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CHAPTER 6 

HEALTH AND SANITATION 

§ 1-00. TALL WEEDS AND GRASS

§ 1-01. Tall Weeds nnd Grass, Brush nnct Sanitary Malter Prohibited

(a) It shall be unlawful for any owner and/or occupant of any lot or premises in the city
to allow or permit weeds and/or grass to grow in excess of 12 inches in height or the
average or to grow in rank profusion on such lot or premises or permit rubbish, brush, or
other objectionable, unsightly, or unsanitary matter whatsoever to grow, accumulate, or
remain on any lot or property.

(b) It shall be unlawful for any person, owner, agent, and/or occupant of any lot, tract,
parcel of land or portion thereof, occupied or unoccupied, within the city limits to permit
weeds and/or grass to grow along the sidewalk or street adjacent to the same between the
property line and the curb or if there is no curb line, within 10 feet outside that property
line to a height exceeding 12 inches on an average or to grow in rank profusion upon said
lot or premises or to permit rubbish, brush, or other objectionable, unsightly, or
unsanitary matter whatsoever to grow, accumulate, or remain thereon.

§ 1-02. Duty or Owner to Atrntc Tnll Weeds or Grass: Notice

(a) It shall be the duty of any person, owner, agent, and/or occupants of any lot or
premises within the city limits to remove or cause to be removed, all such weeds and/or
grass, rubbish, brush, or other objectionable, unsightly, or unsanitary matter as may be
necessm·y to comply with these provisions hereof. And whenever any such condition as
described in § 1-01 hereof, is found to exist on a lot or premises within the city, the
person, owner, agent and/or occupant shall be notified in writing to correct, remedy, or
remove the condition within 10 days after such notice is given. Such notice shall either
be served personally or by registered mail with a return receipt requested to the last
known address of the owner.

(b) If the notice is returned undelivered by the U. S. Postal Service, official action to
abate said violation shall be continued to a date not less than 10 days from the date of
such return.

§ 1-03. Cif'Y May Abate Nui�,111cc; Assessment of Lief)

In the event the person, owner, agent, and/or occupant of any lot or premises upon which 
condition described in§ 1-01 is not corrected, remedied, or removed within 10 days after 
notice to do so is given, the city may do such work at the expense of the city on the 
account of owners of said premises and pay therefore and charge the expenses incurred to 
the owner of such lot upon which such expenses are incurred. The doing of such work 
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by the city shall not relieve the owner and/or occupant of said lot(s) or premise(s) froq1 
prosecution for failure to comply with such notice for violation of§ 1-01 and § 1-02. 

§ 1-04. Filini: of St'atement of Expenses

Whenever any work is done by the city under the provisions of this section, the city 
secretary, on behalf of the city, may file a statement of the expenses incurred thereby with 
the county clerk of Henderson County. Such statement shall give the amount of such 
expenses, the name of the owner of such lot or premise, a description of such lot or 
premise, and the date or dates on which such work was performed and the city shall have 
a privileged lien. Such lien shall bear 10% interest per annum from the date said 
statement of expenses was filed. It is further provided that for any such expenditures, 
and interest as aforesaid, suit may be instituted and recovery and foreclosure of said lien 
may be had in the name of the city and the statement of expenses so made, as aforesaid, 
or a certified copy thereof, shall be prima facie proof of the amount expended for such 
work or improvements. 

§ 1-05. City Not to be Held Liable

Neither the city nor any authorized agent acting under the terms of this section shall be 
liable or have any liability by reason of orders issued or in the abatement of any such 
violations in compliance with the terms of this section. (Ordinance adopting Code) 

§ 2-00. LITTERING 

§ 2-01. Definitions

(a) Litter is any quantity of uncontainerized paper, metal, plastic, glass, garbage, refuse,
and rubbish and all other solid waste material.

(b) Littering is dumping, throwing, placing, depositing, leaving, or causing to be
dumped, thrown, placed, deposited, or left any refuse or waste of any kind or any object
of substance which tends to pollute, mar, or deface, unto, upon, or about any public
street, highway, alley, road, right-of-way, park, or other public place and private
property, but is not limited to the exterior location owned by private individuals, firms,
corporations, businesses, institutions, or organizations and shall include yards, grounds,
driveways, passageways, parking areas, working areas, storage areas, and vacant lots.

