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FOOD SERVICE FACILITIES
§ 173.01 GENERAL REGULATIONS.

It is the intent of this subchapter to enhance public protection by targeting for education and enforcement
those issues which are most commonly associated with the occurrence of foodborne illness. Those issues are
time-temperature control, handwashing, and cross-contamination prevention. Time-temperature control is the
most important prevention technique for reducing the occurrence of foodborne illness. This subchapter
codifies an ordinance defining food, petentiallyhazardousfoeed time/temperature control for safety (TCS)
food-, food service facility, mobile food unit, pushcart, temporary food service facility, regulatory—
autherityHealth Officer, utensils, equipment, and the like; providing for the sale of only sound, safe, and
properly labeled food; regulating the sources of food; establishing sanitation standards for food, food
protection, food service operations, food service personnel, food service equipment and utensils, sanitary
facilities and controls, and other facilities; requiring permits for the operation of food service facilities;
regulating the inspection of the facilities; providing for the examination and condemnation of food; providing

for incorporation by reference-of the —“Illinois Food Code-Department-of Public Health- Food Serviee-

SanttationRules-and Regulations”, as amended from time to time, which is-are on file with the Secretary of
State, and the chapter entitled “Compliance and Enforcement” of the current and subsequent edition of the

U.S. Food and Drug Administration model food code, as amended from time to time and promulgated by the
U.S. Food and Drug Administration; and providing for the enforcement of this subchapter, and the fixing of
penalties.
(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.02 RULES AND REGULATIONS.

The current and subsequent editions of the [llinois Food Code-Feod-Service-SanitationRules-and-




: ; pd-+ i ; e, as amended from time to time and promulgated by
the Illln01s Department of Publlc Health are-1s hereby adopted by reference. Additionally, the —chapter
entitled “Compliance and Enforcement” of the current and subsequent edition of the U.S. Food and Drug
Administration model food code, as amended from time to time and promulgated by the U.S, Food and Drug

Administration, is hereby adopted bv reference Three cert1ﬁed coples of the Illinois Food Code lrllmers—

Stef%Sam—tat}eﬂ—Ged%QJ—lHﬁA:dm—Ged%part—?éG}shall be on ﬁle at the ofﬁce of the Lake County Clerk
(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)

§ 173.03 DEFINITIONS.
In addition to the definitions contained in the rules and regulations referenced in § 173.02, the following

definitions shall apply in the interpretation and enforcement of this subchapter.
CATEGORIES OF FACILITIES.

(A) Category 1 facility means a food establishment that presents a high relative risk of causing food-
borne illness, based on the large number of food handling operations typically implicated in food-borne
outbreaks and/or the type of population served by the facility. Category 1 facilities include those where the
following operations occur:

(1) Potentially hazardous foods are cooled, as part of the food handling operation at the facility;

(2) Potentially hazardous foods are prepared hot or cold and held hot or cold for more than 12 hours
before serving;

(3) Potentially hazardous cooked and cooled foods must be reheated;

(4) Complex preparation of foods or extensive handling of raw ingredients with hand contact for ready-
to-eat foods occurs as part of the food handling operations at the facility;

(5) Vacuum packaging, other forms of reduced oxygen packaging, or other special processes that
require an HACCP plan; or

(6) Immunocompromised individuals, such as the elderly, young children under age four and pregnant
women are served, in a facility in which these individuals compose the majority of the consuming
population.

(B) Category 2 facility means a food establishment that presents a medium relative risk of causing food-
borne illness, based upon few food handling operations typically implicated in food-borne illness
outbreaks. Category 2 facilities include those where the following operations occur:

(1) Hot or cold foods are held at required temperatures for no more than 12 hours and are restricted to
same-day services;

(2) Foods are prepared from raw ingredients, using only minimal assembly; and

(3) Foods that require complex preparation (whether canned, frozen or fresh prepared) are obtained
from approved food-processing plants, high-risk food service establishments or retail food stores.

(C) _Category 3 facility means a food establishment that presents a low relative risk of causing food-borne
illness, based upon few or no food handling operations typically implicated in food-borne illness
outbreaks. Category 3 facilities include those where the following operations occur:

(1) Only potentially hazardous foods commercially pre-packaged in an approved processing plant are
available or served at the facility;

(2) Only limited preparation of non-potentially hazardous foods and beverages, such as snack foods
and carbonated beverages, occurs at the facility; or

(3) Only beverages (alcoholic and non-alcoholic) are served at the facility.

