015 and Seetient 7-42-020, the word "owner" shall include the
owner, operator, licensee or person in charge of any food establishment or vehicles used for the storage,
transportation or vending of foods, subject to the provisions of Chapter 4-8.
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The Ddepartment of Hbealth shall have authority to inspect food establishments at such intervals as set forth in
rules and-regulationsadepted-by of the Department of Health beard-efhealth to determine such food
establishments' compliance with the requirements of this code and the rules and+regulations of the beard
Department of Hbealth. For purposes of such inspections, the beard Department of Hbealth shall create
categories of food establishments based on the level of potential risk that such food establishments may pose to
the public health.

Whenever the health authority inspects an establishment, the inspector shall record the findings of the
inspection on a summary report form provided by the Ddepartment of Hbealth for this purpose. Such reports
shall be signed by both the inspector and the establishment's representative, and one copy of the summary
report shall be left with the management of the establishment and shall be posted by the health authority upon
an inside wall of the establishment in an area visible to all diners; if the food establishment is a grocery store or
delicatessen, the summary report shall be posted in an area visible to all customers. It shall be unlawful for any
person except an authorized agent of the Ddepartment of Hbealth to deface or remove any such posted
summary report, and a violation of this provision may result in

64

suspension of any and all licenses and permits issued to the owner of that particular food establishment.

(c) It shall be the duty of every owner to permit a representative of the Ddepartment of Hbealth, after proper
identification, to enter at any reasonable time and make inspections of the facilities, equipment and vehicles
for determining compliance with the requirements of this Municipal Code and the rules of the Department of
Health relating to health and sanitation and, when required to do so, the owner shall furnish samples of any
foods prepared, kept, sold or transported by any such food establishment as often as the Ceommissioner of
Hbealth may deem necessary to determine that the foods are free from alteration, not misbranded, do not
contain an excessive number of microorganisms or their toxins, and otherwise comply with the provisions of
this Municipal Code and the rules and-regulations of the beard Department of Hbealth. The owner shall
answer all reasonable and proper questions and permit the health authority to examine records of the
establishment to obtain pertinent information relating to foodr water-beverages and supplies received or used
and persons employed. Any samples provided shall be examined or analyzed under the direction of the
Ddepartment of Hbealth, and a record of each such examination or analysis shall be made and kept in the
offices of the department. Upon failure or refusal by an owner to permit inspection or to furnish required
samples, the Ceommissioner shall immediately suspend any and all licenses or permits issued to the owner of
that particular food establishment.

7-42-020 "Held for inspection” procedures.

Upon written notice to the owner, the Ddepartment of Hbealth may place a "Held for Inspection" order on any
food which the health authority determines or has probable cause to believe to be unwholesome or otherwise
adulterated or misbranded. At the request of the owner, foods so held for inspection shall be permitted to be
suitably stored pending analysis reports or voluntarily denatured and disposed of under Ddepartment of
Hbealth supervision.

It shall be unlawful for any person to remove the "Held for Inspection” tag or seal placed on the food by the
Ddepartment of Hbealth, nor shall the containers of such food be removed from the premises or destroyed
without permission of the Ddepartment of Hbealth except on order of a court of competent jurisdiction. The
Ddepartment may vacate a "Held for Inspection" order or may by written order direct the owner or person in
charge of the food to denature or destroy such food, bring it in compliance with the provisions of this Code and
the rules and-regulations of the beard Department of Hbealth or dispose of it for nonhuman use as may be
approved by the Ddepartment of Hbealth. Any order of the Ddepartment of Hbealth to denature or destroy food
shall be stayed pending appeal if the order is appealed to a court of competent jurisdiction within three (3)
calendar days. Nothing in this section shall preclude any court action based upon a finding of unwholesome or
adulterated foods.

(c) Upon written notice to the owner, a "Held for Inspection" order may be placed by the

Department of Health on any piece of equipment that is believed to be inoperable or that the

Department has not approved for commercial use. "Held for Inspection" shall have the meaning
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ascribed to this term in the rules of the Department of Health.

7-42-030 Violations of provisions - Classification and notice.