§ 2-02. Litl'crini,: Prohibited

No person shall throw or deposit litter on any private or public property within this city, 
whether owned by such person or not; except in authorized trash receptacles for the 
collection of litter and in such manner that the litter may be prevented from being carried 
or deposited by the elements upon any street, sidewalk, or other private or public 
property within the city. 

§ 2-03. Plncine Liller in Receptacles to Prevent Scattcrinc

Persons placing litter in public receptacles or in authorized private receptacles shall do so 
in such a manner as to prevent it from being canied or deposited by the elements upon 
any street, sidewalk, or other public place or upon private property. 
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§ 2-04. Sweeoinc Liner into Gutter Prohibited

No person shall sweep into or deposit in any glltter, street, or other public place within 
the ciLy the accumulation of litter from any building or lot or from any public or private 
sidewalk or driveway. Persons owning or o<;cL1pying property shall keep the sidewalk in 
front of their premises free from litter. 

§ 2-05. Du!y or Owner In Keep Property Free of Liff'er

It sha11 be t1nlawfol for any owner and/or occupant within the city including persons, 
fim1s, corporations, institutions, or businesses to place, deposit, throw, or permit litter to 
accumolate on any lot or premise located in the city unless tl1e same has been deposited in 
an authorized receptacle for collection. 

§ 2-06. Owner to Remove Litter lJnon Notice

It shall be the duty of any owner and/or occupant of any lot or premises within the city 
limits including any persons, firms, corporations, institutions, or businesses to remove or 
cause to be removed, all such litter as may be necessary to comply with these provisions 
hereof. And whenever any such condition as described in§ 2-05 hereof, is found to exist 
on n lot or premises within the city, the owner and/or occupant shall be notified in writing 
to correct, remedy, or remove the condition within 10 days after such notice is given. 
Such notice sha.11 either be served personally or by registered ma'il with a reLLJrn receipt 
requested to the last known address of the owner. 

If the notice is returned undelivered by the U. S. Postal Service, official action to abate 
said violation shall be continued to a date not less than 10 days from the date of such 
return. 

§ 2-07. City M�y Abate Nuisnnce; Assessment of Lien

In the event the owner and/or occupant including any persons, firms, corporations, 
institutions, businesses of any lot or premises upon which condition described in § 2-05 
is not corrected, remedied, or removed within 10 days after notice to do so is given, the 
city may do such work at the expense of the city on the account of owners of said 
premises and pay therefore and charge the expenses incurred to the owner of such lot 
upon which such expenses are incuITed. The doing of such work by the city shall not 
relieve the owner �md/or occupant of said lot(s) or premise(s) from prosecution for failure 
to comply with such notice for violation of§ 2-05. 

§ 2-08. Filinc of Stritcment of Expenses

Whenever any work is done by the city under the provisions of this section, the city 
secretary, on behalf of the city, may file a statement of the expenses incurred thereby with 
the county clerk of Henderson County. Such statement shall give the amount of such 
expenses, the name of the owner of such lot or premise, a description of such lot or 
premise, and the date or dates on which such work was performed and the city shall have 
a privileged lien. Such lien shall bear 10% interest per annum from the date said 
statement of expenses was filed. It is further provided that for any such expenditures, 
and interest as aforesaid, suit may be inslitmcd and recovery and foreclosure of said lien 
may be had in the name of the city and the statement of expenses so made, as aforesaid, 
or a certified copy thereof, shall be prima focie proof of the amount expended for such 
work or improvements. 
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§ 2-09. City Not to be Held Lia hie

Neither the city nor any authorized agent acting under the tem1s of this section shall be 
liable or have any liability by reason of orders issued or in the abatement of any such 
violations in compliance with the terms of this section. (Ordinance adopting Code) 

§ 3-00. GARBAGE AND REFUSE REGULATIONS 

§ 3-01. Sanitation Collection Service Reguircd

Every person owning, managing, operating, leasing or renting any premises, or any place 
where garbage or rubbish accumulates shall subscribe to a sanitation collection service. 