FOOD SERVICE FACILITY Aﬂy food seﬂaeeestabhshment—er—retail—feed—stere

- FOOD SERVICE FACI LITY PERM IT A perm1t 1ssued bV the Health Ofﬁcer to the owner or operator of
a food service facility to operate the food service facility, including the following permit types;
(1) _Permanent Food Service Facility Permit: allows a food service facility to operate at a fixed
location on a calendar year annual basis, from January 1 to December 31;
(2) Seasonal Permanent Food Service Facility Permit: allows a food service facility to operate at a




fixed location for a period of six months or less during a calendar year;

(3) _Single Event Temporary Permit: allows a food service facility to operate at a single location for a
period of time of not more than 14 consecutive days in conjunction with a single public event,
celebration, festival, and/or farmers market;

(4) Multi-Event Temporary Permit: allows a food service facility to operate at a single or multiple
locations at public events, celebrations, festivals and/or farmers’ markets for a period that does
not exceed six months and which is not tied to a calendar year.

_HEALTH DEPARTM ENT. The Lake County Health Department and Communlty Health Center

Health Center or his or her authorized representative.

INSPECTION. A site visit to evaluate all appropriate sections of the Illinois Food Code. In addition, the
term includes other activities: evaluation of the food handling practice, recommendations on how to improve
it, educating the food workers on foodborne illness prevention topics, and the like.

PERMANENT FOOD SERVICE FACILITY. A food service facility that is permitted to operate at a
fixed location:
(1) on a calendar year annual basis from January 1 to December 31; or
(2) on a seasonal basis if the facility operates for a period of six months or less during a calendar year.
_RECORDS. Any employee information, purchasing document, source information, bill, charge account
receipt, temperature logs, inspection sheet, or time card. For the purposes of this subchapter, information
pertaining to revenue or the financial status or condition of the facility shall not be considered a RECORD.
TEMPORARY FOOD SERVICE FACILITY. A food facility that is permitted to operate:
(1) at a single location for a period of time of not more than 14 consecutive days in conjunction with a
single public event, celebration, festival, and/or farmers market; or
(2) at a single or multiple locations at public events, celebrations, festivals and/or farmers’ markets for
a period that does not exceed six months and which is not tied to a calendar year.




(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.04 PERMITS.
(A) General. No person shall operate a food service facility without a valid permit issued to that person

by the Health Officer. The permit is not transferrable. A valid permit shall be posted in every food service
facility.

(1) Application. Any person desiring to operate a food service facility shall make written application
for a permit to operate the food service facility on forms provided by the Health Officer. The application
shall include the name and address of each applicant, the location and type of the proposed food service
facility, and any other information deemed necessary by the Health Officer.

(2) Fees. Fees to operate a food service facility shall be paid to the Health Officer prior to the issuance
of a permit. Fees shall be assessed in accordance with the current fee schedule adopted by the County Board
as codified in § 178.01.

(a) Exemption. Non-governmental not-for-profit organizations that do not charge for food
services are exempt from the fee schedule.

(3) Inspections. As deemed appropriate, before issuing a permit to operate a food service facility, the
Health Officer shall inspect the proposed food service facility to determine compliance with the provisions of
this subchapter.

(B) Permanent food facility permits. A permit to operate a permanent food service facility, with the
exception of a seasonal facility, shall be valid for one year from January 1 through December 31, and shall be
renewed annually. Facilities that operate for 6 months or less during a calendar year may obtain a seasonal
permit that is valid for 6 months during that calendar year.

(1) Suspension of permit.

(a) Cause. The Health Officer may, upon written notice, without prior warning, notice, or
hearing, suspend any permit to operate a food service facility, when the Health Officer determines that the
operation of the food service facility constitutes an imminent hazard to the public health. When the permit is
suspended because of an imminent hazard, food service operations shall cease immediately.

