

65G-2.017 Health Safety Standards for Licensed Facilities 

Food
(1) Food received or used in licensed facilities shall  be clean, wholesome, free from spoilage, adulteration and misbranding, and safe for human consumption.
(2) Food while being transported, stored, prepared, displayed, or served within licensed facilities shall be protected from dust, flies, rodents or other vermin, toxic materials, unclean equipment and utensils, unnecessary handling, coughs and sneezes, flooding by sewage, overhead leakage and all other sources of contamination.
(3) Different types of raw animal products such as beef, fish, lamb, pork or poultry shall be separated during storage and processing by use of different containers, partitions, shelves, or by cleaning and sanitizing the equipment between product use. Raw food products shall be physically separated from ready-to-eat food products during display or storage by storing the raw products below ready-to-eat food products or using other approved methods.
(4) Food storage equipment shall be provided to keep all hazardous food at safe temperatures, 41o F or below or 140o F or above, except during necessary periods of prepation and service.
(5) Perishable food shall be stored at such temperatures as will protect against spoilage. All potentially hazardous food shall be kept at safe temperatures, 41 degrees Fahrenheit or below and 140 degrees Fahrenheit or above, except during necessary periods of preparation and service.

(6) Potentially hazardous foods which are to be served without further cooking and will require refridgeration, such as ham salad, chicken salad, egg salad, shrimp salad, lobster salad, tuna salad, potato salad and other mixed foods containing potentially hazardous ingredients or dressings shall be rapidly cooled to an internal temperature of 41 degrees Fahrenheit or below. The cooling period shall not exceed four hours.
(7) Frozen potentially hazardous food shall be thawed in refrigerated units at a temperature not to exceed 41 degrees Fahrenheit; or under cold potable running water with sufficient water velocity to agitate and float off loosened food particles into the overflow for a period of time that does not allow thawed portions of ready-to-eat food to rise above 41ºF.
(8) Food, whether raw or prepared, if removed from the container or package in which it was obtained, shall be stored in a clean covered container except during necessary periods of preparation or service. Container covers shall be impervious and nonabsorbent, except that linens or napkins may be used for lining or covering bread or roll serving containers.
(9) Food not subject to further washing or cooking before serving shall be stored in a way that protects it against cross contamination from food requiring washing or cooking. Packaged food shall not be stored in contact with water or undrained ice.
(10) Food shall be stored a minimum of 6 inches above the floor, on clean shelves, racks, dollies or other clean surfaces in such a manner as to be protected from splash and other contamination.
(11)  Prior to the food being placed into the freezer, the container must be clearly marked to indicate the date of freezing. The container must be clearly marked to indicate that the food shall be consumed within 24 hours of thawing.
Food Equipment/Preparation

(1) Licensed facilities must have an ample supply of serving utensils to meet the needs of individuals that reside in the facility.

(2) Multi-use utensils, tableware & equipment shall be thoroughly cleaned with hot water and sanitized after each use.

(3) Cleaned and sanitized utensils and equipment and all single-service articles shall be stored at least 6 inches above the floor in a clean, dry location and in a way that protects them from contamination by splash, dust and other means. The food-contact surfaces of fixed equipment shall also be protected from contamination. 

(4) After sanitization, all equipment and utensils shall be air dried. Cleaned and sanitized equipment and utensils and all single-service articles shall be handled in a way that protects them from contamination.

(5) When utensils are washed by spray-type dishwashing machines which depend upon a hot water spray for final rinsing or sanitizing, the hot water system shall provide water to the machine during all periods of dishwashing operations at a temperature at least equal to the final rinse temperature shall not be less than 120oF.
(6) These machines and devices shall be properly installed and maintained in good repair. Machines and devices shall be operated in accordance with the manufacturer’s instructions and specifications, which must be attached to the machine.
(7) In homes were stoves have ventilation hoods and devices the ventilation hoods shall be designed to prevent grease or condensation from collecting on walls and ceilings and from dripping into food or onto food-contact surfaces. Filters or other grease extracting equipment, if used, shall be readily removable for cleaning and replacement if not designed to be cleaned in place.

(8) Thermometers must be provided, conspicuously located, and accurate to +3/-3o F in all licensed facilities.

Insect, Rodent and Vermin control

(1) Effective measures shall be utilized to minimize the presence of rodents, flies, cockroaches and other insects on the premises. All buildings shall be effectively maintained rodent-proofed and rodent free. All outside openings shall be effectively sealed or screened with 16 mesh screening or equivalent, to prevent entry of insects, rodents, or other vectors and vermin.