§ 3-02. Confain<.'r Required

It shall be the duty of every person subscribing to the sanitation collection service to 
provide a container or containers for garbage and refuse, sufficient in size and number to 
accommodate and securely keep all garbage and refuse that may accumulate between 
collections. Garbage containers shall be watertight and constructed of a solid and durable 
grade of metal, plastic or paper material. 

§ 3-03. Placement· of' Con!ainers

It shall be the duty of every person subscribing to the sanitation collection service to place 
such garbage containers just behind the curbline of the street abutting such property, but 
shall in no event be placed in the street or on the sidewalk or in any manner placed where 
the containers will interfere with vehicular or pedestrian traffic. It shall be the 
responsibility of the subscriber to place the containers no earlier than 6:00 p.m. of the 
afternoon preceding the collection day. 

§ 3-04. Meddling. Pill'crini;, etc .. Wilh Gnrlrnce Cans and Other Trash
Receptacles Proh i bi tecl

The meddling with garbage cans, trash, or rubbish receptacles, or in any way, pilfering, 
searching, or scattering of contents of such garbage cans or rubbish receptacles in or 
upon any street or alley within the city limits, is hereby declared to be unlawful. 

§ 3-05. Con(c1iners to be Keot Sanitary

All containers shall be kept cle,rn and free from accumulation of any substance remaining 
attached to the inside of the container which would attract or breed flies mosquitoes, or 
other insects. The area surrounding garbage containers shall be maintained in a clean and 
sanitary condition. The contents of all receptacles shall be protected so that the wind 
cannot blow out and scatter the contents over the streets, alleys, or other property within 
the city. 

§ 3-06. lJna11(horized Privn(·e Collcc(ions Prohibited

It shall be unlawful for any person to transport garbage or refuse for hire which has been 
collected from any premises within the city over any public street within the city; 
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provided, however, that this subsecrion shall not apply to any person who, at the time of 
such activity, is operaLing under a valid conlTact or franchise granted by the city which 
authorizes said person to use the public streets to conduct such activity. (Ordinance 
adopting Code) 

§ 4-00. FOOD SERVICE ESTABLISHMENTS 

§ 4-01. Sta1·c Rules on Food Service Snnitation Adopted

The "Rules on Food Service Sanitation 301.73.11.001 - 011" adopted by the Texas 
Department of Health, Division of Food and Drugs is hereby adopted for the purpose of 
protecting the public health by establishing uniform requirements for food service 
operations within the City of Payne Springs. A copy of such rules is on file in the office 
of the city secretary, and the same is hereby adopted and incorporated as fully as if set out 
a length herein and the same shall be controlling in the regulation of all food service 
operations within the city. 

§ 4-02. Permits, Licenses. or Certificates

(a) Permits. Licenses.or Cerri fic:He Requi-red - No person shall operate a food service
establishment who does not have a valid permit, license, or certificate issued to him by
the regulatory authority. Only a person, who complies with the requirements of the
"Rules on Food Service Sanitation" adopted in§ 4-01 hereof, shall be entitled to receive
or retain such a permit, license, or certificate. Permits, licenses, or certificates are not
transferable. A valid permit, license, or certificate shall be posted in every food service
establishment.

(b) Issuance of Permit, License, or Cerri Ficate - Any person desiring to operate a food
service establishment shall make written application for a permit, license, or certificate, on
fo1ms provided by the regulatory authority. Such application shall include the name and
address of each applicant, the location and type of the proposed food service
establishment, and the signature of each applicant. Prior to approval of an application for
a permit, license, or certificate the regulatory authority shall inspect the proposed food
service establishment to determine compliance with the requirements of such "Rules on
Food Service Sanitation." The regulatory authority shall issue a permit, license, or
certificate to the applicant if its inspection reveals that the proposed food service
establishment complies with the requirements of the "Rules on Food Service Sanitation."