(b) Written notice. Whenever a permit to operate a food service facility is suspended, the holder
of the permit to operate the food service facility, or the person in charge, shall be notified in writing that the
permit to operate the food service facility 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 Health Officer by
the holder of the permit within ten days. If a written request is filed within ten days, an opportunity for a
hearing with the Health Officer shall be afforded within 35 days of receipt of the request. If no written
request for a hearing is filed within ten days, the suspension is sustained. The Health Officer shall end the
suspension if the reasons for the suspension no longer exist.

(2) Revocation of permit.

(a) Cause. The Health Officer may, after providing opportunity for a hearing, revoke a permit

for:

(1) Repeated violations of the time-temperature control, handwashing. or cross
contamination requirements of this subchapter;

(i1) Interference with the Health Officer in the performance of its duty: or




(ii1) Failure to correct an imminent hazard.

(b) Notification. Before revocation, the Health Officer shall notify the holder of the permit to
operate the food service facility or the person in charge, in writing, of the reasons for which the permit is
subject to revocation. The permit to operate the food service facility shall be revoked at the end of the ten
days following service of the notice unless a written request for a hearing is filed with the Health Officer by
the holder of the permit within the ten-day period. If no request for hearing is filed within the ten-day period,
the revocation of the permit to operate the food service facility becomes final.

(¢)_Service of notice. A notice provided for in this subchapter is properly served when it is
delivered to the holder of the permit to operate the food service facility or to the person in charge, or when it
1s sent by registered, certified mail, or email to the last known address of the holder of the permit to operate a
food service facility. A copy of the notice shall be filed in the records of the Health Officer.

(d) Application after revocation. Whenever a revocation of a permit to operate a food service
facility has become final, the holder of the revoked permit may make written application for a new permit to
operate a food service facility as provided in § 173.04(A).

(C)_Temporary food facility permits. A permit to operate a temporary food service facility shall be valid at
a single location for a period of time of not more than 14 consecutive days in conjunction with a single public
event, celebration, festival, and/or farmers market, or at a single or multiple locations at public events,
celebrations, festivals and/or farmers’ markets for a period that does not exceed six months and which is not
tied to a calendar year.

(D) Hearings. The hearings provided for in this subchapter shall be conducted in accordance with Chapter
176, 88§ 176.15 through 176.17.




(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.05 SERVEYAAVESHGATION/ CONSULTAHONINSPECTIONS.

(A) —A)—Frequency. Surveillanee/investigation/-consultationlnspections of a permanent food service
facility shall be performed asfolews-by the Resulatory-AutherityHealth Officer as folews:indicated

in the table below. Inspections at temporary food facilities shall be conducted in accordance with the
requirements of the Lake County Health Department Food Program Administrative Procedures and
Policies, approved by the Illinois Department of Public Health, April 17, 1995, and as amended from
time to time by the Lake County Board of Health.

Category 11 | —ene-three times annually
Category H2 —twieeo times annually
Category HH3 | —three-one times annually

(B) Additional services. Additional surveilanee/investigation/consultationinspections or consultations

shall be performed as often as recessary-determined necessary by the Health Officer for the efficient and
effective protection of public health.

(C) Access. Representatives-ofthe RegulatThe ery-AuthorityHealth Officer, after proper identification,
shall be permitted to enter any food service facility at any reasonable time for the purpose of conducting
surveillanee/investigation/eonsultationinspections to determine compliance with this subchapter. The

representatives-Health Officer shall;upen—writtennotice; be permitted to examine records maintained in the
food service facility (or other location), to obtain information pertaining to the source of food and supplies in

the facility, when deemed necessary for the enforcement of this subchapter.

(D) Report of surveillancelinvestigation/consultationinspections. Whenever an

inspectionsurveillance/investisation/consultation is conducted at a food service facility, the Health Officer
shall record the findings shall-berecorded-on the-eithera paper or electronic report-ferm-to-be-provided-by—




the Regulatory-Autherity. A copy of the completed report form-shall be eithergiven-provided to the person in
charge of the facility at-theconclusion-of-theisitafter the inspection has been completed. The completed

report form—shall constitutes an official notice of findings. It is a public document that shall be made
available for public disclosure to any person who requests it according to law.