Animal Health and Safety

(1) Animals must be kept in good health and free from disease or under treatment by a licensed veterinarian. Indoor animals frequenting outside must have an annual screening for internal parasites by a licensed veterinarian.

(a) Animals being kept or having access to the indoors must be treated for flea control throughout the year to prevent infestations.

(b) Animals requiring rabies vaccination must be vaccinated for rabies and their vaccinations must be current at the time of inspection. Animals requiring rabies vaccination would include dogs and cats. Proof of rabies vaccination or veterinary certification of vaccination exemption shall be kept on the premises at all times.

Housing

(1) The facility shall provide safe and sanitary housing. Floors, walls, ceilings, windows, doors and all appurtenances of the structures shall be of sound construction, properly maintained, easily cleanable and shall be kept clean.

(2) Floor surfaces shall be of non-slip type and maintained free of loose or broken tiles and boards, holes, uneven projections, protruding nails, tears, splinters, water spillage and other tripping hazards.

(3) Sanitizers, detergents, or other cleaning compounds shall be stored separately from insecticides, rodenticides and other poisonous or toxic materials using such methods as different storage cabinets or separate areas of a room.

(4) Wall surfaces shall be maintained free of hazardous projections, splinters, loose moldings, and broken plaster.

(5) Overhead surfaces shall be free of water damage, loose, missing or broken tiles, plaster, lath, or loose hanging fixtures, pipes and electric wiring.
(6) All areas of the facility shall be well lighted. Dormitories, toilets and dayrooms shall have light fixtures capable of providing at least 20 foot candles of illumination to permit observation, cleaning and maintenance. Light fixtures shall be maintained to work as designed and kept clean.

(7) All areas of the facility occupied by residents, including sleeping rooms, common areas, hallways, bathrooms, and dining areas shall have natural or mechanical ventilation.
(a) If natural ventilation is utilized, the opened window area for ventilation purposes should be equal to one-tenth of the floor space.

(b) When mechanical ventilation systems are employed, the systems shall be maintained to operate as designed and kept clean. Intake air ducts shall be designed and installed so that dust or filters can be readily removed. In resident occupied areas mechanical ventilation systems shall provide a minimum of 10 cubic feet of fresh or filtered recirculated air per minute for each resident occupying the area.

(c) All toilet rooms shall be provided with direct openings to the outside or provided with mechanical ventilation to the outside.

(8) All heating and cooling systems shall be consistent with current building and fire code rules applicable to the area where the facility is located.

(9) Sewage and liquid waste shall be disposed of in accordance with Chapter 62-601 or Chapter 64E-6, F.A.C., whichever is applicable.

Water Supply
(1) Water supplies shall be adequate to serve the demands of the facility and shall be constructed, operated and maintained in accordance with requirements of Chapters 62-550 and 62-555 or Chapter 64E-8, Florida Administrative Code (F.A.C.).
(2) Prior to licensure/opening a group care establishment that depends on a water system regulated by Chapter 64E-8, F.A.C and/or an onsite sewage disposal system regulated by Chaper 64E-6, F.A.C., approval is required from the County Health Department (CHD) for the following:
(a) New homes requesting initial licensure
(b) Existing licensed homes requesting to increase the number of clients/residents

(c) Existing licensed homes undergoing extensive remodeling that may impact the septic system 

(d) Licensed homes with a Change of Ownership

(3) Drinking water shall be accessible to all residents. When drinking fountains are available, they shall be designed in compliance with the applicable plumbing provisions of the State Building Code, as adopted in Rule 9B-3.047, F.A.C. When no approved drinking fountains are available, residents shall be provided with single service cups or clean drinking utensils which shall be stored and dispensed in a manner to prevent contamination. Hot and cold running water under pressure and at safe temperatures, not to exceed 120o Fahrenheit at the faucet to prevent scalding, shall be provided to all restroom lavatories and bathing areas.

Garbage and Rubbish

(1) All garbage, trash and rubbish shall be collected daily and placed in storage facilities. Garbage shall be removed from storage facilities frequently enough to prevent a sanitary nuisance, as defined in Chapter 386, F.S. Wet garbage shall be collected and stored in impermeable, leak proof, fly tight containers pending disposal. All containers, storage areas and surrounding premises shall be kept clean and free of vermin. The method of disposal shall not create sanitary nuisance conditions.