(c) Suspension of Permit, License, or Certificate

(1) The regulatory· authority may, without warning, notice, or hc;aring suspend any
permit, license, or certificate to operate a food service establishn1ent if the holder of
the permit, license, or certificate does not comply with the requirements of the "Rules
on Food Service Sanitation," or if the operation of the establishment does not comply
with the requirements of such rules, or if the operation of the food service
establishment otherwise constitutes a substantial hazard to public health. Suspension
is effective upon service of the notice required by paragraph (2) below. When a
permit, license, or certificate is suspended, food service operations shall immediately
cease. Whenever a permit, license, or certificate is suspended, the holder of the
permit, license, or certificate shall be afforded an opportunity for a hearing within 20
days of receipt of request for a hearing.
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(2) Whenever a permit, license, or certificate is suspended, the holder of the permit,
license, or certificate, or the person in chitrge shall be notified in writing that the
permit, license, or certificate is, upon service of the notice, immediately suspended
and that an opportunity for a hearing will be provided if a written request for a
hearing is filed with the regulatory authority by the holder of the permit, license, or
certificate within 10 days. If no written request for hearing is filed within 10 days,
the suspension is sustained. The regulatory authority may end the suspension at any
time if reasons for suspension no longer exist.

(d) Revocation of Pennit, License, or CeTtificate - The regulatory authority may, after
providing opportunity for a hearing, revoke a permit, license, or certificate for serious or
repeated violations of any of the requirements of these rules or for interference with the
regulatory authority in the performance of its duties. Prior to revocation, the regulatory
authority shall notify the holder of the permit, license, or certificate, or the person in
charge, in writing of the reason for which the pem1it, license, or certificate is subject to
revocation and that the permit, license, or certificate shall be revoked at the end of the 10
days following service of such notice unless a written request for a hearing is filed with
the regulatory authority by the holder of the pem1it, license, or certificate within such ten
day period. If no request for hearing is filed within the 10 day period, the revocation of
the permit, license, or certificate becomes final.

(e) Service of NNices - A notice provided for in this section is properly served when it is
delivered to the holder of the permit, license, or certificate, or the person in charge, or
when it is sent by registered or certified mail, return receipt requested, to the last known
address of the holder of the permit, license, or certificate. A copy of the notice shall be
filed in the records of the regulatory authority.

(f) Hearin gs - The hearings provided for in these rules shall be conducted by the
regulatory authority at a time and place designated by it. Based upon the recorded
evidence of such hearing, the regulatory authority shall make a final finding, and shall
sustain, modify, or rescind any notice or order considered in the hearing. A written
report of the hearing decision shall be furnished to the holder of the permit, license, or
certificate by the regulatory authority.

(g) Applicatfon aft-er Revocarion - Whenever a revocation of a permit, license, or
certificate has become final, the holder of the revoked permit, license, or certificate may
make written application for a new permit, license, or certificate.

§ 4-03. lns12ect·ions

(a) Tnspeetion Frequency - An inspection of a food service establishment shall be
performed as often as is necessary in order to protect the public health and for the
enforcement of the "Rules on Food Service Sanitation" adopted by reference in § 4-01
hereof.

(b) Access - Agents of the regulatory authority, after proper identification, shall be
permitted to enter any food service establishment at any reasonable time, for the purpose
of making inspections to determine compliance with such rules. The agents shall be
permitted to examine the records of the establishments to obtain information pertaining to
food and supplies purchased, received, or used, or to persons employed.

(c) Report of rnspections - Whenever an inspection of food service establishment or
commissary is made, the findings shall be recorded on the inspection report form set out
in § 4-03(e). The inspection report form shall summarize the requirements of such rules
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and shall set forth a weighted point value for each requirement. Inspectional remarks 
shall be written to reference, by section number, the section violated and shnU stare the 
correction to be made. The rating score of the establishment shall be the total of the 
weighted point values for all violations, subtracted from 100. A copy of the inspection 
report form shall be furnished to the person in charge of the establishment at the 
conclusion of the inspection. The completed inspection report form is a public document 
that shall be made available for public disclosure to any persons who requests it according 
to law. 

(d) Correcrion of Violations

(1) The inspection report form shall specify a reasonable period of time for the
correction of the violations found, and correction of the violations shall be
accomplished within th period specified, in accordance with the following provisions:

(i) If an imminent health hazard exists, such as complete lack of refrigeration or
sewage backup into the establishment, the establishment shall immediately cease
food service operations. Operations shall not be resumed until authorized by the
regulatory authority.