(1) RepertCause for re-tinspection-resultsform. The report form-wilshall identify if a re-inspection is
required at the food service facilityestablishiment passed-orfatled-the-inspeetionandbased on the outcome of
the inspection.— Hit-did-fail-the reasons-thereforRe-inspections shall be required in accordance with the
chapter entitled “Compliance and Enforcement” of the current and subsequent edition of the U.S. Food and
Drug Administration model food code, as amended from time to time and promulgated by the U.S, Food and
Drug Administration and with the Lake County Health Department Food Program Administrative Procedures
and Policies, approved by the Illinois Department of Public Health, April 17, 1995, and as amended from
time to time by the Lake County Board of Health.

—— oo

(@ 0 Adfeodservice factlity shalHfatlaninspeetton+tT ~ shall
require a re-inspection when he or she determines that a potential for a foodborne illness exists at the time of
the inspection. Conditions that may create the potential for a foodborne illness; sueh-asinclude:

1. Imminent-An imminent health hazard, as defined in this subchapter§+73-03);

2. Repeated or serious violations of the-time-temperatare-time-temperature control requirementsof
TCS foods, cross-contamination, employee hygiene/handwashing; or

3. Other deficiencies outlined in the Lake County Health Department Food Program Administrative
Procedures and Policies, approved by the Illinois Department of Public Health, April 17, 1995, and as
amended from time to time by the Lake County Board of Health.

(b) HthefoodservicefacilityestablishmentfatlsaninspeetionstThe Health Officer shallmay also
conduct further actions are-to-be-conducted-in accordance with the Lake County Health Department Food
Program Administrative Procedures and Policies, approved by the Illinois Department of Public Health, April
17, 1995, and as amended from time to time by the Lake County Board of Healthadministrative precedures—

(E) Correction of violationsdeficiencies.

(1) Time frame. The completed report form-shall specify areasonable-the required period of time for the
correction of the violationsdeficieneies found during the inspection.and eerrection-Correction of the
violationsdefieteneies shall be accomplished within the period specified in the chapter entitled “Compliance
and Enforcement” of the U.S. Food and Drug Administration model food code and in the Lake County
Health Department Food Program Administrative Procedures and Policies, approved by the Illinois

Department of Public Health ADI‘ll 17 1995, and as amended from time to time bv the Lake Countv Board
of HealthDepartmen M , th

(a) Imminent health hazard. If an imminent health hazard exists, the facility shall immediately cease
the affected food service facility operations. The operations shall not be resumed until authorized by the
Regulatory-AutherityHealth Officer.

(b) Time-temperature. All time-temperature control violations shall be corrected immediately in a
manner acceptable to the RegulatoryAutherityHealth Officer. The Health Officer may require aA
temperature log to verify compliance-may-berequired-on-the productsuntil-correctionis-—vertfied-by-the-
Regulatery-Autherity, Failure to correct the-a time-temperature control violation within the specified time
shall result in an administrative-office compliance hearing.

(c) Temporary food service facility. In the case of temporary food service facilities, all deficiencies—
V1olat10r1s shall be corrected pI'lOI‘ to operatlon #epe%enai—deﬁe}eneres—a%ene%eeﬁeeted—feed—seﬂ%

(2) Failure to comply. Failure to comply with any of subsection (E)(1) above may result in revocation of
the permit to operate the food service facility.
(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.06 EXAMINATION AND CONDEMNATION OF FOOD.
(A) Examination of food. Food may be examined or sampled by the RegulateryAuthorityHealth Officer



for the purpose of determining compliance with this subchapter. The Regulatory-AutherityHealth Officer
may place a hold order on any food which it has reason to believe is a-in violation of any section of this
subchapter and which may pose a health hazard to the public, provided:

(1) Written notice. A written notice is issued to the holder of the permit to operate the food service
facility, or to the person in charge; and

(2) Hold order. A hold order is issued thatThe netice specifies in detail the reason(s) for the hold order.
The Regulatory-AuthorityHealth Officer shall tag, label, or otherwise identify any food subject to the hold
order. No food subject to a hold order shall be used, sold, moved from the food service facility, or destroyed
without permission from the Regulatory-AuthorityHealth Officer.

(B) Storage. The ResulatoryAuthorityHealth Officer shall permit storage of 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.

