
 
January 16, 2020 

Mansfield Town Hall 



Changes 
 MA DPH adopted the 2013 Federal Food 

Code in October 2018  
 Health Department contracted with outside 

vendors to conduct the inspections starting in 
December 2018  

 A new priority/priority foundation re-inspection 
fee was implemented in January 2019  



181 inspections, 381 P/Pf violations  
Most prevalent violations # 
4-602.11 Equipment Food-Contact Surfaces and Utensils.  55 

2-501.11 Clean-up of Vomiting and Diarrheal Events.  54 

4-302.13 Temperature Measuring Devices, Manual and Mechanical 
Warewashing.  

40 
 

3-501.17 Time/Temperature Control for Safety Food, Date Marking.  32 
 

3-501.16 Time/Temperature Control for Safety Food, Hot and Cold 
Holding.  

28 
 

5-205.11 Using a Handwashing Sink.   23 
7-201.11 Separation.  22 



 Priority (P): Contributes directly to the elimination, 
prevention or reduction to an acceptable level of 
hazards associated with foodborne illness or injury 
 

 Priority Foundation (Pf): Supports, facilitates or enables 
Priority items. Requires specific actions, equipment or 
procedures of Managers to control risk factors.  

 
 Core: Relates to general sanitation, operational controls, 

SOPs, facility structure, equipment design and general 
maintenance 



Five major risk factors related 
to food-borne illness 
 Improper holding temperatures  
 Inadequate cooking  
 Contaminated equipment  
 Food from unsafe sources 
 Poor personal hygiene  

 



Improper holding temps  
Most prevalent violations # 
3-501.16 Time/Temperature Control for Safety Food, Hot and Cold 
Holding.  

28 
 



3-501.16 TCS Food, Hot and 
Cold Holding 
(A) Except during preparation, cooking, or 
cooling, or when time is used as the public health 
control as specified under §3-501.19, … Time/ 
temperature control for safety food shall be 
maintained:  

(1) At 57oC (135oF) or above, except that 
roasts cooked to a temperature …. P or  
(2) At 5ºC (41ºF) or less. P 





Checking temps to monitor TCS 
 Consistently monitor refrigerator 

and freezer temps 
 Monitor food temps every 2 

hours 
 Provide enough thermometers 
 Regularly test employee’s 

knowledge 



3-501.19 Time as a public 
health control 
 Written procedures shall be prepared in 

advance for Health Department review 
 Food must begin at temps below 40oF or 

above 135oF 
 Must be marked to indicate time that is 4 hours 

past the time when the food is removed from 
temperature control 



Most prevalent violations # 
3-501.17 Time/Temperature Control for Safety Food, Date Marking.  32 

 



3-501.17 Time/Temperature 
Control for Safety Food, Date 
Marking  
(A) …refrigerated, ready–to-eat, time/ temperature 
control for safety food prepared and held in a food 
establishment for more than 24 hours shall be clearly 
marked to indicate the date or day by which the food 
shall be consumed on the premises, sold, or discarded 
when held at a temperature of 5ºC (41ºF) or less for a 
maximum of 7 days. The day of preparation shall be 
counted as Day 1. Pf 



What needs to be marked 
 PHF/TCS food requiring time and 

temperature control to limit the pathogen 
growth or toxin formation,  

 Ready-to-eat (RTE) foods that may be 
eaten without any additional preparation 
steps to make the food safe, and   

 Foods stored under refrigeration for more 
than 24 hours. 



How to mark the date 
 Each establishment develops a system that is 

understandable, effective, consistently used by 
employees and is clear to the inspector 

 Food must be discarded within seven days, 
which means the day the food is prepared or 
opened plus six days 

 Written policy is recommended 
 



Contaminated equipment  
Most prevalent violations # 

4-602.11 Equipment Food-Contact Surfaces and Utensils.  55 



4-602.11 Equipment Food-
Contact Surfaces and Utensils 
(A) Equipment food contact surfaces and utensils shall be 
cleaned:  

(1) …before each use with a different type of raw animal food 
such as beef, fish, lamb, pork, or poultry; P  
(2) Each time there is a change from working with raw foods 
to working with ready–to-eat foods; P  
(3) Between uses with raw fruits and vegetables and with 
time/temperature control for safety food; P  
(4) Before using or storing a food temperature measuring 
device; P and  
(5) At any time during the operation when contamination may 
have occurred. P  
 



4-303.11 Cleaning Agents and 
Sanitizers, Availability  
(A) Cleaning agents that are used to clean 
EQUIPMENT and UTENSILS as specified under 
Part 4-6, shall be provided and available for use 
during all hours of operation.  
(B) Except for those that are generated on-site at 
the time of use, chemical SANITIZERS that are 
used to sanitize EQUIPMENT and UTENSILS as 
specified under Part 4-7, shall be provided and 
available for use during all hours of operation. 



