8§ 1352. Food places; sanitary requirenents. 1. A person or corporation
engaged in the preparation and sale of food in any hotel, public
restaurant, public dining room dining car, drug store, soda fountain,
st eanboat or in any other place where food is prepared, sold or served
for and to the general public in this state, or an officer of any
public, penal or charitable institution in this state, shall not use in
the preparation or service of any food utensils, dishes, glasses or
ot her contai ners which have not been previously cleansed and nade
sanitary. In such cleansing the use of water which has becone unsanitary
by previous use is prohibited.

2. It shall be unlawful to furnish or serve in any public eating or
drinking establishnment, any straw, tube or simlar device for drinking
out of gl asses, cups or containers of any type unless such straw, tube
or simlar device conforms to and is furnished or served in accordance
with the follow ng requirenents: \Wen offered for use, it shall be
conpletely enclosed in an inpervious or a bactericidal wapper to be
opened by the ultimate user; if unwapped it nay be used if it is kept
in an approved sanitary di spenser |oaded fromthe original package
wi t hout handling, which di spenses one such straw, tube or device at a
time directly to the user and which is so constructed that the interior
may be cl eaned and kept in a sanitary condition; unused | oose straws,

t ubes or devices already di spensed fromthe dispensing container shal
not be used again. No single-service paper containers, paper cups, paper
spoons, paper forks or paper plates shall be used a second tine.

3. The comm ssioner shall require in food service establishnments, as
defined in the state sanitary code, for foods to be conveyed to the
consuner uncooked and for foods handl ed after being cooked but prior to
bei ng conveyed to the consuner, that such food not cone into direct
manual contact with persons responsible for preparing or serving the
food. Sanitary gloves, sanitary utensils or other effective barriers
shall be utilized to avoid nanual contact in the preparation and
conveyance of these foods to the consunmer. In preparing regul ations
pursuant to this subdivision, the comr ssioner may provide for an
alternate standard that would permt mniml nmnanual contact based upon
finding that such alternate standard woul d protect worker safety and not



conprom se consuner health. In preparing regulations the comr ssioner
shall consult with representatives of the food service industry,
i ncluding workers in the industry.

4. To the extent that funds are available for the purposes set forth
in this subdivision, the comm ssioner shall require that the foll ow ng
food service establishnments: restaurants, bars, nenbership
organi zations, fraternal organi zations, and private clubs, excepting
establishments |icensed pursuant to section sixty-four-a of the
al cohol i c beverage control law, that are not regul ated by the departnent
of agriculture and markets, at all tinmes have in their enploynent at
| east one individual who has been trained and certified by an
organi zati on, approved by the conm ssioner, which specializes in and
provi des instruction concerning the safe and proper handli ng,
preparation, cooking, storage, serving, delivery, renoval and di sposal
of food. Attendance at any course established pursuant to this section
shall be in person, through distance |earning nmethods, or through an
I nternet based online program Such training shall neet the standards
set forth by the conm ssioner pursuant to section thirteen hundred
fifty-five of this title, either: (a) pursuant to a program approved by
t he conm ssioner under such section, or (b) pursuant to a course that
shal | address but not be limted to the follow ng topics:

(i) Contam nation, food allergies and foodborne ill ness.

(ii) Purchasing and receiving safe food.

(iii) Keeping food safe in storage.

(iv) Protecting food during preparation.

(v) Protecting food during service.

(vi) Sanitary facilities and equi pnent.

(vii) deaning and saniti zing.

(viii) Integrated pest nmanagenent.

(i x) Food-safety regul ati ons and standards.

(x) Enpl oyee food-safety training.

The conmi ssioner shall allow a |licensee a period of up to thirty days
to come into conpliance with this subdivision where an enpl oyee who has
been certified as having conpl eted the approved food safety training
program separates fromhis or her place of enploynent.