(C) Hearing request. The hold order shall state that a written request for hearing may be filed with the
Regulatery-AutherityHealth Officer in accordance with §§ 176.15 through 176.17- withinten-days; and that

if no hearing is requested, the food shall be destroyed. If a request for a hearing is received, the hearing shall
be conducted in accordance with §§ 176.15 through 176.17held-within35-days-after receipt-of therequest. -
A fee in accordance with the current fee schedule adopted by the County Board as codified in § 178.01 shall
be submitted with the hearing request. On the basis of evidence produced at that hearing, the hold order may
be vacated or the holder of the permit to operate the food service facility, or the person in charge, may be
directed by written order to denature or destroy the food or to bring it into compliance with the provisions of
this subchapter. If food is to be denatured or destroyed, that action shall be taken under the supervision of the
Regulatory-AutherityHealth Officer.
(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.07 REVIEW OF PLANS.

(A) Submission of plans. Submission and review of plans is Rrequired for each new and extensively

remodeled food service facility. The specific building and sanitation requirements for each_food service
facility wi-shall be based on the ﬁslecategory of the facﬂltv as establlshed in comphance with the
requirements of thls subchapter : ; . ;

(GB) Equipment. New or replacement equlpment Wthh includes equlpment new to the food service
facility, shall meet the Standards of the National Sanitation Foundation or equivalent applicable standard as
to construction and installation. The equipment shall only be used as prescribed in the applieable-National
Sanitation Foundation Standard or equivalent applicable standard.

(BC) Preoperational inspection. Whenever plans and specifications are required by subsection (A) of this
section, the Regulatery-AutherityHealth Officer shall inspect the food service facility prior to the start of
operations to determine compliance with the approved plans and specifications, and with the requirements of
this subchapter.

(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.08 PROCEDURE WHEN INFECTION IS SUSPECTED.

(A) General. When the Regulatory-AutherityHealth Officer has reasonable cause to suspect possible
disease transmission from any food service facility employee, i-the Health Officer may seeure-obtain a
morbidity-health history of the suspected employee,-e¥—_make any other necessary investigation, as-indicated-
and shall-take appropriate action.

(B) Remedies. The Regulatory-AuthorityHealth Officer may require any or all of the following measures_
in this subsection.:

(1) Employee. The Health Officer may require the immediate exclusion of the employee from
employmentinthe food service faetitiesfacility.;

(2) ClesingSuspension of permit. The Health Officer may require the Fhe-immediate elesing-suspension
of the food service facility permit-eoneerned—_until the RegulatoryAutherityHealth Officer has determineds

that-ne-further danger-of disease-outbreakexists the risk of disease transmission no longer exists.:
(3) Employee restriction. The Health Officer may require the Rrestriction of the employee’s sePVJ}ees—te—




some-area-efduties in the food service facility where-such that there eenld-will be no dangerpotential foref
transmitting disease.;

(4) Medical examination. The Health Officer may require the Adeguate-medical and laboratory
examination of the employee, of other employees, and-of the-body-discharges-of the-employees:andas
determined to be necessary.

(5) Education. The Health Officer may Rrequire additional foodborne illness prevention education _for
the food service facility staff.

(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.09 REMEDIES.

(A) Injunctions. The Regulatery-AutherityHealth Officer may seek to enjoin any violation of this
subchapter.

(B) Fines. Violation of any provision of this subchapter shall be punishable by a fine as set forth in §
173.99.

(C) Notice of ordinance violation tickets. As an alternative remedy to any other remedy that may be
available to the Health Department in this chapter, the Health Officer may, when a food establishment
operator violates the provisions of this chapter, issue a notice of ordinance violation ticket in accordance with
the provisions of the Lake County Administrative Adjudication Ordinance. The ticket shall identify the
violation for which it is being issued, the corresponding fine amount as established in the Lake County
Administrative Adjudication Ordinance (§§ 94.50 - 94.66) and shall require the alleged violator to appear
before the county's administrative hearing officer, provide the alleged violator the option to appear before the
county's administrative hearing officer, or pay the established fine.

(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995; Res. passed 2-10-2015) Penalty,
see § 173.99
§ 173.10 EDUCATION, GENERALLY.

(A) Certified Manager. Every Category H1-medium and Category-H1-high 2 food service facility wit-
shall have-be under the operational supervision of a certified food protection manager as specified in the rules
and regulations referenced in this subchapter.