  Cleaning     vs.   Sanitizing 
 Prerequisite to 

sanitizing 
 Removal or organic 

matter using 
appropriate 
detergents 
 

 Application of 
chemicals to a 
properly cleaned 
food surface  

 99.999% reduction 
of pathogenic 
microorganisms 



When to clean and sanitize 
 After you are finished using the surface or 

equipment 
 Before working with a different type of food 
 Any time you have to step away from the task 

and there is potential for the surface to have 
become contaminated 

 After four hours if the surface or equipment 
has been in constant use 
 





Proper washing 
Most prevalent violations # 
4-302.13 Temperature Measuring Devices, Manual and Mechanical 
Warewashing.  

40 
 



4-302.13 Temperature Measuring 
Devices, Manual and Mechanical 
Warewashing 
(A) In manual warewashing operations, a temperature 
measuring device shall be provided and readily 
accessible for frequently measuring the washing and 
sanitizing temperatures. Pf  
(B) In hot water mechanical warewashing operations, an 
irreversible registering temperature indicator shall be 
provided and readily accessible for measuring the 
utensil surface temperature. Pf 



4-501.19 Manual Warewashing 
Equipment, Wash Solution 
Temperature.  
  The temperature of the wash solution in 

manual WAREWASHING EQUIPMENT shall 
be maintained at not less than 43oC (110oF) or 
the temperature specified on the cleaning 
agent manufacturer's label instructions. Pf  



4-501.114 Manual and Mechanical 
Warewashing Equipment, 
Chemical Sanitization  
  (A) A chlorine solution shall 

have a minimum temperature 
based on the concentration 
and pH of the solution as 
listed in the following chart; P  



4-501.114 Manual and Mechanical 
Warewashing Equipment, 
Chemical Sanitization  
 (C) A quaternary ammonium compound solution 

shall:  
(1) Have a minimum temperature of 24oC (75oF), P  









Most prevalent violations # 

7-201.11 Separation.  22 



7-201.11 Separation 
Poisonous or toxic materials shall be stored so they 
cannot contaminate food, equipment, utensils, linens, 
and single-service and single-use articles by: 
(A) Separating the poisonous or toxic materials by 
spacing or partitioning; P and 
(B) Locating the poisonous or toxic materials in an 
area that is not above food, equipment, utensils, 
linens, and single-service and single-use articles. P 





Poor Personal Hygiene 
 Hand practices: proper handwashing and 

glove use, no bare hand contact 
 Personal cleanliness: overall state 
 Work attire: hair restraints, clean clothes and 

aprons, no jewelry 
 Employee illness policies: understanding when 

to report illness 



Most prevalent violations # 

5-205.11 Using a Handwashing Sink.   23 



5-205.11 Using a Handwashing 
Sink 
(A) A handwashing sink shall be maintained 
so that it is accessible at all times for 
employee use. Pf  
(B) A handwashing sink may not be used for 
purposes other than handwashing. Pf 

(C) An automatic handwashing facility shall be 
used in accordance with manufacturer’s 
instructions. Pf 



6-301.12 Hand Drying Provision 
Each handwashing sink or group of adjacent 
handwashing sink shall be provided with:  
(A) Individual, disposable towels; Pf  
(B) A continuous towel system that supplies the 
user with a clean towel; Pf or  
(C) A heated-air hand drying device; Pf or  
(D) A hand drying device that employs an air-
knife system that delivers high velocity, 
pressurized air at ambient temperatures. Pf 



Handwashing 
 When you arrive to work 
 Every time you return to the kitchen 
 Before putting on single-use gloves 
 Between different jobs in the 

kitchen 
 Before or after handling raw, fresh, 

or frozen poultry, fish, or meat 
 After eating, drinking, or smoking 
 After touching anything that might 

contaminate your hands 
 

 

 After taking out the garbage, 
handling dirty dishes, mopping, 
or sweeping 

 After using the restroom 
 After coughing, sneezing, 

wiping, or blowing your nose 
 After handling chemicals that 

might make food unsafe 
 After touching your hair or your 

face 
 After using the telephone 
 After handling money 

 