(ii) All violations of 4 or 5 point weighted items shall be corrected as soon as
possible, but in any event, within 10 days following inspection, the holder of the
permit, license, or certificate shall submit a written report to the regulatory
authority stating that the 4 or 5 point violations have been corrected. A follow-up
inspection shall be conducted to confirm correction.

(iii) All 1 or 2 point weighted items shall be corrected as soon as possible, but in
any event, by the time of the next routine inspection.

(iv) When rating score of the establishment is less than 60, the establishment
shall initiate corrective action on all identified violations within 48 hours. One or
more reinspections will be conducted at reasonable time intervals to assure
corrections.

(v) In the case of temporary food service establishments, all violations shall be
corrected within 24 hours. If violations are not corrected within 24 hours, the
establishment shall immediately cease food service operations until authorized to
resume by the regulatory authority.

(2) The inspection report shall state that failure to comply with any time limits for
corrections may result in cessation of food service operations. An opportunity for
appeal from the inspection findings and time limitations will be provided if a written
request for a hearing is filed with the regulatory authority within 10 days following
cessation of operations. If a request for a hearing is received, a hearing shall be held
within 20 days of receipt of that request.

(3) Whenever a food service establishment is required under the provisions of this
section to cease operations, it shall not resume operations until such time as a
reinspection determines that conditions responsible for the requirement to cease
operations no longer exists. Opportunity for reinspection shall be offered within a
reasonable time.

(e) Inspection Report Parm - The inspection report form based on the requirements of the
"Rules on Food Service Sanitation" is as follows:
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Es\. I Coun\y
I.D. 

[ 1-1 OJ 

Dis\. Es1.No.

TEXAS DEPARTMENT OF HEAL TH
Division of Food and Drugs 

Census Traci Sanil.Code LJ� Mo.§)
. 

Day

11-13 1 ii-16 Llliil�\�W� 
Travel Timo Ins pee.Time

23-25 26-28

Own er Na me:--·------ --- Es I a bl i sh men I Name: ________________________ _

Address:------------------------------------------ Zip

PURPOSE 

Regular • , .••.. 29,1 
Follow-up 2 
Complain! .....•. J 
lnvesligalion .. , . ( 
Other .. , , . S 

Service Establishment Food 
Inspection Report 
Oa-:.cd on an ir,.socclion lh1:-, doy. lhc 1,cm!i r.ucled t>clow IU6"1i'y tt,c violillibf\.s In OOOfii!"llons-or /ac:111,�r.-" which rrfusl !>".! co!r,:,,ct,:--:-1 by 
11,c t"\exl rouilne insucction or 3uCf"I sriot\cr per rod or lime as m:\y be :iptciflcd in wdllno t>y Ille ,�oula1ory authori1y F ""ure to c:or�oty 

with any time Ii.mils tor corrcclions �pcclHco in I his nolico rn_,ry rcsul\ In .cc.s.satton ot your Food Scrvic'i opt?ration� 
ITEM ITEM 
NO. WT COL NO. WT COL 

FOOD SEWAGE 
'01) Source: sound condilion. no spoilaoe JO G Sewage and was\P. wa\r.r disposal ◄ I 51 
02 I Qri�inal con1ainer: properly labelod J 1 

FOOD PROTECTION 
PLUMBING 

29 I lnslallcd, mainlainod � 

·oJ 
Po1cntially ha:..Hdous tood mccl� \cmpcualvrc rcquircmcn1S 

5 n durino storage, preparation, display, ,o,.,lcc lransponalion • :lO I Cross-conneclion, bacl< siphonaoe. backllow �9 

"[).( Facililies lo maintain producl 1empera1ure 4 JJ 
TOILET & HANDWASHING FACILITIES 

OS Thermometers provided and conspicuous I J,I 
• JI Number, convcnion\, accessible, <Jcsion(Xj, inslal100 ◄ 60 

� Po1enlially hazardous lood properly !hawed 2 JS 
'07 Unwrapped and po1en1ially ha.zardous load nol re-served 4 )5 