(B) Facility staff educatlon The Health Ofﬁcer shall prov1de educatlon and tramlng for feHewmgfood
service fac111ty staff edues , § a-standa : : :

edueationsesstonsannuallyin accordance with the Lake County Health Department Food Program

Administrative Procedures and Policies, approved by the Illinois Department of Public Health, April 17,

1995, and as amended from time to tlme bV the Lake Countv Board of Health

(D) Contact hours. The Lake County Health Department staff shall have-obtain a minimum of five contact
hours in food protection training, or such other standard as set forth in the Illinois Department of Public
Health Local Health Protection Grant Codes—GRANT.

(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.11 ENACTMENT PROVISIONS.

(A) Captions. Sections and other captions are part of this subchapter.

(B) Exceptions.

(1) Existing facilities. BuitdingfFood service facilities and equipment in use before the effective date of
this subchapter, whieh-that do not meet fully-al-efthe design and fabrication requirements of this subchapter,
shall be acceptable if they are in good repair, capable of being maintained in-a sanitary condition, and if the
food-contact surfaces (1f any) are 1n comphance w1th the requlrements of th1s subchapter




(C) Effective date. This subchapter is effective after January 11, 1960.
(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
FOOD AND BEVERAGE VENDING MACHINES

§ 173.20 RULES AND REGULATIONS.

(A) The current and subsequent edition of the Illinois Food Code, as amended from time to time and
promulgated by the Illinois Department of Public Health, is hereby adopted by reference. Additionally, the
chapter entitled “Compliance and Enforcement” of the current and subsequent edition of the U.S. Food and
Drug Administration model food code, as amended from time to time and promulgated by the U.S, Food and
Drug Administration, is hereby adopted by reference. Three certified copies of the Illinois Food Code shall
be on file at the office of the Lake County Clerk.

(1977 Code, § 2:1-3) (Ord. [Bd of Health Ord., Art. III] passed 6-13-1995)
§ 173.25 PURPOSE.

(A) This subchapter eedifies-asanitation-ordinanceestablishes requirements for regulating the sale of food
and beverages through vending machines; defining vending machine, operator, Regulatory-AutherityHealth
Officer, and other terms; requiring permits for the installation and operation of vending machines; prohibiting
the sale of, or possession with intent to sell through vending machines, unsound ermisbranded-food or drink;
regulating maintenanee-and-the operation of vending machines; authorizing effietal-the inspection of vending
machines and operations connected therewith and providing for the enforcement of this subchapter; and the
fixing-assessment of penalties.
(1977 Code, § 2:1-16) (Ord. [Bd of Health Ord., Art. XVI] passed 6-8-1987)

§ 173.26 DEFINITIONS.
—In addition to the definitions contained in the rules and regulations referenced in § 173.20, the following
definitions shall apply in the interpretation and enforcement of this subchapter.

EMPLOYEE. The permit holder,

individual having supervisory or management duties, and any other

person who handles any food to be dispensed through vending machines, or who comes into contact with
food-contact surfaces of containers, equipment, utensils, or packaging materials, used in connection with




OPERATOR. Any person, who by contract, agreement, or ownership, takes responsibility for furnishing,
1nsta111ng, servicing, operatmg, or malntalnmg one or more Vendmg machines.

REGULATORY-AUTHORIFYHEALTH OFFICER. The Executive Director of the Lake County Health
Department and Commumty Health Center or his or her authorized representatlves

VENDI NG MACH [ NE PERM IT A permit 1ssued bv the Health Ofﬁcer to the owner or operator of a food
or beverage vending machine to operate the vending machine.

(1977 Code, § 2:1-16) (Ord. [Bd of Health Ord., Art. XVI] passed 6-8-1987)
§ 173.27 FOOD SUPPLIES AND FOOD PROTECTION.

F ood aepesed—fer—sal%eﬁered—fer—&al%sold through Vendlng machlnes aﬂd—eﬁered—te—pa&eﬂs—ef—vendmg—

es%abl—rshmeﬂt—}s—p%ehl-bﬁedshall be from sources, and shall be protected as spemﬁed in the rules and

regulations referenced in this subchapter.




(1977 Code, § 2:1-16) (Ord. [Bd of Health Ord., Art. XVI] passed 6-8-1987)

RAd ~f He h Ord A 11
§ 173.30 PERSONNELEMPLOYEE HEALTH.