Proper glove use 



handwashing 



Employee Illness Reporting 
2-103.11 Person in Charge.  
The PERSON IN CHARGE shall ensure that:  FOOD 
EMPLOYEES and CONDITIONAL EMPLOYEES are 
informed in a verifiable manner of their responsibility 
to report in accordance with LAW, to the PERSON IN 
CHARGE, information about their health and 
activities as they relate to diseases that are 
transmissible through FOOD, as specified under ¶ 2-
201.11(A). Pf  

 







Most prevalent violations # 
2-501.11 Clean-up of Vomiting and Diarrheal Events.  54 



2-501.11 Clean-up of Vomiting 
and Diarrheal Events  
A food establishment shall have procedures for 
employees to follow when responding to vomiting 
or diarrheal events that involve the discharge of 
vomitus or fecal matter onto surfaces in the food 
establishment. The procedures shall address the 
specific actions employees must take to minimize 
the spread of contamination and the exposure of 
employees, consumers, food, and surfaces to 
vomitus or fecal matter. Pf 





Common Personal Hygiene 
Violations 
 Wearing jewelry 
 Turning the faucet off with bare hands 
 Handling dirty dishes and then clean dishes 

without washing hands 
 Personal items (beverages, cell phone) in prep 

area 
 Bare hand contact with RTE food 







8-304.11 Responsibilities of the 
Permit Holder 
(K) Notify customers that a copy of the most 
recent establishment inspection report is 
available upon request by posting a sign or 
placard in a location in the food establishment 
that is conspicuous to customers or by another 
method acceptable to the REGULATORY 
AUTHORITY.  



Inadequate cooking  





Food from unsafe sources 
2-103.11 Person in Charge.  
EMPLOYEES are verifying that FOODS 
delivered to the FOOD ESTABLISHMENT during 
non-operating hours are from APPROVED 
sources and are placed into appropriate storage 
locations such that they are maintained at the 
required temperatures, protected from 
contamination, unADULTERATED, and 
accurately presented; Pf  

 







Active Managerial Control  
 Industry’s responsibility for developing and 

implementing food safety management systems to 
prevent, eliminate, or reduce the occurrence of 
foodborne illness risk factors  

 Incorporation of specific actions or procedures 
to attain control  

 Preventive rather than reactive approach  
 Continuous system of monitoring / verification  

 

 



 Certified food protection 
managers 

 Standard operating 
procedures (SOPs) for 
critical operational steps 

 Recipe cards which 
include critical limits 

 Purchase specifications  
 Equipment and facility 

design and maintenance  
 Monitoring procedures  
 Record keeping  

 

 Employee health policy 
for restriction or exclusion  

 Manager and employee 
training  

 On-going quality control 
and assurance  

 Specific goal-oriented 
plans, like Risk Control 
Plans (RCPs), that 
outline procedures for 
controlling foodborne 
illness risk factors  
 



Possible SOPs 
 Handwashing 
 Personal hygiene, including cuts and sores 
 Preventing bare hand contact with ready-to-

eat food (gloves, utensils, etc.) 
 Employee illness 
 Purchasing food from approved sources 
 Cleaning and sanitizing food contact surfaces 
 





SOPS that may be applicable 
 Cross-contamination prevention. 
 Warewashing. 
 For TCS foods:  

  Date-marking 
 Thawing 
 Cooking 
 Cooling 

 

 Reheating 
 Hot holding 
 Cold holding 

 
 





FOG  
 Monthly pumping for 

internal traps 
 Quarterly pumping 

for external traps 
 Pumpers must be 

recording percent of 
solids and grease 

 Variances are 
available 



Resources 
 https://www.mass.gov/lists/retail-

food#dph-regulation-and-fda-code- 
 https://www.mass.gov/lists/retail-

food#food-code-guidance- 
 https://www.statefoodsafety.com/ 
 The Health Department 

https://www.mass.gov/lists/retail-food#dph-regulation-and-fda-code-
https://www.mass.gov/lists/retail-food#dph-regulation-and-fda-code-
https://www.mass.gov/lists/retail-food#food-code-guidance-
https://www.mass.gov/lists/retail-food#food-code-guidance-
https://www.statefoodsafety.com/


Amy Donovan-Palmer, MPH, RS 
adpalmer@mansfieldma.com 

508-261-7366 
 

Health Department Office hours:  
 Monday-Wednesday 8am-1pm 
 Thursday 8am-12pm 
 By Appointment 

Board of Health Meetings: 1st Thursday of the 
month, 7pm, Town Hall 

 

mailto:adpalmer@mansfieldma.com
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