(a) Classification of violations. The Commissioner of Health board-of-health shall promulgate rules and+egulati
ons classifying violations of this chapter, Chapter 7-38; or Chapter 7-40, or the rules and-the rules-andregulati
ons-promulgated-thereunder of the Department of Health, or rules promulgated by the lllinois Department of
Public Health that are incorporated by reference into this Code, or any other provision of this Municipal Code
relating to health and sanitation in any food establishment, or Sections 2, 4, or 7 of the most current version of
the FDA's Pasteurized Milk Ordinance, as eritical priority item, serious priority foundation item, or miner core
item.

65

(b) Notice of violations. When the Ddepartment of Hbealth finds a violation of any
provision-of this chapter, Chapter 7-38t or Chapter 7-4C\ or the rules and-regulations
promulgated-thereunder of the Department of Health, or rules promulgated by the lllinois
Department of Public Health that are incorporated by reference into this Code, or any other
provision of this Municipal Code relating to health and sanitation in any food establishment, or
Sections 2, 4, or 7 of the most current version of the FDA's Pasteurized Milk Ordinance, the
Ddepartment shall deliver to the licensee written notice of the violation with a copy of the
inspection report which shall set a date by which the violation shall be corrected and designate
each violation as eritical priority item, serieus priority foundation item, or miner core item as
classified by the Commissioner of Health beard-of-health.

(c) Correction of violations. Core item violations that are not corrected by the next routine
inspection of the Department of Health shall be classified as a priority foundation item violation.
Priority foundation item violations that are not corrected in the time frame specified by the
Department of Health shall be classified as priority item violations.

7-42-035 License suspension.

Whenever an inspection indicates that the conditions in the food establishment create an imminent hazard to
the public health, the license of the food establishment shall be immediately suspended, including whenever
an inspection indicates thata-critical the existence of a priority item violation exists-which-ishetcapable efbe
ing that cannot be corrected prior to the conclusion of the inspection. Exceptadditional time may-be givenfor
correction-of a-priority-violationand license not immediately-suspendedifthe violation-willnetresultinan i
mminent-health-hazard-as-determined-by-the DepartmentofHealth- The Department may grant additional time
to correct a priority violation in lieu of immediately suspending a license if the Department deems that the
violation does not pose an imminent health hazard.

7-42-040 Request for time extension;-proceduresforpreliminary-hearing-to-contest inspectionreportfi
ndings-

After the owner receives a notice of a violation from the Ddepartment of Hbealth, as evidenced by the
inspection report, but before the allotted time has elapsed for compliance, the owner may request an

extension in writing. The Commissioner of Health board-may promulgate rules to administer this subsection, pr
eliminary-hearing-to-file exceplions-to-and-contestthe findings-of-the inspectionreport-or-he mayrequestthe
commissionerto extend-the time allowed-forcompliance: In-any-case;-the request-must-be filed-with-the commi
ssionerwithin24 hours-of receipt-of-the notice of-violation; excluding-Saturdays—Sundays-and legal holidays-
Uponreeeiptof-arequestfora-hearing-the commissionershall instituie anaetion-with-the departmentof-admin
istrative hearings-which-shall appointan-administrative law-officer who-shall conductthe preliminary-hearing-wi
thin-48-hours-of the ewnersrequestfora-hearing; exeluding-Saturdays,-Sundays-and legal helidays-
Unless-the administrative law-officerfinds-thatthere is-no-probable cause to-believe thatthe violations existor
a-time extension is-granted-by-the commissionerthe commissionermay immediately-suspend-any-and-all lice
nses-or-permitsrelated-topublic-health-and-safety issued-to-the owner-of the food establishment-upon-the owne
rs-failure to-correctthe violations-within-the time allotted inthe notice of violationprovided-that-the commissi
onershall immediately-suspend-all licenses-ofthe food establishmentrelated-topublic-health-and-safety ifany
of-the violations-found-notto-have been-corrected is-critical orserious:

(o)(b) Nothing in this section shall prevent the Coommissioner from immediately suspending a license or
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permit pursuant to Section 7-42-035 or seeking an enforcement action pursuant to Section 7-42-085.

66

7-42-050 Removal of suspended licenses and permits.

Upon suspension of any license and permits of a food establishment, all operations related to any such
suspended license or permits shall cease at once, and such license and permits shall be removed from the
establishment and delivered to the Ddepartment of Hbealth. The Ddepartment of Hbealth may cause
conspicuously place a “netice ofclosure” "license suspended” sign te-be conspicuouslyplaced upon that part
of the food establishment related to any such suspended license or permits and to which the public has
access. It shall be unlawful for any person to remove, cover, or deface a “netice ef-closure” "license
suspended” sign placed on a food establishment unless authorized to do so by the Ddepartment of Hbealth.
The health authorities shall promptly notify the Chicago Police Department of the suspension, and the Ppolice
Ddepartment shall enforce the cessation of all affected operations.