(A) Employee health. In the enforcement of this subchapter, the Health Officer shall apply the employee
health requirements specified in the FOOD SERVICE FACILITIES subchapter of this chapter.Ne-person;—

B
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$2:116)—(Ord{Bd-efHealth - Arte XV passed 6-8-198
§ 173.31 EQUIPMENT AND UTENSILS; SANITARY FACILITIES AND CONTROLS.
(A) Interior-Equipment and utensils construction and maintenance. Equipment and utensils shall be

constructed and maintained as specified in the rules and regulations referenced in this subchapter.







_(€B) Equipment location.
_ (1) Vending machines, ovens, and other equlpment shall be located in as spe<:1ﬁed in the rules and
regulatlons referenced in this subchapter.s - & h-can-be-maintainedin e i

_(EC) Water supply.
_(1) All water used in vending machines shall be of a safe and sanitary quality and from a source
constructed and operated according to law. Water used asa food 1ngred1ent shall be plped to the Vendlng
machine under pressure e e e = -

_(2) All plumblng plumbmg connectlons and plumbmg ﬁttmgs shall be 1nstalled and mamtamed
accordmg to law. e e he ef-c01 nine devicessh - -




(ED) Waste disposal.
(1) All trash and other solid or liquid waste shall be removed from the machine location as specified in

the rules and regulatlons referenced in this subchapter&s—freq&en%&as&a&ay—b&neeessary%e—preveﬂkn&m&ﬂe%

§173.32 COMPLIANCE PROCEDURES
(A) Permits generally.

(1) No person shall operate ene-ermerea vending machines-etherthan-controlleddocationvending—
m&ehmes— Wlthout a Valld perm1t 1ssued by the ReguJa%ery—Au%her&yHealth Officer Perseﬁs—whe—de—ne{—

not transferable
(2) The operator’s company name and service telephone number shall be displayed on each vending
machine or conspicuously adjacent to the vending machine bank.
(3) All operators of vending machines shall:
(a) Comply with the requirements of this subchapter;
(b) Maintain at the operator’s headquarters or at some other designated location within the jurisdiction
of the ResulatoryAutherityHealth Officer a list of all vending machines operated by the operator within the



jurisdiction, and the complete address of each machine location and of all commissaries or other
establishments from which his or her machines are serviced. This information shall be available to the
Regulateory-AuthorityHealth Officer upon request, and shall be kept current;

(c) Notify the RegulatoryAutherityHealth Officer of each new vending machine location at which
petentially-hazardeustime-temperature control for safety (TCS) food, or hot or cold cup beverage vending
machines have been placed in operation; and

(d) Notify the Regulatory-AutherityHealth Officer of any change in operations involving new types of
vending machines or conversions of existing machines to dispense products other than those for which the
machines were built.

(B) Issuance of permits.
(1) Any person desiring to operate ene-or-merea vending machines;-ether-than-contrelled-location—

vending-machines; shall make written application for a permit on forms provided by the Regulatory—

AutherityHealth Officer.
(2) Upon receipt of the application, the Regulatory-AutherityHealth Officer shall make an inspection of

the commissary if the commissary is in the Health Officer’s jurisdiction, supply storage, servicing, cleaning,
and sanitizing facilities, and transport facilities, and representative equipment and machine locations to
determine compliance with the provisions of this chapter. A numbered-eperator’s-permit shall be issued to
the applicant by the Resulatory-AuthorityHealth Officer after compliance by the operator with the applicable
provisions of this subchapter.

(C) Suspension of permits._ The Health Officer may suspend a vending machine permit in accordance with

the requlrements of § 173.04 (B)( 1)

(D) Revocatlon The Health Ofﬁcer may revoke a Vendlng machlne perm1t in accordance with the
requlrements ofS 173.04 (B)(2) P q—the Reo X NRTIUNE

(EE) Hearings.
(1) The hearings provided for in this subchapter shall be conducted in accordance with §§ 176.15
through 176.17.
(2) A written report of the hearing decision shall be furnished to the permit holder by the Regulatory—



AutheﬂtyHealth Ofﬁcer within ten days

(1F) Fees. Fees shall be charged according to a current fee schedule adopted by the County Board as
codified in § 178.01.