To,le I room, encloied, 1eI I -<::lo1lng doon, 11.iure,, good 
6 I n r1:pa1r, clean: hand cle.1nser. ,antlnry towels/1lnuc1/handa 2 

06 Food pro1ec1ion during sloraoc. preparallon, display, 2 )7 St"'ice. lranspor\a\1on 

dryinQ d�vicl!I> provided. proper w��tc recep111iclt1 

O'I Handling ol lood (ice) minimiicd 2 J& 
GARBAGE & REFUSE DISPOSAL 

10 In use. loocl (ice) d1spensino ulen,lls proporly siorod I J9 JJ Containers or rcccplaclcs, covered: ,1dequato numtw:Jr 
2 62 

lnscctlrodonl prool, lrcquency, clc,rn 

PERSONNEL 
'11 Personnel wilh inleclions restric\cd s 40 

• 12 Hands washed and clean, good hyglonlc prac\lcos s 41 

1 J Clean clothes. hair restraints I 42 

FOOD EQUIPMENT & UTENSILS 

14 
Foocl (ice) con1ac1 sur1aces: dcsioned, consirucle<l. main- 2 4J taincd, installed. located 

1 S 
Non,lood con\ac\ sur1.lccs: dosic;,ned, construcled. main• 

I 44 lained, installed, localed 

H D1shwashino facilities: desiQned, conslrvctod, mainlaincd. 2 45 ins1allecl, localed, operaled 

17 Accurate lhermomelers, chomical losl kils provided, oauge 
I 46 cock I'/," IPS valve\ 

,a Pre-llushed. scraped, soakc<l I 47 

19 Wash. rinse waler: clean, proper \ompcra\ure 2 48 

·20 Sanilization rinse: clean, lemporatvro, con.ccn\ration, ex• 
4 49 posure lime: equipmenl, utensils sanii11o(l 

21 \"Ii ping cloths: clean, use· reslricled 1 so 

22 Foocl-conIac1 surfaces cl equipment and ulensils clean, 2 51 lree cl abrasives, de1ergen1s 

2J Non-lood contact surfaces ol cQulpmcn\ and ulcnsils clean 1 52 

24 S1oraoe. handling al clean equipmeni/ ulensils 

2S Singlc-scN1cc articles. storage, dispensinc;, 

26 No re-use ol sin9lc service articles 

WATER 
•27 I Waler source. s�le: hoI � colcl under pressure 

FOLLOW-UP 

Yes 
No, 

n-1 
. 2 

RA Tl NG SCORE 15.11 

100 less weigh! ol DJ] 
1tt!ms vkd;1lr.d � . 

I 5) 

I S-4 

2 55 

56 

Type of Est.
78.
80 

· Crl\ical l\cn,s nccuiring 1n,mf!dir11c Allcniioo F1emarl<s O" n.,r., 100-11 

:l-4 Outside sloraoe MCa enclosures properly construclOO. 
clean: controlled lnclneralion 

INSECT, RODENT, ANIMAL CONTROL 

'JS PrcsC!rice of inscc\s/rodcnts - oulcr opcninos p<OICCl'X'.I, 
no birds. turtles, olhor animals 

FLOORS, WALLS & CEILINGS 

� 
Floors. conslruc\od, drdincd, clean, oood repair, covering 
installatlon, du51lc33 cleaning mclhOd:'5 

J7 Walls, coilinQ, a11ached equipment: conslrucled, QOod 
repair, clean, surface.'\, dustless clcilnino melhods 

LIGHTING 
36 I Lighling provided as roquired, lixlurcs shiolded 

VENTILATION 

39 I Rooms and equlpmonl vcnlod as required 

DRESSING ROOMS 
40 I Rooms clean, locl<ers provided, IJc,I,I,es clean. lor.ale.d 

OTHER OPERATIONS 
. 4\ Toxic ilems proporly slorod, labeled, used 

Prerni�cs maintained lrr.c ol lillcr, unnecessary arI1clr.s, 
42 cleaning rn.11n1cnancr. �quIpmen1 prope.rly slorcd Aulhor-

ized petsonnel 

4J Comple\e separation lrom living/ sleeping QUM1f?rs. launr,ry. 