7-42-060 Application for restoration of suspended license.

A license holder whose license has been suspended may at any time apply for restoration of the license.
Within 48-heurs two (2) business days after the Ddepartment of Hbealth receives such application,
accompanied by a statement signed by the licensee that the provisions previously violated have been
complied with, the Ddepartment of Hbealth shall reinspect the establishment to assure that the applicant is
complying with the requirements of this Code.;provided,-howeverthatbetween-the hours-of 3-p-m-—on-Friday
and 9 p.m. on Sunday, the department of health shall reinspect as soon as possible, but in-no event later than
48 heours-after-the time applicationforrestoration-is-made: When the reinspection indicates full compliance, the
license shall be restored and the Chicago Police Department so notified” provided-thata license suspended-a
second-orsubseguenttime shall not-be restored-soonerthan-the expiration-of 48-hoursfrom-the time of suspe
Asion.

7-42-065 Partial closures.

In any instance in which a license is suspended under this chapter, the Ceommissioner of Hbealth may order
closed that portion of the food establishment which created a public health hazard, and allow the remaining
portion of the establishment to remain open for business, if the Ceommissioner determines that a partial
closure would not jeopardize public health or safety.

7-42-080 License revocation.

Upon a record of repeated violations of this Municipal Code or the rules and+regulations of the boafd-
Department of Hbealth related to health and sanitation, or repeated suspensions of a food establishment
license, the Ceommissioner may recommend the revocation of the license and any other license relating to the
conduct of business at the food establishment to the Ddepartment of Bbusiness Aaffairs and Ceonsumer
Pprotection in accordance with the requirements of Chapter 4-4 of tbe-Munteipal this Code.

7-42-085 Enforcement.

(a) If any person violates,, or resists the enforcement ofa any-provisien-of this chapter, Chapter 7-38; or
Chapter 7-41\ or the rules andregulationspromulgated-thereunder of the Department of Health, or rules
promulgated by the lllinois Department of Public Health that are incorporated by reference into this Code, or
any other provision of the Municipal Code relating to health and sanitation in any food establishment, or
Sections 2, 4, or 7 of the most current version of the FDA's Pasteurized Milk Ordinance, the Ceommissioner of
Hbealth or the Commissioner's designee may issue a notice of violation may to initiate an action with the
Ddepartment of Aadministrative Hbearings seeking to suspend-all licenses-and-permits issued-to-the owner
andler impose a fine. The Ceommissioner may also recommend to the Ddepartment of Bbusiness Aaffairs and
Ceonsumer Pprotection the revocation of the owner's licenses and permits.

67
(b) The pertinent jurisdiction referenced in the FDA's Pasteurized Milk Ordinance is the City of Chicago, and
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the pertinent "requlatory agency" referenced in that Ordinance is the Department of Health.

{e)(c] Nothing in this chapter shall preclude bringing court action based on any violations of this Code.

7-42-090 Violation - Penalty.

Except as otherwise provided in this Code, Any any person who violates,, or who resists the enforcement of*
any-prevision-of this chapter, Chapter 7-381 or Chapter 7-40,. or the rules and-regulations-promulgated-there
wnder of the Department of Health, or rules promulgated by the lllinois Department of Public Health that are
incorporated by reference into this Code, or any other provision of the Municipal Code relating to health and
sanitation in any food establishment, or Sections 2,. 4, or 7 of the most current version of the FDA's
Pasteurized Milk Ordinance, shall be fined $500.00 for each oritieat priority violation; and $250.00 for each
serious priority foundation violation*;-and-$250-00-for each-minor-violation-that is-not-corrected upon-reinspeoti
on-by-the health-authority. A separate and distinct offense shall be deemed to have been committed for each
and every day on which any person shall be guilty of such violation; provided that, the intervening days
between when a license holder whose license has been suspended applies for restoration of the license and a
reinspection has been conducted by the Ddepartment of Hbealth shall not constitute separate offenses if the
violation was found to be corrected upon reinspection.

SECTION 6. After passage and publication, this ordinance shall take effect on July 1,
2018.

68
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