(1977 Code, § 2:1-16) (Ord. [Bd of Health Ord., Art. XVI] passed 6-8-1987)
§ 173.33 INSPECTIONS.

(A) Frequency. The Regulatery-AutherityHealth Officer shall select vending locations for inspection_each
year by a method which assures the inspection of representative machines and locations serviced by each-ef-
the operator’sreutemen-and-supervisers. The frequency of inspection and selection of locations shall assure
the widest coverage of each operator’s locations over a time span deemed-avatlabledetermined by the

Regu—l-ateﬁ%athemyHealth Ofﬁcer %ﬁdﬂﬂg—%&hﬂe%%f@fth—ﬂ%%%ﬁﬂy—bﬁ%d—b%—

Commlssarles n the Health Ofﬁcer s jurisdiction shall be 1nspected in accordance with § 173.05 of this

hapter shat-be-tnspeetedatteastoneceverysixtnonths:

(B) Access for inspection. The Resulatery-AuthorityHealth Officer, after proper identification, shall be
permitted to enter at any reasonable time, upon any private or public property where vending machines or
commissaries are operated, or from which the machines are otherwise serviced, for the purpose of
determining compliance with the provisions of this subchapter. The operator shall make-previstonferassure
that the Regulatery-AuthorityHealth Officer to-havehas access-eitherincompany-with-an-employee-or—
otherwise; to the interior of al-food vending machines-eperated-by-him-orher.

(C) Notification of inspection findings.

_(1) Whenever an inspection is conducted, the Health Officer shall record the findings on a paper or
electronic report. A copy of the completed report shall be provided to the person in charge of the vending
operation after the inspection has been completed. The completed report shall constitute an official notice of
findings. It is a public document that shall be made available for public disclosure to any person who requests

it according to law.

(D) Examlnatlon and condemnatlon Of food Food may be exammed or sampled and a hold order may be
glaced on food by the Regai—atefy—AutheﬂtyHealth Ofﬁcer—as in accordance with the requlrements of §




(E) Procedure when infection is suspected. When infection is suspected, the Health Officer shall enforce the

requirements of § 173.08.

(F) Commissaries outside jurisdiction of the regulatery-authorityHealth Officer. Food from commissaries
outside the jurisdiction of the RegulatoryAutherityHealth Officer may be sold within the jurisdiction if the
commissaries conform to substantially equivalent food service sanitation standards. To determine the extent
of compliance with these provisions, the Regulatory-AuthorityHealth Officer may accept reports from the
responsible authorities in the jurisdictions where the commissaries are located.

(1977 Code, § 2:1-16) (Ord. [Bd of Health Ord., Art. XVI] passed 6-8-1987)
§ 173.99 PENALTY.

(A) Generally. Any person violating any provision of this chapter for which no specific penalty is
prescribed shall be subject to § 10.99.

(B) Fines. Violation of any provision of §§ 173.01 through 173.11 shall be punishable by a fine not
exceeding $500. Each day upon which the violation occurs shall constitute a separate offense.

(1977 Code, § 2:1-3)

(C) Additional fines. Any employee or operator who violates this chapter except §§ 173.01 through
173.11, or fails to perform any duty imposed by this chapter, shall upon conviction be fined not more than
$500 at the discretion of the court. In addition thereto, the persons may be enjoined from continuing the
violations. Each day upon which the violation occurs shall constitute a separate offense.

(1977 Code, § 2:1-16)

(D) Notice of ordinance violation tickets. As an alternative remedy to any other remedy that may be
available to the Health Department in this chapter, the Health Officer may, when a vending machine operator
violates the provisions of this chapter, issue a notice of ordinance violation ticket in accordance with the
provisions of the Lake County Administrative Adjudication Ordinance (§§ 94.50 - 94.66). The ticket shall
identify the violation for which it is being issued, the corresponding fine amount as established in the Lake
County Administrative Adjudication Ordinance (§§ 94.50 - 94.66) and shall require the alleged violator to
appear before the county's administrative hearing officer, provide the alleged violator the option to appear
before the county's administrative hearing officer, or pay the established fine.

(Ord. [Bd of Health Ord., Art. XVI] passed 6-8-1987; Ord. [Bd of Health Ord., Art. III] passed 6-13-1995;
Res. passed 2-10-2015)