44 Clean, soiled linen properly stored 

1 6) 

64 

1 65 

1 � 

67 

66 

69 

s 70 

I 71 

1 72 

1 7) 

Received by: name ___________________ _ 

li\le 
----------

In spec led by: name __________________ _ 

80 lillc ______________________ _ 



ITEM NO. · : , ;.; .1;:L ft'�} l�t. · -::�� s� · · r .. · - .. · •
AEMAAl(S_; 1;:- -�-�;: }'.i!,\b'l•''l•�:>,'!1'!;� .''"1 ·:;:{:, l 

I '• ··•'t;,,,.1 ... 1:·J. t ;-;"•til�r. 11, ;' -�.1-, •· 

8 1 
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§ 4-04. Examinalion and Conctenmr)(ion or Food

Food may be examined or sampled by the regulatory authority as o{ten as necessary for 
enforcement of the "Rules on Food Service Sanitation" adopted by reference in § 4-01 
hereof. The regulat0ry authority may, upon written notice to the owner or person in 
charge specifying with particularity the reasons therefor, place a hold order on any food 
which it believes is in violation of subsection (a) of rule .003 or any other provision of 
such rules. The regulatory authority shall tag, label, or otherwise identify any food 
subject to the hold order. No food subject to a hold order shall be used, served, or 
moved from the establishment. The regulatory authority shall permit storage of the food 
under conditions specified in the hold order, unless storage is not possible without risk to 
the public health, in which case immediate destruction shall be ordered and accomplished. 
The hold order shall stnte that a request for hearing may be filed within 10 days and if no 
hearing is requested, the food shall be destroyed. A hearing shall be held if so requested, 
and on the basis of evidence produced nt that hearing, the hold order may be vacated, or 
the owner or person in charge of the food may be directed by written order to denature or 
destroy such food or to bring it into compliance with the provisions of such rules. 

§ 4-05. Review of Plans

(a) Sllbmission of Plans - Whenever a food service establishment is constructed or
extensively remodeled and whenever an existing structure is converted to use as a food
service, properly prepared plans and specifications for such construction, remodeling, or
conversion shall be submitted to the regulatory authority for review and approval before
construction, remodeling, or conversion is begun. The plans and specifications shall
indicate the proposed layout, arrangement, mechanical plans, and construction materials
of work areas, and the type and model of proposed fixed equipment and facilities. The
regulatory authority shall approve the plans and specifications if they meet the
requirements of the "Rules on Food Service Sanitation" adopted by reference in
subsection § 4-01 hereof. No food service establishment shall be constructed,
extensively remodeled, or converted except in accordance with plans and specifications
approved by the regulatory authority.

(b) Pre-Operational Inspection. - Whenever plans and specifications are required by
paragraph (a) above to be submitted to the regulatory authority, the regulatory authority
shall inspect the food service establishment prior to its beginning operation to determine
compliance with the approved plans and specifications and with the requirements of such
rules.

§ 4-06. Procedure When Tnfcctio11 Ts Suspected

When the regulatory authority has reasonable cause to suspect the possibility of disease 
transmission from any food service establishment employee, it may secure morbidity 
history of the suspected employee or make any other investigation as may be indicated 
and shall take appropriate action. The regulatory authority may require any or all of the 
following measures: 

(a) The immediate exclusion of the employee from all food service establishments;

(b) The immediate closing of the food service establishment concerned until, in the
opinion of the regulatory authority, no further danger of disease outbreak exists;

(c) Restriction of the employee's services to some area of the establishment where there
would be no danger of transmitting disease;
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(d) Adequate medical and laboratory examination of the employee, of other employees
and of his and their body discharges.

§ 4-07. Remedies

(a) Penalties - Any person who violates a provision of these rules and any person who is
the permit holder of or otherwise operates a food service establishment that does not
comply with the requirements of these rules and any responsible officer of that permit
holder or those persons shall be. fined not more than one thousand dollars ($1,000.00) for
each offense.

(b) Injunctions - The regulatory authority may seek to enjoin violations of these such
rules. (Ordinance adopting Code)
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